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LAMPIRAN 
 

Lampiran 1.  Lembar Kuesioner Analisis Sensori Metode Hedonik 

 

KUESIONER UJI HEDONIK 

 

Nama :  

Produk :  Nugget Jamur Tiram 

Tanggal :   

 

Petunjuk  : Dihadapan anda tersaji 9 sampel produk nugget. Anda diminta untuk memberikan 

penilaian, seberapa besar kesukaan/ketidaksukaan terhadap warna, tekstur, aroma,dan rasa. 

Nyatakan penilaian anda dengan menuliskan skor kesukaan pada kolom yang tersedia. 

 

Kode Sampel 
Tingkat Kesukaan 

Warna Tekstur Aroma Rasa 

354     

710     

950     

481     

197     

578     

239     

836     

672     

 

Catatan: 

…………………………………………………………………………………………………

…………………………………………………………………………………………………

………………………………………………………………………………………… 

 

Keterangan Skor : 

1 = Sangat Tidak Suka                     4 = Suka                       

2 = Tidak Suka    5 = Sangat Suka 

3 = Agak Suka                                                 

 

 Panelis, 
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Lampiran 2.  Data Hasil Analisis Sensori Nugget Jamur Tiram dengan Penambahan Tepung 

 Kedelai terhadap Tingkat Kesukaan Warna 

Lampiran 2a.  Hasil Penilaian Uji Organoleptik Nugget Jamur Tiram dengan Penambahan 

 Tepung Kedelai terhadap Tingkat Kesukaan Warna 

Panelis 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

55:20% 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

60:15% 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

65:10% 

U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 5 5 4 4 4 3 4 4 4 

2 3 4 4 5 5 5 5 5 5 

3 3 4 5 5 5 5 5 5 5 

4 2 2 4 4 3 4 4 3 4 

5 4 3 5 5 5 4 4 4 4 

6 4 5 4 5 5 5 3 3 3 

7 4 4 4 5 5 5 4 4 4 

8 4 4 5 5 5 4 4 4 4 

9 5 5 5 4 3 4 3 4 4 

10 4 4 4 4 4 2 2 2 2 

11 5 5 5 4 4 3 4 3 4 

12 4 3 3 4 4 3 3 4 3 

13 3 3 3 4 5 5 3 5 4 

14 4 2 4 2 2 3 2 3 3 

15 4 3 3 4 4 3 4 5 3 

 

Lampiran 2b.  Hasil Analisis Sidik Ragam Uji Organoleptik Nugget Jamur Tiram dengan 

 Penambahan Tepung Kedelai terhadap Tingkat Kesukaan Warna 

Tests of Between-Subjects Effects 

Dependent Variable:Organoleptik (Warna)    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .217a 2 .108 3.097 .119 

Intercept 138.219 1 138.219 3.947E3 .000 

Perlakuan .217 2 .108 3.097 .119 

Error .210 6 .035   

Total 138.646 9    

Corrected Total .427 8    

a. R Squared = ,508 (Adjusted R Squared = ,344)   
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Lampiran 2c. Hasil Analisis Uji Lanjut Duncan Pengujian Organoleptik Nugget Jamur Tiram 

dengan Penambahan Tepung Kedelai terhadap Tingkat Kesukaan Warna 

Organoleptik (Warna) 

Duncan  

Formulasi N 

Subset 

1 

A3 3 3.7333 

A1 3 3.9100 

A2 3 4.1133 

Sig.  .053 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,35. 

 

Lampiran 3.  Data Hasil Analisis Sensori Nugget Jamur Tiram dengan Penambahan Tepung 

 Kedelai terhadap Tingkat Kesukaan Tekstur 

Lampiran 3a. Hasil Penilaian Uji Organoleptik Nugget Jamur Tiram dengan Penambahan 

 Tepung Kedelai terhadap Tingkat Kesukaan Tekstur 

Panelis 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

55:20% 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

60:15% 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

65:10% 

U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 3 2 4 4 3 4 5 5 3 

2 3 4 3 5 5 4 4 5 5 

3 4 5 3 5 5 4 5 5 4 

4 2 4 3 2 3 3 2 2 2 

5 3 5 3 5 4 5 4 4 4 

6 4 3 3 4 4 4 3 4 4 

7 4 3 5 3 4 4 5 3 4 

8 5 4 5 3 4 3 4 4 4 

9 4 4 4 5 5 4 4 4 3 

10 2 3 4 4 3 4 4 4 3 

11 4 4 3 3 4 3 2 3 2 

12 2 3 4 3 4 3 3 2 3 

13 3 3 3 5 4 4 4 4 4 

14 3 3 4 5 3 5 3 4 3 

15 3 2 2 4 3 3 3 3 4 
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Lampiran 3b. Hasil Analisis Sidik Ragam Uji Organoleptik Nugget Jamur Tiram dengan 

 Penambahan Tepung Kedelai terhadap Tingkat Kesukaan Tekstur 

Tests of Between-Subjects Effects 

Dependent Variable:Organoleptik (Tekstur)    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .329a 2 .164 10.415 .011 

Intercept 119.611 1 119.611 7.576E3 .000 

Perlakuan .329 2 .164 10.415 .011 

Error .095 6 .016   

Total 120.034 9    

Corrected Total .424 8    

a. R Squared = ,776 (Adjusted R Squared = ,702)   

 

Lampiran 3c. Hasil Analisis Uji Lanjut Duncan Pengujian Organoleptik Nugget Jamur Tiram 

dengan Penambahan Tepung Kedelai terhadap Tingkat Kesukaan Tekstur 

Organoleptik (Tekstur) 

Duncan   

Formulasi N 

Subset 

1 2 

A1 3 3.4233  

A3 3 3.6233  

A2 3  3.8900 

Sig.  .099 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,016. 
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Lampiran 4.  Data Hasil Analisis Sensori Nugget Jamur Tiram dengan Penambahan Tepung 

 Kedelai terhadap Tingkat Kesukaan Aroma 

Lampiran 4a. Hasil Penilaian Uji Organoleptik Nugget Jamur Tiram dengan Penambahan 

  Tepung Kedelai terhadap Tingkat Kesukaan Aroma 

Panelis 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

55:20% 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

60:15% 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

65:10% 

U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 4 5 4 3 3 3 3 4 4 

2 4 5 3 4 4 4 5 4 3 

3 4 5 4 4 4 5 5 5 5 

4 4 3 3 4 3 3 4 4 3 

5 4 4 4 5 4 4 5 5 5 

6 4 3 2 4 4 4 4 4 4 

7 3 4 5 3 4 5 5 5 5 

8 4 5 5 5 3 5 4 4 5 

9 3 5 4 4 5 5 3 4 5 

10 3 4 4 2 4 3 2 4 4 

11 4 3 3 5 4 3 4 4 3 

12 4 3 4 4 5 2 4 3 3 

13 4 3 3 5 5 4 3 5 3 

14 3 4 3 4 3 4 3 3 3 

15 4 3 3 4 3 3 3 4 3 

 

Lampiran 4b. Hasil Analisis Sidik Ragam Uji Organoleptik Nugget Jamur Tiram dengan 

 Penambahan Tepung Kedelai terhadap Tingkat Kesukaan Aroma 

Tests of Between-Subjects Effects 

Dependent Variable:Organoleptik (Aroma)    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .053a 2 .026 1.165 .374 

Intercept 134.019 1 134.019 5.898E3 .000 

Perlakuan .053 2 .026 1.165 .374 

Error .136 6 .023   

Total 134.209 9    

Corrected Total .189 8    

a. R Squared = ,280 (Adjusted R Squared = ,040)   
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Lampiran 4c. Hasil Analisis Uji Lanjut Duncan Pengujian Organoleptik Nugget Jamur Tiram 

dengan Penambahan Tepung Kedelai terhadap Tingkat Kesukaan Aroma 

Organoleptik (Aroma) 

Duncan  

Formulasi N 

Subset 

1 

A1 3 3.7533 

A2 3 3.8900 

A3 3 3.9333 

Sig.  .207 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,023. 

Lampiran 5.  Data Hasil Analisis Sensori Nugget Jamur Tiram dengan Penambahan Tepung 

 Kedelai terhadap Tingkat Kesukaan Rasa 

Lampiran 5a. Hasil Penilaian Uji Organoleptik Nugget Jamur Tiram dengan Penambahan 

  Tepung Kedelai terhadap Tingkat Kesukaan Rasa 

Panelis 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

55:20% 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

60:15% 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

65:10% 

U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 3 3 3 4 3 4 4 3 3 

2 4 4 3 5 5 4 3 4 4 

3 4 5 3 5 5 5 5 5 4 

4 3 2 2 2 3 3 4 2 3 

5 5 5 5 4 4 5 4 5 4 

6 4 3 3 4 5 4 4 5 5 

7 5 4 4 4 5 4 5 3 3 

8 4 4 5 4 4 3 3 5 3 

9 3 5 4 4 5 5 3 4 3 

10 2 4 4 4 3 4 2 2 2 

11 4 3 4 3 4 3 4 4 4 

12 4 2 1 4 3 3 3 4 2 

13 3 3 4 4 4 4 4 5 5 

14 4 3 4 4 3 4 3 4 4 

15 3 3 3 4 4 3 3 4 5 
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Lampiran 5b.  Hasil Analisis Sidik Ragam Uji Organoleptik Nugget Jamur Tiram dengan 

  Penambahan Tepung Kedelai terhadap Tingkat Kesukaan Rasa 

Tests of Between-Subjects Effects 

Dependent Variable:Organoleptik (Rasa)    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model .215a 2 .108 6.323 .033 

Intercept 125.440 1 125.440 7.369E3 .000 

Perlakuan .215 2 .108 6.323 .033 

Error .102 6 .017   

Total 125.757 9    

Corrected Total .317 8    

a. R Squared = ,678 (Adjusted R Squared = ,571)   

 

Lampiran 5c. Hasil Analisis Uji Lanjut Duncan Pengujian Organoleptik Nugget Jamur Tiram 

dengan Penambahan Tepung Kedelai terhadap Tingkat Kesukaan Rasa 

Organoleptik (Rasa) 

Duncan   

Formulasi N 

Subset 

1 2 

A1 3 3.5567  

A3 3 3.7100 3.7100 

A2 3  3.9333 

Sig.  .200 .081 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,017. 

Lampiran 6.  Data Hasil Analisis Penentuan Formulasi Terbaik Nugget Jamur Tiram dengan 

 Penambahan Tepung Kedelai 

Perlakuan 
Parameter 

Jumlah 
Warna Tekstur Aroma Rasa 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

55:20% 

3,91 3,42 3,76 3,56 14,65 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

60:15% 

4,11 3,89 3,89 3,93 15,82 

Perbandingan Jamur 

Tiram dan Tepung Kedelai 

65:10% 

3,73 3,62 3,93 3,71 14,99 
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Lampiran 6a.  Hasil Analisis Sidik Ragam Formulasi Terbaik Nugget Jamur Tiram dengan 

 Penambahan Tepung Kedelai 

Tests of Between-Subjects Effects 

Dependent Variable:Organoleptik (Total)    

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected Model 2.211a 2 1.105 6.252 .034 

Intercept 2067.521 1 2067.521 1.169E4 .000 

Perlakuan 2.211 2 1.105 6.252 .034 

Error 1.061 6 .177   

Total 2070.793 9    

Corrected Total 3.272 8    

a. R Squared = ,676 (Adjusted R Squared = ,568)   

 

Lampiran 6b. Hasil Analisis Uji Lanjut Duncan Formulasi Terbaik Nugget Jamur Tiram 

 dengan Penambahan Tepung Kedelai 

Organoleptik (Total) 

Duncan   

Formulasi N 

Subset 

1 2 

A1 3 14.6433  

A3 3 15.0000 15.0000 

A2 3  15.8267 

Sig.  .339 .053 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,177. 

 

Lampiran 7.  Data Hasil Analisis Tingkat Kekerasan pada Nugget Jamur Tiram dan Nugget 

 Ayam 

Lampiran 7a.  Hasil Pengujian Tingkat Kekerasan berdasarkan Kekuatan Gel pada Nugget 

  Jamur Tiram dan Nugget Ayam  

Perlakuan 
Kekuatan Gel (g.cm) 

Jumlah Rata-rata 
U1 U2 U3 

Nugget Jamur Tiram 143,109 214,254 158,637 516 172 

Nugget Ayam 300,278 300,317 360,227 960,822 320,274 
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Lampiran 7b. Hasil Analisis Uji Independent T-Test Pengujian Tingkat Kekerasan 

berdasarkan Kekuatan Gel pada Nugget Jamur Tiram dan Nugget Ayam 

Group Statistics 

 
Kekuatan Gel N Mean Std. Deviation Std. Error Mean 

Nilai Nugget Jamur Tiram 3 1.72000E2 37.407621 21.597300 

Nugget Ayam 3 3.20274E2 34.600318 19.976503 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  Lower Upper 

Nilai Equal 

variances 
assumed 

.021 .893 -5.040 4 .007 -148.274000 29.419450 -229.955488 -66.592512 

Equal 

variances 

not 
assumed 

  
-5.040 3.976 .007 -148.274000 29.419450 -230.151112 -66.396888 

 

Lampiran 8.  Data Hasil Analisis Kadar Air pada Nugget Jamur Tiram dan Nugget Ayam 

Lampiran 8a. Hasil Pengujian Kadar Air pada Nugget Jamur Tiram dan Nugget Ayam 

Perlakuan 
Kadar Air (%) 

Jumlah Rata-rata 
U1 U2 U3 

Nugget Jamur Tiram 59,50 59,18 59,28 177,96 59,32 

Nugget Ayam 59,22 59,12 59,27 177,61 59,20 

 

Lampiran 8b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Air pada Nugget Jamur 

Tiram dan Nugget Ayam 

Group Statistics 

 
Kadar Air N Mean Std. Deviation Std. Error Mean 

Nilai Nugget Jamur Tiram 3 59.3200 .16371 .09452 

Nugget Ayam 3 59.2033 .07638 .04410 
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Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 
Sig. (2-
tailed) 

Mean 
Difference 

Std. Error 
Difference 

95% Confidence Interval 
of the Difference 

  Lower Upper 

Nilai Equal 

variances 

assumed 

1.946 .236 1.119 4 .326 .11667 .10430 -.17291 .40624 

Equal 

variances 

not 

assumed 

  1.119 2.831 .349 .11667 .10430 -.22673 .46006 

 

Lampiran 9.  Data Hasil Analisis Kadar Abu pada Nugget Jamur Tiram dan Nugget Ayam 

Lampiran 9a. Hasil Pengujian Kadar Abu pada Nugget Jamur Tiram dan Nugget Ayam 

Perlakuan 
Kadar Abu (%) 

Jumlah Rata-rata 
U1 U2 U3 

Nugget Jamur Tiram 2,17 2,95 2,96 8,08 2,69 

Nugget Ayam 3,00 2,95 2,99 8,94 2,98 

 

Lampiran 9b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Abu pada Nugget Jamur 

Tiram dan Nugget Ayam 

Group Statistics 

 
Kadar Abu N Mean Std. Deviation Std. Error Mean 

Nilai Nugget Jamur Tiram 3 2.6933 .45325 .26168 

Nugget Ayam 3 2.9800 .02646 .01528 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 
Sig. (2-
tailed) 

Mean 
Difference 

Std. Error 
Difference 

95% Confidence Interval 
of the Difference 

  Lower Upper 

Nilai Equal 

variances 

assumed 

14.141 .020 -1.094 4 .336 -.28667 .26213 -1.01445 .44112 

Equal 

variances 

not 

assumed 

  -1.094 2.014 .388 -.28667 .26213 -1.40723 .83390 
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Lampiran 10.  Data Hasil Analisis Kadar Protein pada Nugget Jamur Tiram dan Nugget Ayam  

Lampiran 10a.  Hasil Pengujian Kadar Protein pada Nugget Jamur Tiram dan Nugget Ayam 

Perlakuan 
Kadar Protein (%) 

Jumlah Rata-rata 
U1 U2 U3 

Nugget Jamur Tiram 15,64 16,59 16,12 48,35 16,12 

Nugget Ayam 25,58 24,70 24,83 75,11 25,04 

 

Lampiran 10b.  Hasil Analisis Uji Independent T-Test Pengujian Kadar Protein pada Nugget 

 Jamur Tiram dan Nugget Ayam 

Group Statistics 

 
Protein N Mean Std. Deviation Std. Error Mean 

Nilai Nugget Jamur Tiram 3 16.1167 .47501 .27425 

Nugget Ayam 3 25.0367 .47501 .27425 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 
Sig. (2-
tailed) 

Mean 
Difference 

Std. Error 
Difference 

95% Confidence Interval 
of the Difference 

  Lower Upper 

Nilai Equal 

variances 

assumed 

.058 .822 -22.999 4 .000 -8.92000 .38784 -9.99682 -7.84318 

Equal 

variances 

not 

assumed 

  -22.999 4.000 .000 -8.92000 .38784 -9.99682 -7.84318 

 

Lampiran 11.  Data Hasil Analisis Kadar Lemak pada Nugget Jamur Tiram dan Nugget Ayam 

Lampiran 11a. Hasil Pengujian Kadar Lemak pada Nugget Jamur Tiram dan Nugget Ayam 

Perlakuan 
Kadar Lemak (%) 

Jumlah Rata-rata 
U1 U2 U3 

Nugget Jamur Tiram 3,98 4,08 3,75 11,81 3,94 

Nugget Ayam 10,47 10,86 10,06 31,39 10,46 

 

Lampiran 11b.  Hasil Analisis Uji Independent T-Test Pengujian Kadar Lemak pada Nugget 

 Jamur Tiram dan Nugget Ayam 

Group Statistics 

 
Kadar Lemak N Mean Std. Deviation Std. Error Mean 

Nilai Nugget Jamur Tiram 3 3.9367 .16921 .09770 

Nugget Ayam 3 10.4633 .40004 .23096 
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Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 
of the Difference 

  Lower Upper 

Nilai Equal 

variances 

assumed 
1.098 .354 -26.026 4 .000 -6.52667 .25078 -7.22293 -5.83040 

Equal 

variances 

not 

assumed 

  

-26.026 2.693 .000 -6.52667 .25078 -7.37867 -5.67466 

 

Lampiran 12.  Data Hasil Analisis Kadar Karbohidrat pada Nugget Jamur Tiram dan Nugget 

 Ayam 

Lampiran 12a. Hasil Pengujian Kadar Karbohidrat pada Nugget Jamur Tiram dan Nugget 

 Ayam 

Perlakuan 
Kadar Karbohidrat (%) 

Jumlah Rata-rata 
U1 U2 U3 

Nugget Jamur Tiram 18,71 17,21 17,89 53,81 17,94 

Nugget Ayam 1,73 2,37 2,85 6,95 2,32 

 

Lampiran 12b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Karbohidrat pada 

Nugget Jamur Tiram dan Nugget Ayam 

Group Statistics 

 
Kadar Karbohidrat N Mean Std. Deviation Std. Error Mean 

Nilai Nugget Jamur Tiram 3 17.9367 .75109 .43364 

Nugget Ayam 3 2.3167 .56190 .32441 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 
Sig. (2-
tailed) 

Mean 
Difference 

Std. Error 
Difference 

95% Confidence Interval 
of the Difference 

  Lower Upper 

Nilai Equal 

variances 

assumed 
.185 .690 28.843 4 .000 15.62000 .54156 14.11638 17.12362 

Equal 

variances 

not 

assumed 

  

28.843 3.705 .000 15.62000 .54156 14.06792 17.17208 
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Lampiran 13.  Data Hasil Analisis Kadar Serat Kasar pada Nugget Jamur Tiram dan Nugget 

 Ayam 

Lampiran 13a. Hasil Pengujian Kadar Serat Kasar pada Nugget Jamur Tiram dan Nugget 

 Ayam 

 

Perlakuan 
Kadar Serat Kasar (%) 

Jumlah Rata-rata 
U1 U2 U3 

Nugget Jamur Tiram 19,76 18,74 19,91 58,41 19,47 

Nugget Ayam 19,95 20,88 20,77 61,6 20,53 

 

Lampiran 13b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Serat Kasar pada 

Nugget Jamur Tiram dan Nugget Ayam 

Group Statistics 

 
Kadar Serat Kasar N Mean Std. Deviation Std. Error Mean 

Nilai Nugget Jamur Tiram 3 19.4700 .63663 .36756 

Nugget Ayam 3 20.5333 .50817 .29339 

 

Independent Samples Test 

  Levene's Test for 
Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  Lower Upper 

Nilai Equal 
variances 

assumed 
.352 .585 -2.261 4 .087 -1.06333 .47030 -2.36908 .24242 

Equal 

variances 
not 

assumed 

  

-2.261 3.813 .090 -1.06333 .47030 -2.39477 .26811 
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Lampiran 14.  Dokumentasi Kegiatan Penelitian 

Lampiran 14a.  Proses Pembuatan Nugget Jamur Tiram 

 Bahan Baku Proses Pencampuran Nugget Jamur Tiram 

 

Lampiran 14b. Pengujian Analisa Sensori, Kimia dan Fisik Nugget Jamur Tiram dan Nugget 

 Ayam 

 
 Analisis Sensori Analisis Kimia (Soxhlet)  Analisis Fisik (Texture Analyzer) 

 

 

 


