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7. LAMPIRAN 

 
Lampiran 1. Dokumentasi Bahan Biomassa Spirulina Kering 

 
 

Lampiran 2. Hasil Kromatografi Analisis Kadar Asam Glutamat 
• Biomassa Spirulina Kering 

 
• Perlakuan Natrium Alginat 0% (Kontrol) 
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• Perlakuan Natrium Alginat 1% 

 
• Perlakuan Natrium Alginat 2% 

 
• Perlakuan Natrium Alginat 3% 

 
• Perlakuan Natrium Alginat 4% 
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Lampiran 3. Analisis Data Hasil Pengujian menggunakan SPSS  

• Uji Normalitas Data  

 
• Uji Homogenitas Data  
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• Uji One-way ANOVA  

 
• Uji Duncan Kadar Air  

 
• Uji Duncan Higroskopisitas  
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• Uji Duncan Flowability  

 
• Uji Duncan Kelarutan  

 
• Uji Duncan Kadar Asam Glutamat  
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