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Lampiran 4. Hasil Uji SPSS

Output Data Persentase Koagregasi 3 Jam

Persentase_koagregasi

Descriptives

95% Confidence Interval for

Mean
il Mean Std. Deviation  Std. Error Lower Bound UpperBound  Minimum  Maximum
L1P2F301 3 19.0167 366757 211747 9.490588 281274 16.07 2232
L1P2F302 3 14.3967 697302  4.02588 -2.9253 31.7186 6.37 18.96
L1P2F305 3 341667 618725 357221 18.7967 49.5366 27.12 38.71
L1P2F306 3 18.9533 277015 159935 12.0719 25.8348 16.20 21.74
L1P2F308 3 216133 214262 1.23704 16.2908 26.9350 18.33 2358
Total 14 21.6293 7.99862 206524 17.1988 26.0588 6.37 38.71
Tests of Homogeneity of Variances
Levene
Statistic df df2 Sig.
Persentase_koagregasi  Based on Mean 2527 4 10 107
Based on Median 301 4 10 870
Based on Median and 301 4 4918 .BEB6
with adjusted df
Based on trimmed mean 2.208 4 10 RS

DependentVariable: Persentase_koagr

Multiple Comparisons

egasi

Mean 45% Confidence Interval
Difference (-

(I Isolat BAL  (J) Isolat BAL J) Std. Error Sig. Lower Bound Upper Bound
Tukey HSD L1P2F301 L1P2F302 462000 3.87506 756 -8.1331 17.3731
L1P2F305 -15.15000" 3.87506 018 -27.903 -2.3969

L1P2F306 06333 3.87506 1.000 -12.6898 12.8165

L1P2F308 -2.59667 3.87506 8548 -15.34498 10.1565

L1P2F302 L1P2F301 -4.62000 3.87506 756 S17.37TH 81331
L1P2F305 -19.77000" 387506 003 -32.5201 -7.0169

L1FP2F306 -4 55667 3.87506 764 -17.3098 8.1965

L1P2F308 -7. 21667 387506 394 -19.9698 5 5365

L1P2F305 L1P2F301 1515000 3.87506 0149 2.3968 27.903
L1P2F302 1977000 3.87506 003 7.0169 3252

L1P2F306 15.21333" 3.87506 014 24602 27.9665

L1P2F308 1255333 3.87506 054 -.1898 253065

L1P2F306 L1P2F301 -06333 3.87506 1.000 -12.8165 12.6898
L1P2F302 4 55667 3.87506 764 -8.1965 17.3098

L1P2F305 -15.21333 387506 0149 -27.9665 -2.4602

L1F2F308 -2.66000 3.87506 955 -15.4131 10.0931

L1P2F308 L1P2F301 259667 387506 8549 -10.1565 15.3498
L1P2F302 7.21667 3.87506 394 -5.5365 19.9698

L1P2F305 -12.55333 3.87506 054 -25.3065 1948

L1FP2F306 266000 3.87506 955 -10.0831 15.4131

* The mean difference is significant atthe 0.05 level.
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1. Output Data Persentase Koagregasi 4 Jam

Persentase_kKoagregasi

Descriptives

95% Confidence Interval for

Mean
M Mean Std. Deviation  Std. Error  Lower Bound UpperBound  Minimum  Maximum
L1P2F301 3 235633 1.85001 1.06810 18.9677 28.1580 22.01 25 61
L1P2F302 3 216333 174024  1.00473 17.3103 25 9563 19.64 2285
L1P2F305 3 37.8333 813738 4.69812 17.7180 58.1477 28.60 43.54
L1P2F306 3 208133 261125  1.50761 14.3266 27.3000 18.25 2347
L1P2F308 3 26.8200 570380  3.29300 12,6510 40.9890 22.70 3333
Total 5 261527 760000 1.96231 21.9438 30.3614 18.25 4354
Tests of Homogeneity of Variances
Levene
Statistic df1 df2 Sig.
Fersentase_Koagregasi Based on Mean 4621 4 10 023
Based on Median 554 4 10 T7m
Based on Median and 554 4 4.091 704
with adjusted df
Based on trimmed mean 3980 4 10 035

DependentVariable:

Multiple Comparisons

Persentase_Koagregasi

Tukey HSD
Mean 95% Confidence Interval
Difference (I-
(I Isolat BAL  (J) Isolat BAL J) Std. Error Sig. Lower Bound  UpperBound
L1P2F 301 L1P2F302 1.93000 3.86471 986 -10.7891 14,6491
L1P2F 305 -14.37000° 3.86471 026 -27.0891 -1.6509
L1P2F306 2.75000 3.86471 949 -9.9651 15.4691
L1P2F308 -3.25667 3.86471 4911 -15.8757 9.4624
L1P2F302 L1P2F301 -1.93000 3.86471 986 -14.6491 10.7891
L1P2F305 -16.30000° 3.86471 012 -29.0191 -3.5800
L1P2F 306 82000 3.86471 999 -11.8991 13.5391
L1P2F308 -5.18667 3.86471 G674 -17.8057 7.5324
L1P2F305 L1P2F301 14.37000° 3.86471 026 1.6509 27.0891
L1P2F302 16.30000 3.86471 012 3.5809 29.0191
L1P2F 306 17.12000° 3.86471 009 4.4009 29.8391
L1P2F308 11.11333 3.86471 095 -1.6057 23.8324
L1P2F 306 L1P2F301 -2.75000 3.86471 949 -15.4691 9.9691
L1P2F302 -.82000 3.86471 .999 -13.5391 11.8991
L1P2F305 -17.12000° 3.86471 .009 -29.8391 -4.4009
L1P2F 308 -6.00667 3.86471 554 -18.7257 6.7124
L1P2F308 L1P2F301 3.25667 3.86471 411 -9.4624 15.9757
L1P2F302 5.18B667 3.86471 G674 -7.5324 17.9057
L1P2F305 -11.11333 3.86471 095 -23.8324 1.6057
L1P2F308 6.00667 3.86471 554 -6.7124 18.7257

* The mean difference is significant at the 0.05 level.
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2. Output Data Perbandingan OD 0,3 dan 4 Jam

Descriptives

nilai_oD
95% Confidence Interval for
Mean
Mean Std. Deviation  Std. Error  Lower Bound UpperBound  Minimum  Maximum
0 jam 15 5780 05583 01442 54T 6089 45 .66
3 jam 15 4507 03788 .009va 4297 4716 .38 .50
4 jam 15 4240 03582 .00925 4042 4438 35 46
Total 45 4842 08047 .01200 4600 5084 35 .66
Tests of Homogeneity of Variances
Levene
Statistic df dfz2 Sig.
nilai_o0  Based on Mean 1.654 p 42 223
Based on Median 451 2 42 640
Based on Median and A5 2 33.347 TN
with adjusted df
Based on trimmed mean 1.291 2 42 .2B6
Multiple Comparisons
Dependent Variable: nilai_0D
Tukey HSD
Mean 95% Confidence Interval
Difference (-
() waldu_inkubasi  {J)waldu_inkubasi J) Std. Error Sig. Lower Bound  Upper Bound
0jam 3 jam 12733 01610 =001 0882 1665
4 jam 45400 01610 =001 11489 1831
3jam 0jam -12733 ME10 =001 - 1665 - 0882
4 jam 02667 01610 234 -0125 0658
4 jam 0 jam - 15400 01610 =001 -.1931 -1149
3jam -.02667 01610 234 -.0658 0125

* The mean difference is significant at the 0.05 level.
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Lampiran 5. Perhitungan Persentase Koagregasi

a. Persentase Koagregasi 3 Jam

(Ulangan 1)
L1P2F301+P.aeruginosa

(0,58+0,57)—2x0,49
(0,58+0,57)

X 100

_ 1,15-0,98
1,15

=0,1478 x 100
=14,78

x 100

(Ulangan 3)

L1P2F301+ P. aeruginosa =

(0,5540,62)—2x0,47

x 100
(0,55+0,62)

_1,17-0,94
1,17

=0,1965 x 100
= 19,65

X 100

(Ulangan 2)
L1P2F302+ P. aeruginosa =

(0,50+0,66)—2x0,47

x 100
(0,50+0,66)

_1,16-0,94
T 1,16

=0,1896 x 100
=18,96

x 100

(Ulangan 1)
L1P2F305+ P. aeruginosa =

(0,5140,57)—2x%0,39

x 100
(0,51+0,57)

(Ulangan 2)
L1P2F301+ P. aeruginosa =

(0,55+0,66)—2x0,47

X 100
(0,55+0,66)

_1,21-0,94
1,21

=0,2231 x 100
=22,31

x 100

(Ulangan 1)

L1P2F302+ P. aeruginosa =

0,49+4+0,57)—2%0,50
( ) % 100

(0,49+0,57)
_1,06-1

1,06
=0,0566 x 100
= 5,66

X 100

(Ulangan 3)
L1P2F302+ P. aeruginosa =

0,50+4+0,62)—2x%0,46
( ) % 100

(0,50+0,62)

_1,12-0,92
112

=0,1785 x 100
=17,85

X 100

(Ulangan 2)
L1P2F305+ P. aeruginosa =

(0,5840,66)—2x0,38

X 100

(0,50+0,66)
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_1,08-0,78
T 1,08

=0,2777 x 100
=27,77

x 100

(Ulangan 3)

L1P2F305 + P. aeruginosa =

(0,58+0,62)—2x%0,38

x 100
(0,58+0,62)

_1,2-0,76
T2

=0,2166 x 100
=21,66

x 100

(Ulangan 2)

L1P2F306 + P. aeruginosa =

(0,49+0,66)—2x0,45

x 100
(0,49+0,66)

1,15-0,9
=———x 100
1,15

=0,2173 x 100
=21,73

(Ulangan 1)

L1P2F308 + P. aeruginosa =

(0,49+0,66)—2x0,45
(0,49+0,66)

x 100

1,15-0,9
=———x 100
1,15

=0,2173 x 100
=21,73

(Ulangan 3)
L1P2F308 + P. aeruginosa =

_1,24-0,76
T 1,24

=0,3870 x 100
= 38,70

x 100

(Ulangan 1)

L1P2F306 + P. aeruginosa =

(0,5040,57)—2x0,45

x 100
(0,50+0,57)

_1,07-0,9
T 1,07

=0,1588 x 100
= 15,88

x 100

(Ulangan 3)

L1P2F306 + P. aeruginosa =

(0,49+0,62)—2x0,45

X 100
(0,49+0,62)

_1,11-0,9
o111

=0,1891 x 100
=18,91

x 100

(Ulangan 2)

L1P2F308 + P. aeruginosa =

(0,57+0,66)—2x0,47

x 100

(0,57+0,66)

_1,23-0,94
1,23

=0,2357 x 100
= 23,57

X 100
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(0,5740,62)—2x0,48

x 100
(0,57+0,62)

_1,19-0,96
T 1,19

=0,1932 x 100
=19,32

X 100

b. Persentase Koagregasi 4 Jam

(Ulangan 1)
L1P2F301+ P. aeruginosa =

(0,58+0,57)—2x0,45

X 100
(0,58+0,57)

_1,15-0,90
T 1,15

=0,2173 x 100
=21,73

x 100

(Ulangan 3)
L1P2F301+ P. aeruginosa =

(0,55+0,62)—2x0,45
(0,55+0,62)

x 100

_1,17-0,90
To1,17

=0,2307 x 100
= 23,07

x 100

(Ulangan 2)

L1P2F302+ P. aeruginosa =

(0,50+0,66)—2x0,45

x 100
(0,50+0,66)

_1,16—0,90
T 1,16

=0,2241 x 100

x 100

(Ulangan 2)
L1P2F301+ P. aeruginosa =

(0,5540,66)—2x0,45

x 100
(0,55+0,66)

_1,21-0,90
1,21

=0,2561 x 100
= 25,61

x 100

(Ulangan 1)

L1P2F302+ P. aeruginosa = 41 X

100

_ 1,06-0,82
T 1,06

=0,2264 x 100
= 22,64

x 100

(Ulangan 3)

L1P2F302+ P. aeruginosa =

0,50+4+0,62)—2x%0,45
( ) % 100

(0,5040,62)

_1,12-0,90
1,12

=0,1964 x 100

x 100
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=22/41

(Ulangan 1)

L1P2F305+ P. aeruginosa =

(0,51+0,57)—2x%0,39
(0,5140,57)

x 100

_1,08-0,78
1,08

=0,2777 x 100
=27,77

x 100

(Ulangan 3)

L1P2F305 + P. aeruginosa =

(0,58+0,62)—2x%0,35
(0,58+0,62)

x 100

_1,2-0,70
T2
=0,4166 x 100
= 41,66

x 100

(Ulangan 2)
L1P2F306 + P. aeruginosa =

(0,49+0,66)—2x0,44

X 100
(0,49+0,66)

_1,15-0,88
T 1,15

=0,2347 x 100
= 23,47

X 100

(Ulangan 1)
L1P2F308 + P. aeruginosa =

(0,49+0,66)—2x0,42

X 100
(0,49+0,66)

_1,15-0,84
T 1,15

X 100

= 19,64

(Ulangan 2)

L1P2F305+ P. aeruginosa =

(0,58+0,66)—2x0,35
(0,50+0,66)

x 100

_1,24-0,70
T 1,24

= 0,4354 x 100
= 43,54

x 100

(Ulangan 1)

L1P2F306 + P. aeruginosa =

(0,50+0,57)—2x0,44
(0,5040,57)

x 100

_1,07-0,88
T 1,07

=0,1775x% 100
=17,75

x 100

(Ulangan 3)
L1P2F306 + P. aeruginosa =

0,49+0,62)—2X%0,44
( ) % 100

(0,49+0,62)

_ 1,11-0,88
111

=0,2072 x 100
=20,72

x 100

(Ulangan 2)
L1P2F308 + P. aeruginosa =

0,5740,66)—2x%0,41
( ) % 100

(0,5740,66)

_1,23-0,82
T 1,23

x 100
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=0,2695 x 100
= 26,95

(Ulangan 3)
L1P2F308 + P. aeruginosa =

(0,5740,62)—2x0,46
(0,57+0,62)

x 100

_1,19-0,92
T 1,19

=0,2268 x 100
=22,68

x 100

=0,3333 x 100
=33,33
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Lampiran 6. Dokumentasi Penelitian

Dokumentasi Kegiatan

Keterangan

Peremajaan bakteri uji
(isolat BAL dan P.
aeruginosa) ke
medium padat

Peremajaan bakteri uji
(isolat BAL dan P.
aeruginosa) ke

medium cair

Isolat BAL di media
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MRSA setelah
inkubasi 48 jam pada
suhu  30°C dalam

kondisi anaerob

Isolat BAL di media
MRSB setelah inkubasi
24 jam pada suhu 30°C

dalam kondisi anaerob
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Pemisahan endapan sel
bakteri dari supernatan
hasil sentrifugasi dan
pencucian dengan
larutan PBS

Suspensi bakteri yang
telah dicuci dengan

larutan PBS steril

Pengukuran  suspensi
bakteri dengan
spektrofotometer UV-
Vis
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