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Lampiran 2. Formulir Uji Organoleptik Keripik Udang

Tanggal P

NamaPaneliS © ....ccooeiissoisssmmesas sesammmm i

Jenis Contoh : Keripik udang

Instruksi . Nyatakan penilaian anda dan berikan nilai pada

pernyataan yang sesuai dengan penilaian Saudara

Penilaian . 1= Sangat Tidak suka
2 = Tidak Suka
3 = Netral
4 = Suka

5 = Sangat Suka

Kode Tekstur Rasa Warna Aroma
Sampel | 1 2 3 1 2 3 1 2 3 1 2 3
A
B
Cc

| —

I B
‘. : -;“
7 4m

¥ o
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Lampiran 3a. Data hasil pengamatan dan pengujian keripik udang
hasil penggorengan vakum dan hasil uji organoleptik tahap pertama

1. Hasil Pengamatan dan Pengujian Laboratorium

Suhu | Kadar | Rendemen Protein Lemak Tekstur/
(°C) | Air (%) (%) Gaya patah
B Awal | Akhir | Awal | Akhir (N)
80 3,00 30,75 41,06 35,47 16,20
80 2,88 29,25 12,23 142,50 | 0,20 | 35,77 14,20
80 2,50 31,75 43,60 33,66 15,00
85 3,11 27,25 47,38 47,38 17,10
85 242 29,75 12,58 | 44,24 | 0,18 | 44,24 16,60
85 2,15 32,00 42 99 42 99 17,40
90 2,99 30,00 47 .84 47.84 23,50
90 2,28 28,75 12,43 142,58 | 0,13 | 42,58 18,90
90 1,74 28,25 41,70 41,70 23,80
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Lampiran 3b. Data hasil pengamatan dan pengujian keripik udang
hasil penggorengan vakum dan hasil uji organoleptik tahap kedua

1. Kadar air
Ulangan Kadar air (%)
Awal -2 -12 -24
1 78,87 1,18 1,09 1,37
2 81,12 1,88 1,19 1,27
3 78,78 1,56 1,48 1,32
Rata-rata 79,59 1,54 1,27 1,32
2. Rendemen
Perlakuan suhu Rendemen (%)
pembekuan (°C) 1 2 3 Rata-rata
-2 27,0 29,5 27,0 27,8
-12 32,5 33,5 31,0 32,3
-24 29,5 32,0 31,5 31,0
3. Persentase protein
Perlakuan suhu Kadar Frotin (v Rata- | Goreng
pembekuan (°C) Awal 1 2 3 rati ——
-2 10,51 | 4265 | 4461 | 46,94 | 44,73 25,84
-12 10,51 | 37,88 | 36,59 | 36,60 | 37,02 25,84
-24 10,51 | 39,76 | 38,56 | 37,78 | 38,70 25,84
4. Kadar lemak
Perlakuan suhu taaar lomak (vs) Rata- | Goreng
pembekuan (°C) Awal 1 2 3 rata manual
-2 0,38 | 32,28 | 32,72 | 42,97 | 35,99 7,61
-12 0,38 | 4451 | 4414 | 44,06 | 4424 7,61
-24 0,38 | 45,15 | 34,33 | 43,81 | 41,10 7,61
5. Tekstur
Perlakuan Gaya patah (N)
suhu pembekuan ’ 5 3 Rata- rata | Goreng manual
CC)
-2 10,40 | 11,20 | 8,90 10,17 13,70
-12 8,30| 8,40/ 9,40 8,70 13,70
-24 830| 9,70 8,50 8,83 13,70
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Lampiran 4a. Hasil uji statistik (uji F) pengaruh suhu penggorengan
terhadap kadar air, rendemen, protein dan kadar lemak keripik udang
hasil penggorengan vakum tahap pertama

1. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap

kadar air
Tests of Normality
Kolmogorov-Smirnov? Shapiro-Wilk
Suhu Statistic df Sig. Statistic df Sig.
Kadar Air |80 297 3 917 3 443
85 .278 3 .940 3 527
90 .203 3 .994 3 .850
Oneway
Test of Homogeneity of Variances
Levene Statistic df1 df2 Sig.
.845 2 6 475
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 313 2 .156 .664 .549
Within Groups 1.413 6 235
Total 1.725 8

2. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap

rendemen

Tests of Normality

Kolmogorov-Smirnov? Shapiro-Wilk
Suhu Statistic df Sig. Statistic df Sig.
Rendemen |80 219 3 .987 3 .780
85 181 3 .999 3 .942
90 276 3 .942 3 .537
a. Lilliefors Significance Correction
Oneway
Test of Homogeneity of Variances
Levene Statistic df1 df2 Sig.
.956 2 6 436
ANOVA
Rendemen
Sum of Squares df Mean Square F Sig.
Between Groups 3.792 2 1.896 .707 .530
Within Groups 16.083 6 2.681
Total 19.875

3. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap

protein
Tests of Normality
Kolmogorov-Smirnov? Shapiro-Wilk
Suhu Statistic df Sig. Statistic df Sig.
Protein |80 .202 3 .994 3 .853
85 276 3 .942 3 .535
90 .337 3 .855 3 .254

a. Lilliefors Significance Correction




Oneway

Test of Homogeneity of Variances

110

Levene Statistic df1 df2 Sig.
2.216 2 6 .190
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 9.589 2 4.795 .810 488
Within Groups 35.524 6 5.921
Total 45.113 8

4. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap

kadar lemak

Tests of Normality

Kolmogorov-Smirnov@ Shapiro-Wilk
Suhu Statistic df Sig. Statistic df Sig.
Lemak 80 .337 3 .854 3 .252
85 .325 3 .874 3 .308
90 275 3 .944 3 542
a. Lilliefors Significance Correction
Oneway
Test of Homogeneity of Variances
Levene Statistic df1 df2 Sig.
1.801 2 6 244
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 1.802 2 .901 A71 .847
Within Groups 31.669 6 5.278
Total 33.472 8
4. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap
tekstur
Tests of Normality
Kolmogorov-Smirnov? Shapiro-Wilk
Suhu Statistic df Sig. Statistic df Sig.
Gaya patah |80 .219 3 .987 3 .780
85 .232 3 .980 3 726
90 .366 3 .796 3 104
a. Lilliefors Significance Correction
Oneway
Test of Homogeneity of Variances
Levene Statistic df1 df2 Sig.
7.113 2 6 .026
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 77.016 2 38.508 13.248 .006
Within Groups 17.440 6 2.907
Total 94.456 8
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Post Hoc Tests

Dependent Variable:

Multiple Comparisons

Tekstur
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LSD
Mean Difference 95% Confidence Interval
() Suhu | (J) Suhu (I-J) Std. Error Sig. Lower Bound Upper Bound
80 85 -1.90000 1.39204 221 -5.3062 1.5062
90 -6.93333" 1.39204 .002 -10.3395 -3.5271
85 80 1.90000 1.39204 221 -1.5062 5.3062
920 -5.03333" 1.39204 .011 -8.4395 -1.6271
90 80 6.93333" 1.39204 .002 3.5271 10.3395
85 5.03333" 1.39204 .011 1.6271 8.4395

*. The mean difference is significant at the 0.05 level.
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Lampiran 4b. Hasil uji statistik (uji F) pengaruh suhu penggorengan
terhadap kadar air, rendemen, protein dan kadar lemak keripik udang
hasil penggorengan vakum tahap kedua

2

1. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap kadar

air
Test of Homogeneity of Variances
Kadar Air
Levene Statistic df1 df2 Sig.
2.198 2 6 192
ANOVA
Kadar Air
Sum of Squares df Mean Square F Sig.
Between Groups 135 2 .068 1.218 .360
Within Groups 333 6 .055
Total 468 8
2. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap
rendemen
Test of Homogeneity of Variances
Rendemen
Levene Statistic df1 df2 Sig.
.126 2 6 .884
ANOVA
Rendemen
Sum of Squares df Mean Square F Sig.
Between Groups 32.056 2 16.028 8.877 .016
Within Groups 10.833 6 1.806
Total 42.889 8

Post Hoc Tests

Multiple Comparisons

Dependent Variable: Rendemen

LSD

(I) Suhu (J) Suhu Mean Difference 95% Confidence Interval

Pembekuan | Pembekuan (I-J) Std. Error Sig. Lower Bound | Upper Bound

-2 -12 -4.50000 1.09713 .006 -7.1846 -1.8154
-24 -3.16667" 1.09713 .028 -5.8513 -.4821

-12 -2 4.50000° 1.09713 .006 1.8154 7.1846
-24 1.33333 1.09713 .270 -1.3513 4.0179

-24 -2 3.16667 1.09713 .028 4821 5.8513
-12 -1.33333 1.09713 .270 -4.0179 1.3513

*. The mean difference is significant at the 0.05 level.
3. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap

protein
o “==Imogeneity of Variances
Statistic df1 df2 Sig.
1.267 2 6 .348
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ANOVA
Protein
Sum of Squares df Mean Square F Sig.
Between Groups 98.656 2 49.328 24.033 .001
Within Groups 12.315 6 2.053
Total 110.972 8

ost Hoc Tests

Multiple Comparisons

Dependent Variable:  Protein
LSD
(I) Suhu (J) Suhu Mean Difference Std. 95% Confidence Interval
Pembekuan | Pembekuan (I-J) Error Sig. Lower Bound Upper Bound
-2 -12 7.71000° | 1.16977 .001 4.8477 10.5723
-24 6.03333"| 1.16977 .002 3.1710 8.8957
-12 -2 -7.71000" | 1.16977 .001 -10.5723 -4.8477
-24 -1.67667 | 1.16977 .202 -4.5390 1.1857
-24 -2 -6.03333"| 1.16977 .002 -8.8957 -3.1710
-12 1.67667 | 1.16977 .202 -1.1857 4.5390

*. The mean difference is significant at the 0.05 level.

4. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap kadar

lemak
Test of Homogeneity of Variances
Lemak
Levene Statistic df1 df2 Sig.
6.936 2 6 .028
ANOVA
Lemak
Sum of Squares df Mean Square F Sig.
Between Groups 103.945 2 51.973 2.183 194
Within Groups 142.872 6 23.812
Total 246.817 8
5. Hasil uji statistik (uji F) pengaruh suhu penggorengan terhadap
tekstur
Test of Homogeneity of Variances
Tesktur
Levene Statistic df1 df2 Sig.
.828 2 6 481
ANOVA
Tesktur
Sum of Squares df Mean Square F Sig.
Between Groups 3.947 2 1.973 2.566 157
Within Groups 4.613 6 769
Total 8.560 8
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Lampiran 5.a. Hasil uji laboratorium FFA, protein, lemak dan gaya patah
tahap pertama
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Lampiran 5.b. Hasil uji laboratorium FFA, protein, lemak dan gaya patah
tahap kedua

Optimization Software:
www.balesio.com




117

Optimization Software:
www.balesio.com




118

— N T WO OM~O0D

ge'ee (%) Mnpoid uswapuay
Isejsanul eAeiq 9%, G (dy) ebnpie) yepi eheig
uesewsy/ 000¢ (dy) 12qe| uep sewsabuad eheig
B3/ 000°00€ (dY) uejenfuad ebieH
B%/ 00005 (dy) nyeq ueyeq ebie
Buelo g Bunsbue| yepy eliay ebeus |
Bueio ¢ Bunsbue) eliay ebeus |
ey 08 yeAuiw ueeunbbuad
(wisaw jeme ebiey) uyyo, S (dy) uexjreqiad uep uejemelad
000'000°'8 (YL/dy) yedws} emes
uyy/jeme ebiey o, 'z (dy) yeled
0¢ (unyey%) yueq ebung
leme ebiey %, 02 (dy) uisaw aiyye rejiN
uyipninpold 6% 005z Isynpo.d sejisedey
Liey/ sasoud xg'(uyyey 05z) 0002 (unyeywel) elisy wep
unye} 9 (unyey) IWoUOYe JNWN
By 9 sasoid/uisaw sejisede)
000°000°02 (dy) uisew yun ebiew
uenjeg , ueiein H

iswnsy uep ejeq jnduj "9 ue] |

+

Optimization Softwar

www.balesio.com




119

062'/28¢C £ee6elL’L 000'66.'99 jejoL
- % 0000056 €10} gng
- = 0000008 000'000'8 jun | yewni emeg ¢
- - - 000°005°L 000'005°L pd L (LMId) ueulluad |
ISE}SBAUl Bid Al
000008 £eC'eee’| 00000001 [0} gng
000°0s¢C /99999 000°000°L 9 000°000°S 000'000°G pd L Jojuey Iselsiuiwpy g
000052 199999 000°000°L 9 000°000°S 000'000'G jun | (1seyodsuel) o0 |
uedeybuspad |ii
" & 000'0SL [EJO} gnS
3 - 00008 9 000052 000'06¢ pd lle isejelsu) ¢
= = 000001 9 000008 000'008 pd g JLisy isejeisy; |
sejljised ||
VSTV ANA 000908 000'60€'6 000'6PS 97 [E}0} NS
000°0G1 000009 000000°€ 000'000°¢ jn | HEM 000¢€ Jesus9) L
00008 eeeeel 000002 9 000°000°L 000’008 jun g Jojow seAuey se| ¢l
0828l 000°0S 000'6. 9 000G.LE 000'6L jun g Jesaq yyseld sejdo] Z|
0S.°€ 0000} 000'G} el 000'G. 00052 nun ¢ yehuiw snjebued uebuueg ||
0s2¢ 0009 0006 9 000Gy 000'GL un ¢ enjedsydipns QL
00008 geceel 000°00¢ 9 000°000°L 000’008 jun g eliey eloy 6
0829 19991 000°'sC 9 ooo'szt 000'sC jun g yiseid woyseg g
0S¢ 00001 000°GL 9 000'GL 000'GL jun g Bupung 2
00061 0000 00009 9 000°00¢ 0000G1L jun z By ¢ seysedey g)ibip uebuequil g
00S°L 00002 0000¢ 9 000°0s1 000051 jun | By 0L seysedey uebuequil ¢
00002 £EL'es 00008 9 000°00% 000’002 jun g seb bunqe] 1
000°00% £99'990°L 000009t 9 0000008 0000008 jun | lozeeld{ €
000009 000°009°L 00000¥'C 9 00000021 000'000CL Jun | Jg[ess snoupuod seb Buljjil4 T
000°000°} £99'999C 000°000'¥ 9 00000002 00000002 3un | 5y g seysedey sedy wnnoealely |
uejejesad uep
C) (@) (@) swouoyy  (dy) e SRR
uyyuelemelsd uyyueinsniusd Jygy BN anwin i1se}sanu| efeig uemesefley ,  ma

isejseAu| ekeig - ue

Optimization Software:
www.balesio.com




120

=N T W

FT AN T W0

G.9°€9¢°18S 0808y li+l jejol
0S2°€€0°99 VLL'20S'S iliejoL
000°000°€ 000°0s¢C Jojuey| Isedjsiuiwipe efeig
000000 S 000005 v Bunsbue| yepy eliay ebeus) eheig
000°00t €eeee seled
06¢'L28'C ¥09'GEC uejemelad
000'908°G €e8'eEsy uensnAuad
(3s00 pexy) dejs} ehelg
GTY'0€ESLS L€0'8€6°CY 1ejol
000°000°9¢ 000°000°€ BunsBue| eliay ebeus) eAeig
000°009°€ 000°00¢ uelesewsad eAeig
008'6€8°ClL ¢L8690°L seljin
000°000°'GL 000°6¥2'9 uesewsay eAelg
G29'906°L8€ 6LZ6lECE nyeq ueyeq eleig
(}soo 8iqeLeA) dejs) yepl eAeig
dy) (dy)
unyeyeielg uejng/elelg

Buepn yiduay wisnpuj deja] eheig uep deja] yepi] eheig ‘g ue

+

Optimization Softwar

www.balesio.com




121

GZY'0€E'SLS Leo'g8eeCY lejoL
000°000°'9¢ 000°000°€ iejo} gng
000°'000°9¢ 000°000°€ 000°00G°L MO 2 Bunsbue| eliay ebeus] |
eliay ebeus] eAeig A
000°009°¢€ 000°00¢ lejo} gng
000008 L 000061 000051 }oyed | iIsnquisig ¢
000'008'L 000051 000051 oyed | Isowold |
uelesewad eAeig Al
008°6£8°CL 2L8'690'L |ejo} gng
000G LEC YV L90°€0V 0oge'6l 0Stv'9 =47 € (1ojow) uisuag ¢
0000052 00g€'80¢ 00001t 0sZ'L cw g NVvdAd vy ¢
00€°'20S'S (A1 4>1%1 4 600°¢c QC L9V L uwy gi sl |
seyinn
000°000°GL 000'6¥2C' 9 iejo} ang
000°'000°'Gs<C 000'eg80'C 000001 000'L uenies Q01 leqen ¢
00000005 000991l ¥ 000°00¢ 0oo'¢c uesews Q01 o4 wniuiwnly |
ueseway ueyeg ||
G29°068°L8€ o6lc6lECE |ejo} gng
G29'068°ClL 6L V.0 L 696 ¢t 000'GL 8y GG ymes Busiob yeAuiny g
000°000'GLE 000'GPCLE 0000051 00009 B3 o¢ Buepn |
njeq ueyeg |
(dy) (dy) (dy) (dy) uemes S e ,
unyeyelerg uejng/elerg ueyelerg ebiepH

jaqeliep eheig

+

Softwar

tion

imiza
www.balesio.com

Opt




Lampiran 10. Komponen Biaya Tetap

122

No Uraian Penyusutan | Perawatan Pajak
(Rp) (Rp) (Rp)
1 | Mesin dan peralatan 7.139.333 2.827.250 400.000
2 | Fasilitas - - -
3 | Perlengkapan 1.333.333 500.000 -
4 | Pra Investasi - - -
Jumlah Biaya Tetap 8.472.666 3.327.250 400.000
Lampiran 11. Komponen Biaya Operasional (Fixed Capital

Investment(FCI)

. Biaya
No Uraian (Rp)
| | Investasi
1. Investasi 66.795.000
2. Penyusutan 7.139.333
3. Perawatan 2.827.250
Il | Biaya tidak langsung

Biaya tidak terduga (5%) 2.327.250

Total FCI

79.088.833
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Lampiran 12. Biaya Operasional Produksi Selama 1 Tahun (Working

Capital Investment (WCI))

. Biaya/bulan | Biaya/tahun
No Uraian (Rp) (Rp)
| [Biaya tidak tetap (variable cost)
1 |Biaya bahan baku 32.319.219 | 387.890.625
2 |Biaya kemasan 6.249.000 75.000.000
3 |Utilitas 1.069.812 12.839.800
4 |Biaya pemasaran 300.000 3.600.000
5 |Biaya tenaga kerja (langsung) 3.000.000 36.000.000
Total | 42.938.031 | 515.330.425
I |Biaya tetap (fixed cost)
1 |Penyusutan 483.833 5.806.000
2 |Perawatan 235.604 2.827.250
3 |Pajak 33.333 400.000
4 |Biaya tenaga kerja tidak langsung 4.500.000 54.000.000
5 [Biaya administrasi kantor 250.000 3.000.000
Total ll 5.502.771 66.033.250
Total (I+l] 48.440.802 | 581.363.675
Lampiran 13. Total Capital Investment (TCI) Industri Keripik Udang
No Uraian Jumlah
1 | Fixed Capital Investment(FCI) 79.088.833
2 | Working Capital Investmen (WCI) 581.363.675
Jumlah dana proyek 660.452.508
Lampiran 14. Sumber Dana Investasi dan Modal Kerja
No Uraian Jumlah
1 | Kredit pinjaman Bank (50%) 328.501.254
2 | Dana pribadi (50%) 328.501.254
Jumlah dana proyek 657.002.508
|PDF
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Lampiran 21. Perhitungan Net B/C

128

Tingkat suku bunga 20%
No Keterangan Aliran Kas

1 | Initial Investment/outlays 66.795.000
2 | Aliran kas bersih Tahun Ke-1 55.760.431
3 | Aliran kas bersih Tahun Ke-2 60.198.672
4 | Aliran kas bersih Tahun Ke-3 64.002.879
5 | Aliran kas bersih Tahun Ke-4 66.856.034
6 | Aliran kas bersih Tahun Ke-5 71.611.292
7 | Aliran kas bersih Tahun Ke-6 134.909.060

NPV Rp124.028.955,70

PV Outlays 63.795.000

B/C Ratio 1,944179884

Lampiran 22. Rekapitulasi Hasil Uji Kelayakan Investasi

No | Parameter Value Kriteria Keterangan

1 | NPV Rp119.535.863,15 | Bernilai positif

2 | B/C Ratio 1,789592981 >1 LAYAK

3 | PP 192,038642063 | Tahun ke-2

4 | BEP 703

Lampiran 23. Hasil Uji Kelayakan Investasi Jika Input Bahan Baku
Naik 10%

No | Parameter Value Kriteria Keterangan

1 | NPV Rp17.489.030,59 | Bernilai positif | LAYAK

2 | B/C Ratio 0,261831433 <1 TIDAK LAYAK

3 | PP 285,376825106 | Tahun ke-3 | LAYAK

4 | BEP 837 LAYAK

Lampiran 24. Hasil Uji Kelayakan Investasi Jika Keuntungan (Benefit)
turun 10%

No | Parameter Value Kriteria Keterangan
1 | NPV -Rp161.947.697,80 | Bernilai positif | TIDAK LAYAK
2 | BIC Ratio -2,424548212 <1 TIDAK LAYAK
3 | PP -2.235,882182136 Tahun ke-3 TIDAK LAYAK
4 | BEP - TIDAK LAYAK
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