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LAMPIRAN 
 

Lampiran 1. Analisis Statistik Data Uji Organoleptik (Warna, Rasa dan Aroma) 

Suhu 

Pengukusan 

Ikan Layang 

Formula Ulangan Warna 
Rata-

Rata 
Rasa  

Rata-

Rata 
Aroma 

Rata-

Rata 

80 ◦C 

70:30 

1 4.93 

4.73 

4.87 

4.78 

5.20 

4.98 2 4.53 4.67 4.87 

3 4.73 4.80 4.87 

60:40 

1 5.27 

5.22 

4.93 

4.80 

5.60 

5.47 2 5.13 4.53 5.40 

3 5.27 4.93 5.40 

50:50 

1 5.53 

5.38 

4.60 

4.62 

5.20 

5.22 2 5.00 4.40 5.27 

3 5.60 4.87 5.20 

90 ◦C 

70:30 

1 4.27 

4.36 

4.07 

4.04 

4.87 

4.80 2 4.27 3.80 4.73 

3 4.53 4.27 4.80 

60:40 

1 4.73 

4.82 

4.13 

4.22 

4.73 

4.80 2 4.93 4.33 4.73 

3 4.80 4.20 4.93 

50:50 

1 5.47 

5.49 

5.00 

4.93 

5.13 

5.11 2 5.40 4.93 5.13 

3 5.60 4.87 5.07 

100 ◦C 

70:30 

1 4.47 

4.58 

4.53 

4.29 

4.93 

4.93 2 4.67 4.27 4.67 

3 4.60 4.07 5.20 

60:40 

1 5.20 

5.13 

4.80 

4.71 

5.07 

5.22 2 5.47 4.53 5.47 

3 4.73 4.80 5.13 

50:50 

1 5.67 

5.56 

4.47 

4.44 

5.20 

5.13 2 5.53 4.47 5.20 

3 5.47 4.40 5.00 
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Lampiran 2. Tabel Sidik Ragam (ANOVA) Organoleptik Warna  

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil Organoleptik Warna   

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected 

Model 
4.338a 8 .542 13.668 .000 

Intercept 683.024 1 683.024 17217.299 .000 

A .270 2 .135 3.398 .056 

B 3.808 2 1.904 48.000 .000 

A * B .260 4 .065 1.637 .208 

Error .714 18 .040   

Total 688.076 27    

Corrected 

Total 
5.052 26    

a. R Squared = .859 (Adjusted R Squared = .796) 

 

Lampiran 3.  Tabel Uji Lanjut Duncan Organoleptik Warna 

Perlakuan Suhu Pengukusan Ikan Layang Terhadap Warna 

 

Suhu N 

Subset 

 1 2 

Duncana,b A2 9 4.8889  

A3 9  5.0889 

A1 9  5.1111 

Sig.  1.000 .816 
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Perlakuan Formula Bumbu Penyedap Terhadap Warna 

 

Formulasi N 

Subset 

 1 2 3 

Duncana,b B1 9 4.5556   

B2 9  5.0593  

B3 9   5.4741 

Sig.  1.000 1.000 1.000 

 

Interaksi Perlakuan Terhadap Warna 

 

warna 

Duncan       

sampel N 

Subset for alpha = 0.05 

1 2 3 4 5 

90 70:30 3 4.3556     

100 70:30 3 4.5778 4.5778    

80 70:30 3  4.7333    

90 60:40 3  4.8222 4.8222   

100 60:40 3   5.1333 5.1333  

80 60:40 3    5.2222 5.2222 

80 50:50 3    5.3778 5.3778 

90 50:50 3    5.4889 5.4889 

100 50:50 3     5.5556 

Sig.  .189 .171 .072 .058 .074 

Means for groups in homogeneous subsets are displayed.  
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Lampiran 3.  Tabel Sidik Ragam (ANOVA) Organoleptik Rasa  

 

Tests of Between-Subjects Effects 

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected 

Model 
2.201a 8 .275 9.233 .000 

Intercept 556.090 1 556.090 18664.331 .000 

A .544 2 .272 9.122 .002 

B .416 2 .208 6.983 .006 

A * B 1.241 4 .310 10.414 .000 

Error .536 18 .030   

Total 558.827 27    

Corrected 

Total 
2.737 26    

 

Lampiran 4. Tabel Uji Lanjut Duncan Organoleptik Rasa 

Perlakuan Suhu Pengukusan Ikan Layang Terhadap Rasa 

 

Suhu N 

Subset 

 1 2 

Duncana,b A2 9 4.4000  

A3 9 4.4815  

A1 9  4.7333 

Sig.  .330 1.000 

 

Perlakuan Formula Bumbu Penyedap Terhaadap Rasa 

 

Formulasi N 

Subset 

 1 2 

Duncana,b B1 9 4.3704  

B2 9  4.5778 

B3 9  4.6667 

Sig.  1.000 .289 
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Interaksi Perlakuan Terhadap Rasa 

rasa 

Duncan      

sampel N 

Subset for alpha = 0.05 

1 2 3 4 

90 70:30 3 4.0444    

90 60:40 3 4.2222 4.2222   

100 70:30 3 4.2889 4.2889   

100 50:50 3  4.4444 4.4444  

80 50:50 3   4.6222 4.6222 

100 60:40 3   4.7111 4.7111 

80 70:30 3    4.7778 

80 60:40 3    4.8000 

90 50:50 3    4.9333 

Sig.  .117 .152 .089 .061 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 5. Tabel Sidik Ragam (ANOVA) Organoleptik Aroma  

Tests of Between-Subjects Effects 

Dependent Variable:   Hasil Organoleptik Aroma   

Source 

Type III Sum 

of Squares df 

Mean 

Square F Sig. 

Corrected 

Model 
1.147a 8 .143 6.403 .001 

Intercept 695.148 1 695.148 31051.654 .000 

A .463 2 .232 10.346 .001 

B .392 2 .196 8.757 .002 

A * B .291 4 .073 3.254 .036 

Error .403 18 .022   

Total 696.698 27    

Corrected 

Total 
1.550 26    

a. R Squared = .740 (Adjusted R Squared = .624) 

Lampiran 6. Tabel Uji Lanjut Duncan Organoleptik Aroma 

Perlakuan Suhu Pegukusan Ikan Layang Terhadap Aroma 

 

Suhu N 

Subset 

 1 2 

Duncana,b A2 9 4.9037  

A3 9  5.0963 

A1 9  5.2222 

Sig.  1.000 .091 

 

 

 

 

 



36 

 

 

 

Perlakuan Formula Bumbu Penyedap Terhadap Aroma 

 

Formulasi N 

Subset 

 1 2 

Duncana,b B1 9 4.9037  

B3 9  5.1556 

B2 9  5.1630 

Sig.  1.000 .918 

 

Interaksi Perlakuan Terhadap Aroma 

Duncan      

sampel N 

Subset for alpha = 0.05 

1 2 3 4 

90 60:40 3 4.8000    

90 70:30 3 4.8000    

100 70:30 3 4.9333 4.9333   

80 70:30 3 4.9778 4.9778 4.9778  

90 50:50 3  5.1111 5.1111  

100 50:50 3  5.1333 5.1333  

80 50:50 3   5.2222 5.2222 

100 60:40 3   5.2222 5.2222 

80 60:40 3    5.4667 

Sig.  .198 .149 .087 .073 

Means for groups in homogeneous subsets are displayed. 
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Lampiran 7. Kadar Air Sampel Terbaik 

a. Tabel Kadar Air Bumbu Penyedap Ikan Layang dan Tomat 

Suhu 

Pengukusan 

Ikan Layang 

Formula Ulangan 

Berat 

Cawan 

(g) 

Berat 

Sampel 

(g) 

Berat 

Akhir 

(g) 

Kadar 

Air 

(%) 

Rata-

Rata 

80 60 : 40 

1 21.70 2.02 23.45 13.13 

14.38 2 23.02 2.02 24.77 12.87 

3 22.41 2.10 24.15 17.13 

90 50 : 50 

1 21.16 2.04 22.99 10.05 

9.84 2 22.60 2.10 24.50 9.65 

3 22.01 2.04 23.85 9.83 

100 60 : 40 

1 22.95 2.01 24.73 11.04 

10.77 2 22.38 2.08 24.24 10.55 

3 23.21 2.03 25.03 10.73 

 

b. Contoh Perhitungan Kadar Air 

 

Kadar air =  
berat sampel awal-berat sampel akhir

berat sampel awal
 ×100% 

 

Suhu 80 formulasi 60 : 40, Ulangan 1 

 

Berat Cawan  = 21,6955 gram 

 

Berat Awal Sampel = 2,018 gram 

 

Berat Akhir Total = 23,4486 gram 

 

Berat akhir sampel = berat akhir total (g) – berat cawan (g) 

= 23,4486 gram – 21,6955 gram 

 

Berat sampel akhir = 1,7531 gram 

 

Kadar air (%)  =  
2,018 gram-1,7531 gram

2,018 gram
 ×100% 

 

Kadar air  = 13,12685% 
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Lampiran 8. Kadar Abu Sampel Terbaik 

a. Tabel Kadar Abu Bumbu Penyedap Ikan Layang dan Tomat 

Suhu 

Pengukusan 

Ikan Layang 

Formula Ulangan 

Berat 

Cawan 

(g) 

Berat 

Sampel 

(g) 

Berat 

Abu 

(g) 

Kadar 

Abu 

(%) 

Rata-Rata 

80 60 : 40 

1 21.70 2.14 22.13 19.87 

21.75 2 23.02 2.05 23.51 23.87 

3 22.41 2.09 22.86 21.51 

90 50 : 50 

1 21.17 2.00 21.57 20.17 

21.35 2 22.60 2.14 23.06 21.39 

3 22.02 2.09 22.49 22.49 

100 60 : 40 

1 22.95 1.98 23.37 21.19 

20.36 2 22.40 2.04 22.80 19.74 

3 23.21 2.20 23.66 20.16 

 

b. Contoh Perhitungan Kadar Abu 

Kadar abu (%)= 
Bobot abu (gram)

Bobot sampel (gram)
× 100%   

 

Suhu 80 Formulasi 60 : 40, Ulangan 1 

 

Berat Cawan  = 21,7031 gram 

Berat Awal Sampel = 2,141 gram 

Berat Akhir Total  = 22,1285 gram 

Berat akhir sampel  = berat akhir total (g) – berat cawan (g) 

= 22,1285 gram – 21,7031 gram 

Berat sampel akhir = 0,4254 gram 

Kadar Abu (%) = 
0,4254 gram

2,141 gram
× 100%   

= 19,86922% 
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Lampiran 9. Kadar Protein Sampel Terbaik 

a. Kurva Standar Protein 

 

b. Tabel Kadar Protein Bumbu Penyedap Ikan Layang dan Tomat 

Suhu 

Pengukusan 

Ikan Layang 

Formula Ulangan 
Absorbansi 

(y) 

Konsentrasi 

(x) 

Kadar 

Protein 

(%) 

Rata-Rata 

80 60 : 40 

1 0.46 0.81 8.05 

6.80 2 0.45 0.75 7.54 

3 0.40 0.48 4.83 

90 50 : 50 

1 0.34 0.18 1.76 

1.70 2 0.32 0.07 0.68 

3 0.36 0.27 2.68 

100 60 : 40 

1 0.51 1.03 10.30 

10.90 2 0.51 1.05 10.51 

3 0.54 1.19 11.89 

 

c. Contoh Perhitungan Kadar Protein 

 

Suhu 80 Formulasi 60 : 40, Ulangan 1 

Faktor Pengenceran = 100 

Konsentrasi Protein X  

Y   = 0,1954x + 0,3037 

0,461   = 0,1954x + 0,3037 

0,1954x  = 0,461 – 0,3037 

X  = 
0,461 – 0,3037

0,1954 x
 

X   = 0,805  



40 

 

 

 

%Protein  = 
0,805 x 100 

1000
×100   

= 0,8050% 

Lampiran 10. Kadar Lemak Sampel Terbaik 

a. Tabel Kadar Lemak Bumbu Penyedap Ikan Layang dan Tomat 

Suhu 

Pengukusan 

Ikan 

Layang 

Formula Ulangan 

Berat 

Kertas 

Saring  

Berat 

K.Saring 

+ 

Sampel 

Berat 

Sampel 

Kering 

Berat 

Sesudah 

Soklet 

Kadar 

Lemak 

(%) 

Rata-

Rata 

80 60 : 40 

1 1.57 3.58 3.30 3.25 2.57 

2.55 2 1.56 3.56 3.28 3.23 2.67 

3 1.59 3.59 3.32 3.27 2.42 

90 50 : 50 

1 1.55 3.59 3.35 3.29 2.77 

2.80 2 1.56 3.57 3.33 3.27 2.92 

3 1.61 3.63 3.38 3.33 2.70 

100 60 : 40 

1 1.60 3.65 3.38 3.32 3.05 

2.58 2 1.60 3.61 3.35 3.30 2.17 

3 1.55 3.57 3.30 3.25 2.51 

 

b. Contoh Perhitungan Kadar Lemak 

 

Suhu 80 Formulasi 60 : 40, Ulangan 1 

Berat kertas saring  = 1,5713 gr 

Berat kertas saring + sampel = 3,5812 gr 

Berat sampel sesudah oven = 3,2998 gr 

Berat sesudah soklet  = 3,2482 gr 

Kadar lemak (%)  = 
3,2998 − 3,2482)

(3,5812 − 1,5713)
 𝑥 100% 

        = 2,5672% 
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Lampiran 11. Kadar Glutamate Sampel Terbaik 

 



42 

 

 

 

 



43 

 

 

 

 



44 

 

 

 

 



45 

 

 

 

 



46 

 

 

 

 

 

 

 

 



47 

 

 

 

Lampiran 12. Dokumentasi Penelitian 

Uji Organoleptik  

        

       

Proses Pembuatan Tepung Ikan Layang. 
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Pengujian Karakteristik Kimia 
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Lampiran 13. Formulasi Bumbu Penyedap Rasa Terbaik Setiap Suhu 

   
80°C Formulasi 60 : 40 90°C Formulasi 50 : 50 100°C Formulasi 60 : 40 

 

 

 

 

             

 

 

 

 

 


