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LAMPIRAN 

Lampiran A. Hasil Pengujian Nilai D Produk Ayam Betutu Filet Retort Pouch 

Tabel Lampiran A1. Jumlah Mikroba Pengujian Nilai D 

Waktu (menit) Jumlah Mikroba Log (N) 

0 3.70E+05 5.57 

10 2.00E+04 4.30 

15 6.00E+03 3.78 

20 1.00E+03 3 

 

Perhitungan Nilai D  

Y = -0.1262x + 5.5813 

Nilai D = 
−1

𝑎
=  

−1

−0.1262
= 7.923 = 8 𝑚𝑒𝑛𝑖𝑡 

 

Tabel Lampiran A2. Nilai Letalitas Proses Sterilisasi Produk Ayam Betutu Filet Retort Pouch 

Waktu Sterilisasi 

(menit) 

Suhu Produk 

(°C) 

Suhu 

Autoklaf (°C) 

Lethal Rate 

(LR) 

Nilai L 

1 41.3 64 1.07152E-08 0 

2 44.2 74.2 2.0893E-08 1.58041E-08 

3 48.2 85.5 5.24807E-08 3.66869E-08 

4 53.2 90.2 1.65959E-07 1.0922E-07 

5 59 92.3 6.30957E-07 3.98458E-07 

6 64.5 91.2 2.23872E-06 1.43484E-06 

7 70.6 104 9.12011E-06 5.67941E-06 

8 76.5 105.7 3.54813E-05 2.23007E-05 

9 86.9 106.1 0.000389045 0.000212263 

10 91.3 108.7 0.001071519 0.000730282 

11 95.2 111 0.002630268 0.001850894 

12 98.8 113 0.006025596 0.004327932 

13 102 114.6 0.012589254 0.009307425 

14 105 115.4 0.025118864 0.018854059 

15 107.5 116.2 0.044668359 0.034893612 

16 109.4 116.4 0.069183097 0.056925728 

17 111.2 116.8 0.104712855 0.086947976 

18 112.5 116.8 0.141253754 0.122983305 

19 113.5 116.8 0.177827941 0.159540848 

20 114.3 116.7 0.213796209 0.195812075 

21 114.8 116.6 0.239883292 0.22683975 

22 115.3 116.8 0.26915348 0.254518386 

23 116.9 116.9 0.389045145 0.329099313 

24 117 116.9 0.398107171 0.393576158 

25 117.1 117 0.407380278 0.402743724 
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Waktu Sterilisasi 

(menit) 

Suhu Produk 

(°C) 

Suhu 

Autoklaf (°C) 

Lethal Rate 

(LR) 

Nilai L 

26 117.1 117 0.407380278 0.407380278 

27 117.2 117 0.416869383 0.412124831 

28 117.2 117 0.416869383 0.416869383 

29 118.6 118.7 0.575439937 0.49615466 

30 118.9 118.9 0.616595002 0.59601747 

31 119 118.9 0.630957344 0.623776173 

32 119.1 119 0.645654229 0.638305787 

33 119.2 119.5 0.660693448 0.653173839 

34 119.5 120.1 0.707945784 0.684319616 

35 119.8 120.3 0.758577575 0.73326168 

36 119.9 119.6 0.776247117 0.767412346 

37 119.8 118.7 0.758577575 0.767412346 

38 119.6 118.9 0.72443596 0.741506768 

39 119.6 119.1 0.72443596 0.72443596 

40 119.5 119.1 0.707945784 0.716190872 

41 119.6 119.9 0.72443596 0.716190872 

42 119.8 119.6 0.758577575 0.741506768 

43 119.8 119.8 0.758577575 0.758577575 

44 119.9 119.7 0.776247117 0.767412346 

45 68.9 16.9 6.16595E-06 0.388126641 

46 64.7 16.8 2.34423E-06 4.25509E-06 

47 60.9 15.9 9.77237E-07 1.66073E-06 

48 57.3 15.3 4.2658E-07 7.01908E-07 

49 54.2 16.2 2.0893E-07 3.17755E-07 

50 52.1 16.5 1.28825E-07 1.68877E-07 

51 49.6 16.6 7.24436E-08 1.00634E-07 

52 47.5 16.7 4.46684E-08 5.8556E-08 

53 45.8 16.7 3.01995E-08 3.74339E-08 

54 44.5 16.8 2.23872E-08 2.62934E-08 

55 42.8 13.9 1.51356E-08 1.87614E-08 

56 41 13.4 0.00000001 1.25678E-08 

57 39.1 13.9 6.45654E-09 8.22827E-09 

58 37.3 13.7 4.2658E-09 5.36117E-09 

59 35.4 13.4 2.75423E-09 3.51001E-09 

60 33.9 13.2 1.94984E-09 2.35204E-09   
Nilai F0 15.0493573 15.04935729 
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Lampiran B. Hasil Pengujian Lama Pemasakan Produk Ayam Betutu Filet untuk Memperoleh Tingkat Kematangan Terbaik 

Tabel Lampiran B1. Hasil Pengujian Organoleptik 

Panelis 

Tekstur Warna Aroma Rasa 

Kontrol 

40 

menit 

30 

menit 

20 

menit 

10 

menit 

Kontrol 

40 

menit 

30 

menit 

20 

menit 

10 

menit 

Kontrol 

40 

menit 

30 

menit 

20 

menit 

10 

menit 

Kontrol 

40 

menit 

30 

menit 

20 

menit 

10 

menit 

1 4.67 4.00 4.33 4.00 3.67 4.00 3.67 3.00 3.67 3.67 3.00 3.33 4.00 3.33 4.33 3.33 

2 4.67 3.67 3.67 2.67 4.33 4.33 4.33 1.00 3.67 3.67 4.00 4.00 4.00 4.00 3.00 3.33 

3 4.67 4.67 4.67 4.67 5.00 4.33 4.33 4.00 5.00 4.67 4.33 4.33 4.67 4.67 5.00 4.67 

4 6.50 6.50 5.50 7.50 5.50 6.50 6.50 5.50 6.50 7.00 6.00 7.50 6.50 7.00 7.50 7.00 

6 3.00 3.00 2.33 3.33 2.67 2.67 3.33 3.33 3.00 3.00 3.00 3.00 2.67 3.67 3.33 3.00 

21 2.67 2.67 4.00 3.33 4.67 4.33 4.33 4.00 3.33 3.67 3.67 3.33 2.67 3.33 4.00 3.33 

7 3.00 4.00 4.33 4.33 3.67 4.00 5.00 4.67 4.67 4.67 4.67 4.33 4.00 4.33 3.67 4.33 

8 3.00 3.33 3.67 3.33 3.33 4.00 3.67 2.67 4.00 3.33 3.33 4.00 3.00 3.00 3.33 2.67 

9 4.00 4.00 4.33 5.00 3.00 3.00 3.33 5.00 3.67 3.00 4.00 5.00 3.00 3.33 2.00 4.33 

10 3.33 4.33 4.33 5.00 5.00 4.67 5.00 5.00 4.33 4.00 4.67 4.67 3.67 3.33 4.33 3.67 

11 3.00 4.00 5.00 4.67 3.00 3.00 3.67 4.00 4.00 3.33 4.00 4.00 2.33 3.00 4.00 4.00 

12 1.33 3.67 4.00 5.00 5.00 4.67 4.67 4.33 4.67 4.00 2.67 4.00 3.00 4.00 4.33 2.33 

13 3.67 4.33 4.00 4.33 4.00 3.67 4.00 3.67 3.33 3.33 3.67 2.33 4.67 3.67 3.67 3.00 

14 4.00 3.33 3.67 4.67 4.00 3.67 4.00 5.00 3.67 3.67 3.33 4.00 4.33 3.67 3.67 3.67 

15 1.67 4.67 4.33 4.67 2.00 2.00 3.33 4.33 4.00 4.33 4.00 4.00 3.33 3.33 4.00 4.00 

16 4.00 4.67 4.67 4.00 3.33 4.00 4.00 4.67 3.67 3.33 3.33 4.33 5.00 4.67 5.00 4.67 

17 3.33 4.33 4.33 4.67 4.33 4.33 5.00 5.00 4.33 4.67 4.67 5.00 4.00 4.67 4.00 4.67 

18 4.67 4.67 4.67 4.67 4.00 3.33 4.00 4.67 5.00 4.33 4.67 4.67 4.00 4.33 4.67 4.67 

22 2.33 4.00 4.33 3.33 2.33 2.33 4.67 4.33 4.00 4.00 4.00 4.00 3.67 3.33 3.67 2.67 

23 3.33 3.33 3.67 3.00 2.67 3.00 3.33 4.00 4.00 3.33 3.33 4.00 3.33 3.33 3.67 3.00 
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Tabel Lampiran B2. Hasil Analisa Sidik Ragam (ANOVA) Tekstur Ayam Betutu Filet dengan 

Perlakuan Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit.  

Tests of Between-Subjects Effects 

Dependent Variable:   Tekstur   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 58.105a 22 2.641 7.293 .000 

Intercept 1274.805 1 1274.805 3519.985 .000 

Perlakuan 6.230 3 2.077 5.734 .002 

Panelis 51.875 19 2.730 7.539 .000 

Error 20.643 57 .362   

Total 1353.554 80    

Corrected Total 78.749 79    

a. R Squared = .738 (Adjusted R Squared = .637) 

 

Tabel Lampiran B3. Hasil Uji Lanjut Duncan Tekstur Ayam Betutu Filet dengan Perlakuan 

Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit.  

Tekstur 

Duncana,b   

Perlakuan N 

Subset 

1 2 

Kontrol 40 menit 20 3.5420  

30 menit 20  4.0585 

20 menit 20  4.0585 

10 menit 20  4.3085 

Sig.  1.000 .221 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .362. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0.05. 
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Tabel Lampiran B4. Hasil Analisa Sidik Ragam (ANOVA) Warna Ayam Betutu Filet dengan 

Perlakuan Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit.  

Tests of Between-Subjects Effects 

Dependent Variable:   Warna 

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 45.004a 22 2.046 4.328 .000 

Intercept 1261.348 1 1261.348 2668.611 .000 

Perlakuan 2.914 3 .971 2.055 .116 

Panelis 42.089 19 2.215 4.687 .000 

Error 26.942 57 .473   

Total 1333.294 80    

Corrected Total 71.945 79    

a. R Squared = .626 (Adjusted R Squared = .481) 

 

Tabel Lampiran B5. Hasil Analisa Sidik Ragam (ANOVA) Aroma Ayam Betutu Filet dengan 

Perlakuan Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit.  

Tests of Between-Subjects Effects 

Dependent Variable:   Aroma   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 49.453a 22 2.248 13.808 .000 

Intercept 1309.528 1 1309.528 8044.192 .000 

Perlakuan 1.064 3 .355 2.179 .100 

Panelis 48.389 19 2.547 15.644 .000 

Error 9.279 57 .163   

Total 1368.260 80    

Corrected Total 58.732 79    

a. R Squared = .842 (Adjusted R Squared = .781) 
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Tabel Lampiran B6. Hasil Analisa Sidik Ragam (ANOVA) Rasa Ayam Betutu Filet dengan 

Perlakuan Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit.  

Tests of Between-Subjects Effects 

Dependent Variable:   Rasa   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 62.209a 22 2.828 10.775 .000 

Intercept 1211.657 1 1211.657 4616.922 .000 

Perlakuan .868 3 .289 1.103 .356 

Panelis 61.341 19 3.228 12.302 .000 

Error 14.959 57 .262   

Total 1288.825 80    

Corrected Total 77.168 79    

a. R Squared = .806 (Adjusted R Squared = .731) 

 

Tabel Lampiran B7.  Hasil Pengujian Texture Profile Analysis (TPA)  

No. 
Kode 

Sampel 
Hardness (gr) Cohesiveness 

Spiringiness 

(mm) 

1 B0 976.5 0.32 1.1 

2 B0 1105.5 0.38 0.8 

3 B1 1934.5 0.44 0.8 

4 B1 1541 0.66 0.9 

5 B2 1136.5 0.28 1.1 

6 B2 1110.5 0.31 1 

7 B3 1096 0.33 1.4 

8 B3 992 0.37 1.5 

 

Tabel Lampiran B8. Hasil Analisa Sidik Ragam (ANOVA) Hardness Ayam Betutu Filet 

dengan  Perlakuan Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit.  

ANOVA 

Hardness1   

 Sum of Squares df Mean Square F Sig. 

Between Groups 678594.094 3 226198.031 9.890 .025 

Within Groups 91487.625 4 22871.906   

Total 770081.719 7    
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Tabel Lampiran B9. Hasil Uji Lanjut Duncan Hardness Ayam Betutu Filet dengan  Perlakuan 

Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit.  

Hardness 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

B0 2 1041.0000  

B3 2 1044.0000  

B2 2 1123.5000  

B1 2  1737.7500 

Sig.  .618 1.000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 

 

Tabel Lampiran B10.  Hasil Analisa Sidik Ragam (ANOVA) Cohesiveness Ayam Betutu Filet   

dengan  Perlakuan Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit. 

ANOVA 

Cohesiveness   

 Sum of Squares df Mean Square F Sig. 

Between Groups .076 3 .025 3.696 .119 

Within Groups .027 4 .007   

Total .103 7    

 

Tabel Lampiran B11. Hasil Uji Lanjut Duncan Cohesiveness Ayam Betutu Filet dengan  

Perlakuan Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit.  

Cohesiveness 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

B2 2 .2950  

B3 2 .3500 .3500 

B0 2 .3500 .3500 

B1 2  .5500 

Sig.  .546 .076 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Tabel Lampiran B12.  Hasil Analisa Sidik Ragam (ANOVA) Springiness Ayam Betutu Filet   

dengan  Perlakuan Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit. 

ANOVA 

Springiness   

 Sum of Squares df Mean Square F Sig. 

Between Groups .415 3 .138 9.222 .029 

Within Groups .060 4 .015   

Total .475 7    

 

Tabel Lampiran B13. Hasil Uji Lanjut Duncan Springiness Ayam Betutu Filet dengan  

Perlakuan Kontrol 40 menit, 30 menit, 20 menit, dan 10 menit. 

Springiness 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

B1 2 .8500  

B0 2 .9500  

B2 2 1.0500  

B3 2  1.4500 

Sig.  .184 1.000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 2.000. 
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Lampiran C. Hasil Pengujian Total Plate Count (TPC) 

Tabel Lampiran C1. Hasil Pengujian Total Plate Count (TPC) Selama Penyimpanan 8 Pekan 

Penyimpanan Ulangan Jumlah mikroba Log (N) Rata-rata 
 

Hari ke 0 

B01 0.36 x 10^5 4.556 

3.89 

 

B02 0.13 x 10^5 4.113  

B03 0.01 x 10^5 3  

Pekan 1 
B12 0.06 x 10^5 3.778 

3.59 
 

B13 0.025 x 10^5 3.397  

Pekan 2 
B21 0.08 X 10^5 3.903 

4.27 
 

B22 0.44 x 10^5 4.643  

Pekan 3 

B31 0.135 x 10^5 4.13 

4.11 

 

B32 0.115 x 10^5 4.06  

B33 0.135 x 10^5 4.13  

Pekan 4  

B41 0.04 x 10^5 3.6 

3.60 

 

B42 0.045 X 10^5 3.65  

B43 0.035 X 10^5 3.54  

Pekan 6 

B61 0.04 x 10^5 3.6 

3.81 

 

B62 0.09 x 10^5 3.95  

B63 0.075 x 10^5 3.88  

Pekan 8 

B81 0.075 x 10^5 3.88 

3.80 

 

B82 0.045 x 10^5 3.65  

B83 0.075 x 10^5 3.88  

 

Tabel Lampiran C2.  Hasil Analisa Sidik Ragam (ANOVA) TPC Selama Penyimpanan 8 

Pekan. 

ANOVA 

TPC   

 Sum of Squares df Mean Square F Sig. 

Between Groups .791 6 .132 .992 .467 

Within Groups 1.861 14 .133   

Total 2.652 20    
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Lampiran D. Hasil Pengujian pH 

Tabel Lampiran D1. Hasil Pengujian pH Penyimpanan Selama 8 Pekan  

Penyimpanan Ulangan pH Rata-rata 
 

Hari ke 0 

B01 6.02 

5.86 

 

B02 5.75  

B03 5.8  

Pekan 1 

B11 5.7 

5.82 

 

B12 5.87  

B13 5.9  

Pekan 2 

B21 5.82 

5.88 

 

B22 5.9  

B23 5.91  

Pekan 3 

B31 5.67 

5.72 

 

B32 5.76  

B33 5.72  

Pekan 4  

B41 5.56 

5.60 

 

B42 5.66  

B43 5.58  

Pekan 6 

B61 5.92 

5.85 

 

B62 5.81  

B63 5.83  

Pekan 8 

B81 5.02 

5.25 

 

B82 5.78  

B83 4.94  

 

Tabel Lampiran D2. Hasil Analisa Sidik Ragam (ANOVA) pH Selama Penyimpanan 8 Pekan 

ANOVA 

pH   

 Sum of Squares df Mean Square F Sig. 

Between Groups .928 6 .155 4.200 .013 

Within Groups .516 14 .037   

Total 1.444 20    
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Tabel Lampiran D3. Hasil Uji Lanjut pH Selama Penyimpanan 8 Pekan 

pH 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

Pekan 8 3 5.2467  

Pekan 4 3  5.6000 

Pekan 3 3  5.7167 

Pekan 1 3  5.8233 

Pekan 6 3  5.8533 

Hari 0 3  5.8567 

Pekan 2 3  5.8767 

Sig.  1.000 .135 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 

Lampiran E. Hasil Uji Organoleptik Selama Penyimpanan 8 Pekan 

Tabel Lampiran E1. Hasil Uji Organoleptik Warna Selama Penyimpanan 8 Pekan 

Panelis  
Warna 

Hari 0 Pekan 1 Pekan 2 Pekan 3 Pekan 4 Pekan 6 Pekan 8 

1 4.00 4.00 4.00 3.94 4.33 3.33 3.70 

2 5.00 5.00 4.33 3.94 4.00 4.00 4.33 

3 4.33 4.67 4.00 4.00 4.19 4.67 4.33 

4 4.33 4.67 3.33 3.00 4.67 5.00 3.00 

5 4.67 4.67 3.33 3.67 3.67 4.33 4.00 

6 4.67 4.00 4.00 4.33 4.33 5.00 3.33 

7 5.00 4.67 4.33 4.00 4.67 4.00 3.67 

8 4.00 4.33 4.33 4.00 4.33 4.00 3.33 

9 4.33 3.67 4.33 4.00 4.33 3.00 4.00 

10 4.67 4.00 4.67 4.00 4.67 3.67 3.33 

11 4.00 4.67 4.00 3.67 5.00 3.67 4.33 

12 5.00 4.00 4.33 4.00 4.00 3.33 3.00 

13 5.00 4.35 4.00 4.00 4.00 4.00 3.33 

14 4.67 4.35 4.00 3.67 4.00 4.00 4.00 

15 4.33 4.00 4.00 4.00 4.67 4.00 4.00 

16 4.00 4.00 4.33 4.00 4.00 3.67 3.79 

17 4.00 5.00 4.67 4.33 4.67 4.00 4.67 

18 3.67 4.00 4.00 4.33 4.00 4.33 4.33 

19 4.67 4.33 3.33 3.33 3.33 3.90 4.33 

20 4.00 4.67 4.00 4.67 3.00 3.67 4.33 
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Tabel Lampiran E2. Hasil Analisa Sidik Ragam (ANOVA) Organoleptik Warna Selama  

Penyimpanan 8 Pekan 

Tests of Between-Subjects Effects 

Dependent Variable:   Warna   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 8.962a 25 .358 1.848 .016 

Intercept 2370.981 1 2370.981 12223.265 .000 

Perlakuan 5.417 6 .903 4.654 .000 

Panelis 3.545 19 .187 .962 .510 

Error 22.113 114 .194   

Total 2402.055 140    

Corrected Total 31.075 139    

a. R Squared = .288 (Adjusted R Squared = .132) 

 

Tabel Lampiran E3. Hasil Uji Lanjut Organoleptik Warna Selama Penyimpanan 8 Pekan 

Warna 

Duncana,b   

Perlakuan N 

Subset 

1 2 3 4 

Pekan 8 20 3.8565    

Pekan 3 20 3.9440 3.9440   

Pekan 6 20 3.9785 3.9785   

Pekan 2 20 4.0655 4.0655 4.0655  

Pekan 4 20  4.1930 4.1930 4.1930 

Pekan 1 20   4.3525 4.3525 

Hari 0 20    4.4170 

Sig.  .176 .106 .053 .132 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .194. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0.05. 
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Tabel Lampiran E4. Hasil Uji Organoleptik Aroma Selama Penyimpanan 8 Pekan 

Panelis  
Aroma 

Hari 0 Pekan 1 Pekan 2 Pekan 3 Pekan 4 Pekan 6 Pekan 8 

1 4.33 4.00 4.00 3.73 4.33 3.67 3.45 

2 4.00 5.00 4.67 3.82 4.00 4.33 4.67 

3 4.00 4.33 3.67 3.67 4.67 3.79 4.00 

4 3.33 4.33 3.67 3.33 4.00 4.67 3.67 

5 4.67 4.33 3.33 3.67 3.33 4.00 3.67 

6 3.93 3.67 4.00 4.00 4.33 4.00 2.33 

7 5.00 4.00 4.67 4.00 4.33 5.00 3.33 

8 4.00 4.00 3.00 4.00 4.67 3.67 3.67 

9 4.00 4.00 3.00 4.33 5.00 3.73 3.67 

10 4.00 4.00 4.33 4.00 4.67 3.33 3.67 

11 3.33 4.00 4.00 4.67 4.33 4.00 3.00 

12 4.33 3.67 3.75 4.33 4.00 3.33 4.00 

13 3.67 3.33 4.00 4.33 3.00 3.00 3.00 

14 3.33 3.95 3.33 4.00 4.33 3.00 3.33 

15 4.00 4.00 3.80 3.33 4.67 3.33 3.67 

16 3.67 3.67 3.67 3.33 4.67 3.33 2.33 

17 4.00 4.33 5.00 3.67 4.00 3.33 3.33 

18 3.67 3.00 4.00 3.00 3.67 4.67 3.67 

19 4.33 4.67 3.33 4.33 3.33 3.73 4.00 

20 4.00 4.67 3.67 3.67 3.33 3.67 4.33 

 

Tabel Lampiran E5. Hasil Analisa Sidik Ragam (ANOVA) Organoleptik Aroma Selama  

Penyimpanan 8 Pekan 

Tests of Between-Subjects Effects 

Dependent Variable:   Aroma   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 11.007a 25 .440 1.800 .020 

Intercept 2111.265 1 2111.265 8633.763 .000 

Perlakuan 4.593 6 .766 3.131 .007 

Panelis 6.413 19 .338 1.380 .151 

Error 27.877 114 .245   

Total 2150.149 140    

Corrected Total 38.884 139    

a. R Squared = .283 (Adjusted R Squared = .126) 
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Tabel Lampiran E6. Hasil Uji Lanjut Organoleptik Aroma Selama Penyimpanan 8 Pekan 

Aroma 

Duncana,b   

Perlakuan N 

Subset 

1 2 3 

Pekan 8 20 3.5395   

Pekan 6 20 3.7790 3.7790  

Pekan 2 20 3.8445 3.8445 3.8445 

Pekan 3 20 3.8605 3.8605 3.8605 

Hari 0 20  3.9795 3.9795 

Pekan 1 20  4.0475 4.0475 

Pekan 4 20   4.1330 

Sig.  .062 .130 .103 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .245. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0.05. 

 

Tabel Lampiran E7. Hasil Uji Organoleptik Tesktur Selama Penyimpanan 8 Pekan 

Panelis  
Tekstur 

Hari 0 Pekan 1 Pekan 2 Pekan 3 Pekan 4 Pekan 6 Pekan 8 

1 4.00 4.00 4.33 3.92 4.00 3.67 3.72 

2 4.33 5.00 4.67 4.67 4.67 4.00 4.33 

3 4.00 4.67 3.33 4.33 4.67 4.67 4.67 

4 4.67 4.67 3.33 3.33 4.32 3.67 3.33 

5 4.67 4.00 4.00 3.00 4.30 4.67 4.33 

6 3.00 4.33 4.00 4.33 4.67 4.67 3.33 

7 5.00 4.00 4.33 4.00 4.00 4.67 3.33 

8 4.00 4.67 5.00 4.00 4.00 3.33 3.33 

9 4.33 3.33 4.33 4.67 4.67 3.33 3.67 

10 4.67 4.00 4.33 4.00 4.35 3.33 3.00 

11 3.67 3.33 4.33 4.33 4.33 4.67 4.00 

12 4.33 4.00 3.67 3.33 4.67 3.67 4.00 

13 3.00 4.33 4.00 4.00 3.33 3.33 4.00 

14 3.00 3.67 4.33 4.00 4.32 4.00 4.33 

15 4.00 3.33 4.00 5.00 3.67 4.00 4.00 

16 4.33 3.33 4.67 3.67 4.00 3.67 2.33 

17 4.33 4.33 4.00 4.00 4.25 4.00 3.33 

18 3.33 4.00 4.33 3.67 4.33 4.33 4.33 

19 4.00 4.33 4.33 4.00 3.67 3.87 4.67 

20 4.00 4.33 4.67 5.00 4.00 3.00 3.67 
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Tabel Lampiran E8. Hasil Analisa Sidik Ragam (ANOVA) Organoleptik Aroma Selama  

Penyimpanan 8 Pekan 

Tests of Between-Subjects Effects 

Dependent Variable:   Tekstur   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 7.110a 25 .284 1.069 .389 

Intercept 2288.338 1 2288.338 8603.717 .000 

Perlakuan 2.690 6 .448 1.686 .131 

Panelis 4.420 19 .233 .875 .614 

Error 30.321 114 .266   

Total 2325.769 140    

Corrected Total 37.431 139    

a. R Squared = .190 (Adjusted R Squared = .012) 

 

Tabel Lampiran E9.  Hasil Uji Lanjut Organoleptik Tekstur Selama Penyimpanan 8 Pekan 

Tekstur 

Duncana,b   

Perlakuan N 

Subset 

1 2 

Pekan 8 20 3.7850  

Pekan 6 20 3.9275 3.9275 

Hari 0 20 4.0330 4.0330 

Pekan 3 20 4.0625 4.0625 

Pekan 1 20 4.0825 4.0825 

Pekan 2 20  4.1990 

Pekan 4 20  4.2110 

Sig.  .107 .133 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .266. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0.05. 
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Tabel Lampiran E10. Hasil Uji Organoleptik Tesktur Selama Penyimpanan 8 Pekan 

Panelis  
Rasa 

Hari 0 Pekan 1 Pekan 2 Pekan 3 Pekan 4 Pekan 6 Pekan 8 

1 4.00 4.00 4.00 3.53 4.67 3.45 3.35 

2 4.33 4.33 3.67 4.33 4.33 3.33 4.00 

3 4.33 5.00 3.67 3.27 4.67 3.67 4.00 

4 3.67 4.33 3.67 3.59 4.67 4.00 3.00 

5 4.00 3.67 4.67 3.67 4.00 3.33 3.67 

6 3.00 3.67 4.67 3.00 4.00 4.67 2.33 

7 5.00 4.33 4.33 4.00 3.33 4.33 3.67 

8 4.00 4.33 4.33 4.00 3.67 3.00 3.67 

9 4.33 4.00 4.67 4.67 4.00 3.00 4.00 

10 4.67 4.00 4.33 4.00 4.67 3.67 3.67 

11 4.67 4.00 4.67 4.00 4.67 4.67 2.67 

12 4.33 4.00 3.67 3.67 4.67 3.49 3.67 

13 3.67 3.67 4.00 3.67 3.00 3.00 3.67 

14 3.67 3.67 4.33 3.35 3.33 3.00 3.67 

15 4.00 3.33 4.00 3.67 4.00 3.67 3.00 

16 4.00 4.33 4.00 3.33 4.67 2.67 3.42 

17 4.33 4.33 4.00 3.41 4.00 3.67 3.33 

18 4.00 3.67 3.67 3.48 4.67 4.00 3.67 

19 4.33 5.00 3.67 2.33 3.67 3.53 4.00 

20 5.00 5.00 4.67 3.67 3.67 3.33 3.67 

 

Tabel Lampiran E11. Hasil Analisa Sidik Ragam (ANOVA) Organoleptik Aroma Selama  

Penyimpanan 8 Pekan 

Tests of Between-Subjects Effects 

Dependent Variable:   Rasa   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 16.634a 25 .665 2.918 .000 

Intercept 2123.866 1 2123.866 9314.805 .000 

Perlakuan 11.212 6 1.869 8.195 .000 

Panelis 5.422 19 .285 1.252 .230 

Error 25.993 114 .228   

Total 2166.493 140    

Corrected Total 42.627 139    

a. R Squared = .390 (Adjusted R Squared = .257) 
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Tabel Lampiran E12. Hasil Uji Lanjut Organoleptik Rasa Selama Penyimpanan 8 Pekan 

Rasa 

Duncana,b   

Perlakuan N 

Subset 

1 2 

Pekan 8 20 3.5065  

Pekan 6 20 3.5740  

Pekan 3 20 3.6320  

Pekan 4 20  4.1180 

Pekan 1 20  4.1330 

Pekan 2 20  4.1345 

Hari 0 20  4.1665 

Sig.  .438 .774 

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .228. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0.05. 

 

Lampiran F. Prototype Retort Pouch Ayam Betutu Filet  
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Lampiran G. Diagram Alir Prosedur 

1. Pembuatan Ayam Betutu Filet 

Daging ayam segar 

yang telah dipotong

Dibersihkan, dicuci, 

dan direndam air 

jeruk nipis

Bawang putih, bawang 

merah, cabe merah, 

sereh, jahe, kunyit, 

kemiri, ketumbar 

Dicuci dan 

dihaluskan

Ditumis dengan 

sedikit minyak

Dimasukkan 

garam, gula, 

merica

Daging ayam 

bersih

Dimasak sesuai 

perlakuan

B0 = 40 menit

B1 = 10 menit 

B2 = 20 menit

B3 = 30 menit

Dimasukkan 

dalam retort 

pouch

Dikukus selama 

10 menit 

Divakum dan 

diseal

Ayam betutu 

filet  retort 

pouch  
2. Sterilisasi  

Ayam betutu filet 

retort pouch

Disterilisasi 

suhu 121oC 

selama waktu 

tertentu

Didinginkan 

dalam air suhu 

6-10oC

Ayam betutu 

filet retort 

pouch steril
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3. Pengamatan Perubahan Mutu Produk Selama Penyimpanan 

 

Ayam betutu filet 

retort pouch steril

Disimpan pada 

suhu ruang

Diuji TPC, pH, 

dan organoleptik 

Hasil

 
 

4. Pengujian Texture Profile Analysis 

Sampel ukuran 1x1x1cm3

Diletakkan di bawah probe

Diatur menu pengujian 

menjadi TPA 

Diatur trigger, kecepatan, dan 

jarak probe

Nilai hardness, 

cohesiveness, dan 

springiness
 

 

5. Pengujian Organoleptik 
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Sampel

Diletakkan dalam wadah sesuai 

perlakuan

Uji hedonik

Panelis mengisi kuisioner

Hasil Uji Organoleptik

 
6. Pengujian Total Plate Count (TPC) 

5g sampel 

Dimasukkan ke Erlenmeyer
45 ml Larutan 

fisiologis

Dihomogenisasi sehingga 

diperoleh pengenceran 10-1

Dipipet ke tabung reaksi berisi 

9 ml larutan fisiologis

Diencerkan hingga 10-4

Dipipet 1 ml ke dalam cawan 

petri

Dituang media PCA ke dalam 

cawan petri

Dihomogenisasi membentuk 

angka delapan

Media PCA 22,5g 

dalam 1 liter akuades
Disterilisasi

Perhitungan TPC

Diinkubasi 37oC selama 1x24 

jam 

 
 

7. Pengujian pH  
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10g sampel 

Dihaluskan

Ditambahkan akuades 100ml

Dihomogenkan

Nilai pH

pH meter dikalibrasi

Elektroda dicelupkan ke 

suspensi sampel

 

Lampiran H. Dokumentasi Penelitian 

Pembuatan ayam betutu filet 
Proses pengemasan ayam 

betutu filet 

 
 

 

Proses retort Pengujian nilai D Pengukuran kecukupan 

panas 
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Pengujian TPC 

   

 

Pengujian pH  Pengujian Organoleptik 

   

Pengujian Texture Profile Analysis (TPA) 
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