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LAMPIRAN

36



Lampiran 1. Lembar Penilaian Sensori Ikan Asap dengan Pengasapan Panas

Spesifikasi

Nilai

Kode Contoh

1 2 | 3

dst

Kenampakan

Utuh, warna mengkilap spesifik produk

Utuh, warna kurang mengkilap spesifik produk

Utuh, warna agak kusam

Tidak utuh, warna kusam

Tidak utuh, warna sangat kusam

= WO N|©

Bau

Spesifik ikan asap kuat

Spesifik ikan asap kurang kuat

Netral

Bau tambahan kuat, tercium bau amoniak dan tengik

Busuk, bau amoniak kuat dan tengik

= W [ON|©

Rasa

Spesifik ikan asap kuat

Spesifik ikan asap kurang kuat

Hambar

Getir

Basi/busuk

=W o N|©

Tekstur

Padat, kompak, antar jaringan sangat erat

Padat, kompak, antar jaringan cukup erat

Kurang padat, kurang kompak, antar jaringan
kurang erat

- Lembek, antar jaringan longgar

Sangat lembek, mudah terurai

=W O |N|©
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Lampiran 2. Hasil analisis bahan

HASIL ANALISIS BAHAN

KOMPOSISI (% -Coli
No | Kode Sampel . _ o . e | Sl
Alr Abu Protein Kasar | Lemak Kasar | Karbohidrat | (Keleniigr) | (Kolanifgr)
1 Pengasapan 3 jam.1 63,77 1.24 30,55 1.30 3,14 3,8x102 <3
2 | Pengasapan 3 jam.2 62,40 1,28 30,90 1,71 371 4.4 %107 <3
3 | Pengasapan 3 Jam.3 63,11 1.25 30,37 1.53 337 3,7 %102 =3
4 | Pengasapan 4 Jam.1 55.07 1,57 36,50 1.41 5.44 31 x 102 <3
5 Pengasapan 4 jam.2 53,70 1,55 37,94 1.14 567 3,3x 10¢ =3
] Pengasapan 4 jam.3 54,35 1.55 36,82 1.33 552 32104 =3
7 | Pengasapan 5 jam.1 52,83 1,76 38,11 1,08 6,21 310107 <3
& | Pengasapan 5 jam.2 50,60 1,84 37,08 1,22 7.30 3.2x 107 <3
9 52,14 167 3757 117 645 3.5x 107 <3
10 | Pengasapan 6 Jam.1 48,77 1,65 39,57 1.00 5.02 3 1% 10 <3
11 | Pengasapan 6 Jam.2 49,85 1,77 39,91 1,03 $.30 3.Bx 10 <3
12 | Pengasapan 6 jam.3 | 48,32 1,70 3966 1,18 9.45 36 x 10 =3
Keterangan : Pengasapan Mengaunakan Tongkel Jagung|
Lampiran 3. Analisis ragam kadar air ikan patin asap
Descriptives
All
95% Confidence Interval for
hean
I+ hiean Std. Deviation | Std. Error | Lower Bound Upper Bound Minimurm | Maximum

F1 3 £3.0833 Bas15 39557 £1.3913 64,7953 6240 B3ITT

Fid 3 54,3733 68530 39566 52,6710 a6.0757 5370 85,07

F3 3 a1.8567 1.14168 B5915 49 0206 54 6928 a0.60 6283

F4 3 48.9800 TaE32 45388 47 0267 A0.9333 48.32 45985

Total 12 54 5758 5 55640 1.60400 51.0455 581062 48.32 G377

ANOVA
Al
Sum of
Sguares df Wean Sguare E Sig.

Betieen Groups 333.888 3 111.286 1685.615 .oon

Within Groups 5722 8 715

Total 338,610 11
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Lampiran 4. Uji Duncan kadar air ikan patin asap

Post Hoc

Homogeneous

Qunea

Air

Perla
kuan i

Suhszetforalpha=0.05

1

2

3

Fi
E:3
F2
Fi1
sig.

S TR R T R S

43.9800

1.000

51.8467

1.000

a4

3733

1.000

B3.04933
1.000

Means far groups in homogeneous subsets are displayed.

Lampiran 5. Analisis ragam kadar lemak ikan patin asap

Descriptives
Lemal;
95% Confidence Interval for
Mean
I4 Mean Std. Deviation | Std. Errar | Lower Bound Upper Bound | Minimum | Maximum
F1 3 1.6133 204851 11864 1.0028 20238 1.30 1.7
F2 3 1.2933 13868 0gaor 9488 1.6378 1.14 1.41
F3 3 1.14867 07084 040596 4304 1.3329 1.08 1.22
F4 3 1.0600 07937 04583 BE28 1.2872 1.00 115
Total 12 1.2558 27T 06113 11213 1.3804 1.00 1.71
ANOVA,

Lemal

Sum of

Sguares dr Mean Square F Sig.
Between Groups 348 3 18 B.368 016
Within Groups 14F q 018
Total 483 11
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Lampiran 6. Uji Duncan kadar lemak ikan patin asap

Post Hoc
Homogeneous
Lemak
Duncg
Perla Subsget for alpha=0.05
kuan i 1 2
Fd4 3 1.0600
F3 3 1.1567
F2 3 1.2933 1.2933
F1 3 1.56133
Sig. 077 .081

Means for groups in homogeneous subsets are displayed.

Lampiran 7. Uji organoleptik ikan patin asap aspek

bau
Descriptives
CAshek bay
95% Confidence Interal for
Between-
Campaonent
[+ hean Std. Deviation | Std. Error | Lower Bound Upper Bound | Minimum | Maximum Yariance
3jam a0 6.47 1.961 358 5.73 T.20 3 9
4 jam i) .33 1.668 308 6.71 7.6 g 9
5jam 30 g.20 1.349 246 T.70 g8.70 g 9
G jam a0 6.47 1.814 an 5.79 T4 3 e}
Total 120 Tz 1.839 168 6.78 Td5 3 =)
Model  Fixed Effects 1.713 156 6.81 743
Random Effects 415 5.80 8.44 591
ANOVA
Ashek bay
Sum of
Sguares df Mean Sguare F Sig.
Between Groups B1.967 3 20.656 T.039 .ana
Within Groups 340.400 116 2.934
Total 402.367 118
Aspek bau
Duncan
Subset for alpha=0.05
Form
Ul I 1 2
3 Jam 30 G.47
B jam 30 G.47
4 jarn 30 ¥.33 7.33
5 jam 30 2.20
Sig. 6B 052

Means for groups in homogeneows subsets are displayed.



Lampiran 8. Uji organoleptik ikan patin asap aspek rasa

Descriptives
~Asbek Basg
95% Confidence Interval far
hlean
Eetween-
Camponent
I Mean Std. Deviation | Std. Error | Lower Bound Upper Bound Minimum | Maximum ariance
3jam a0 a.87 1.943 385 514 6.59 3 9
4jam 30 6.73 1.874 342 5.03 T.43 3 o)
Sjam 30 T.60 1.754 320 5.95 8.25 3 9
Bjam a0 647 1.737 e i 5.82 T2 3 9
Total 120 667 1.911 74 5.32 T.01 3 9
Model  Fixed Effects 1.829 167 6.34 T.00
Random Effects 360 5.52 7.81 407
ANOVA
~Asbek Basg
Sum of
Sguares df Mean Sguare 3 Sig.
Between Groups 46.667 3 15.956 4.651 .o04
Within Groups 388.000 116 3.345
Total 434 66T 119
Aspek Rasa
Duncan
Subsetfor alpha=0.05

Farm

NE] [+ 1 2

3jam a0 5.87

B jam an G.47

4 jam a0 6.73 G.73

5jam an 7.60

Sig. M35 063

Means for groups in homodeneous subsets are displayed.
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Lampiran 9. Uji organoleptik ikan patin asap aspek tekstur

Descriptives
Agpektekstyr
95% Confidence Interval for
hean
Eetween-
Component
I+ hean Std. Deviation | Std. Error | Lower Bound Upper Bound Minimum | Maximum arance
3jam a0 a.67 1.688 308 a.04 6.30 3 9
4 jam 30 T.40 1.610 2594 6.80 g.00 ] 9
5jam a0 T.60 1.673 308 6.98 822 1] 9
G jam 30 6.47 1.814 Beich] .79 T4 L] 9
Tatal 120 6.78 1.848 169 G.45 T2 3 9
Model  Fixed Effects 1.698 1558 6.48 T.09
Random Effects 447 5.36 g.20 ity
ANOVA
Agpektekstyr
Surm of
Sguares of Mean Square F Sig.
Between Groups 71.833 3 23.944 8.303 .oon
Within Groups 334533 116 2.884
Total 406.367 119
Aspek tekstur
Duncan
Subset for alpha=0.05
Farm
ME i 1 2
3 Jam a0 a.67
B jam a0 G.47
4 jarn a0 7.40
5jam an T.60
Sig. 071 G489

Means for groups in homogeneous subsets are displayed.
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Lampiran 10. Uji organoleptik ikan patin asap aspek warna

Descriptives
—Ashekwalna
95% Confidence Interval for
Eetween-
Camponent
[+ hlean Std. Deviation Std. Error L oweer Bound Upper Bound hdinimum | Maximum ariance
3jam 30 713 1.961 358 6.40 7.87 £ ]
4jam 30 7.07 1.701 310 6.43 7.70 3 ]
3jam 30 8.67 758 138 8.38 8.95 7 9
Bjam 30 G.40 1.589 2490 5.81 5.99 3 9
Total 120 7.32 1.758 161 7.00 7.63 3 ]
Model  Fiwed Effects 1.568 143 7.03 7.60
Randaormn Effects 474 5.79 8.84 .838
ANOVA
_Ashek walt
Sum of
Sguares df Mean Sauare F Sig.
Between Groups 82.767 3 27.589 11.221 alli]
Within Groups 285.200 116 2.459
Total 367.967 118
Aspek warna
Duncan
Subsetfor alpha=0.05
Farm
ME [+ 1 2
B jam a0 .40
4 jam an 7.av
3 jam a0 713
5 jam an 867
Sig. 349 1.000

heans for groups in homogeneous subsets are displayed.
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Lampiran 11. Dokumentasi kegiatan

Sumber asap

Proses pengambilan ikan patin
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Sampel pengasapan ikan patin asap
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Lampiran 12. Desain alat pengasapan

Keterangan:

9)

Corong asap

Pintu/penutup drum ikan asap
Pengatur suhu alat pengasapan
Drum sumber asap
Pintu/penutup drum sumber asap
Pipa saluran asap

Drum ikan asap

Pengukur suhu

Rak ikan asap

10) Rak penyimpanan tambahan
11) Pengalas sumber asap

Jarak sumber asap =80cm
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