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Lampiran 1. Lembar penilaian organoleptik ikan segar
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Spesifikasi Nilai Kode contoh
2 3 |4 b

A Kenampakan

1 Mata

e Cerah, bola mata menonijol, kornea jernih. 9

e Cerah, bola mata rata, kornea jernih. 8

e Agak cerah, bola mata rata, pupil agak 7
keabu-abuan, kornea agak keruh.

e Bola mata agak cekung, pupil berubah 6
keabu-abuan, kornea agak keruh.

e Bola mata agak cekung, pupil keabu-abuan, 5
kornea agak keruh.

e Bola mata cekung, pupil mulai berubah 3
menjadi putih susu, kornea keruh.

e Bola mata sangat cekung, kornea agak kuning. |1

2 Insang

¢  Warna merah cemerlang, tanpa lendir. 9

e Warna merah kurang cemerlang, tanpa lendir. |8

e Warna merah agak kusam, tanpa lendir. 7

e Merah agak kusam, sedikit lendir. 6

e  Mulai ada perubahan warna, merah 5
kecoklatan, sedikit lendir, tanpa lendir.

¢  Warna merah coklat, lendir tebal. 3

¢  Warna merah coklat ada sedikit putih, lendir 1
tebal

3 Lendir Permukaan Badan

e Lapisan lendir jernih, transparan, mengkilat 9
cerah.

e Lapisan lendir jernih, transparan, cerah, |8

e Lapisan lendir mulai agak keruh, warna 7
agak putih, kurang transparan.

e Lapisan lendir mulai keruh, warna putih agak |6
kusam, kurang transparan

e Lendir tebal menggumpal, mulai berubah 5
warna putih, keruh.

e Lendir tebal menggumpal, berwarna putih 3

nggumpal, warna kuning 1

na dan kenampakan)

4+ sangat cemerlang, spesifik
= pemerahan sepanjang tulang

Optimization Software:
www . balesio.com

1g perut daging utuh.




26

e Sayatan daging cemerlang spesifik 8
jenis, tidak ada pemerahan sepanjang
tulang belakang,
dinding perut utuh.

e  Sayatan daging sedikit kurang cemerlang,
spesifik jenis, tidak ada pemerahan sepanjang |7
tulang belakang, dinding perut daging utuh.

e Sayatan daging mulai pudar, banyak 5
pemerahan sepanjang tulang belakang,
dinding perut agak lunak.

e  Sayatan daging kusam, warna merah 3
jelas sekali sepanjang tulang belakang,
dinding perut lunak.

e Sayatan daging kusam sekali, warna 1
merah jelas sekali sepanjang tulang
belakang, dinding perut
sangat lunak.

5 Bau

e Bau sangat segar, spesifik jenis. 9

e  Segar, spesifik jenis. 8

e Netral. 7

e  Bau amoniak mulai tercium, sedikit bau asam. [

e Bau amoniak kuat, ada bau H2S, bau asam 3
jelas dan busuk.

e Bau busuk jelas. 1

6 Tekstur

o Padat, elastis bila ditekan dengan jari, sulit 9
menyobek daging dari tulang belakang.

e Agak padat, elastis bila ditekan dengan 3
jari, sulit menyobek daging dari tulang
belakang.

e Agak padat, agak elastis bila ditekan dengan |7
jari, sulit menyobek daging dari tulang
belakang.

e Agak lunak, kurang elastis bila ditekan 5
dengan jari, agak mudah menyobek daging
dari tulang belakang.

e Lunak, bekas jari terlihat bila ditekan, 3

s 1ek daging dari tulang
ekas jari tidak hilang bila 1

sekali menyobek daging dari
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Lampiran 2. Data Hasil Penelitian

Perlakuan Jam

Parameter Uji

0 5 10 15 20
8,5 8,5 8,0 8,0 7,5
Organoleptik 8,5 8,5 8,0 8,0 7,5
8,5 8,5 8,0 8,0 7,5
Angka 1,40x10% 3,80x10* 3,90x10* 4,20x10% 9,10x104
Le%‘)'[t’;”g 1,40x10* | 3,70x10* | 4,00x10* | 9,70x10* | 9,00x10*
(Koloni/g) 1,40x10* 3,70x10* 3,80x10* 1,00x10* 9,00x10*
<3 <3 <3 <3 <3
(Cfb(\)llir\(/lj;; <3 <3 <3 <3 <3
<3 <3 <3 <3 <3
2,1 31 52 6,1 6,3
Suhu (°C) 2,0 3,5 51 6,2 6,3
2,3 3,0 5,2 6,2 6,2
7,0 7,0 7,0 6,0 6,0
pH 7,0 7,0 7,0 6,0 6,0
7,0 7,0 7,0 6,0 6,0

Optimization Software:
www . balesio.com




Lampiran 3. Hasil Analisis Hubungan Parameter Bakteriologis Dengan Lama
Penyimpanan

1. ALT (Angka Lempeng Total)
Uji Normalitas

One-Sample Kolmogorov-Smirnov Test

Y
N 15
Normal Parameters® Mean 4.6067
Std. Deviation 3.07721
Most Extreme Differences  Absolute .286
Positive .286
Negative -.190
Kolmogorov-Smirnov Z 1.107
Asymp. Sig. (2-tailed) 172
a. Test distribution is Normal.
Regresi Linear Sederhana
Model Summary
Adjusted R Std. Error of the
Model |R R Square |Square Estimate
1 .785° .616 .587 1.97862
a. Predictors: (Constant), X
ANOVA"
IModeI Sum of Squares |df Mean Square [F Sig.
1 Regression 81.675 1 81.675 20.862 .001%
i 50.894 13 3.915
~ ™
1 .ﬁ“w I '% 132.569 14
.
) X
Y
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Coefficients®
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Unstandardized Coefficients

Standardized

Coefficients

Model B Std. Error Beta T Sig.
1 (Constant) -.343 1.198 -.287 779
X 1.650 .361 .785 4.568 .001

a. Dependent Variable: Y
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Lampiran 4. Hasil Analisis Hubungan Parameter Organoleptik Dengan Lama
Penyimpanan

Uji Normalitas
One-Sample Kolmogorov-Smirnov Test

Y
N 15
Normal Parameters® Mean 8.1000
Std. Deviation .38730
Most Extreme Differences  Absolute .249
Positive .202
Negative -.249
Kolmogorov-Smirnov Z .965
Asymp. Sig. (2-tailed) .309
a. Test distribution is Normal.
Regresi Linear Sederhana
Model Summary
Adjusted R Std. Error of the
Model R R Square |Square Estimate
1 .945° .893 .885 .13156

a. Predictors: (Constant), X

ANOVA°®
[Model Sum of Squares |df Mean Square |F Sig.
1 Regression  |1.875 1 1.875 108.333  |.000°
Residual 225 13 017
Total 2.100 14

a. Predictors: (Constant), X

b. Dependent Variable: Y

_

Optimization Software:
www.balesio.com




Coefficients®
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Unstandardized Coefficients

Standardized
Coefficients

Model B Std. Error Beta t Sig.
1 (Constant)  |8.850 .080 111.093  |.000
X -.250 .024 -.945 -10.408 .000

a. Dependent Variable: Y
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Lampiran 5. Hasil Analisis Hubungan Suhu Dengan Lama Penyimpanan

Uji Normalitas

One-Sample Kolmogorov-Smirnov Test

Suhu
N 15
Normal Parameters®” Mean 4.5867
Std. Deviation 1.71125
Most Extreme Differences Absolute .218
Positive .158
Negative -.218
Test Statistic .218
Asymp. Sig. (2-tailed) .054°

a. Test distribution is Normal.
b. Calculated from data.

c. Lilliefors Significance Correction.

Regresi Linear Sederhana

Model Summary

Adjusted R Std. Error of the
Model R R Square Square Estimate
1 .961° .923 917 .49154

a. Predictors: (Constant), Perlakuan

32

ANOVA?
Model Sum of Squares  df Mean Square F Sig.
1 Regression 37.856 1 37.856 156.680 .000°
Residual 3.141 13 .242
Total 40.997 14
a. Dependent Variable: Suhu
b. Predictors: (Constant), Perlakuan
Coefficients?®
Standardized
Unstandardized Coefficients Coefficients
B Std. Error Beta t Sig.
1.217 .298 4.088 .001
1.123 .090 .961 12.517 .000
Suhu
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Lampiran 6. Hasil Analisis Hubungan pH Dengan Lama Penyimpanan

Uji Normalitas

One-Sample Kolmogorov-Smirnov Test

Y
N 15
Normal Parameters® Mean 16.6000
Std. Deviation .50709
Most Extreme Differences  Absolute .385
Positive .282
Negative -.385
Kolmogorov-Smirnov Z 1.491
Asymp. Sig. (2-tailed) .023
a. Test distribution is Normal.
Regresi Linear Sederhana
Model Summary
Adjusted R Std. Error of the
Model |R R Square |Square Estimate
1 .866° .750 731 26312

a. Predictors: (Constant), X

33

ANOVA®
[Model Sum of Squares |df Mean Square |F Sig.
1 Regression 2.700 1 2.700 39.000 .000%
Residual .900 13 .069
Total 3.600 14
a. Predictors: (Constant), X
b. Dependent Variable: Y
™
] :iiﬁéﬂLQ:& .-:'ﬂ_
T Standardized
Unstandardized Coefficients Coefficients
B Std. Error Beta t Sig.
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1 (Constant)  |7.500 .159 47.073 .000

X -.300 .048 -.866 -6.245 .000

a. Dependent Variable: Y

A"
E =

/\_r'
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Lampiran 7. Hasil Analisis Hubungan Antara Parameter

1. Suhudan ALT
Regresi Linear

Sederhana

Model Summary

Adjusted R Std. Error of the
Model R R Square Square Estimate
1 .679% 461 420 2.34342

a. Predictors: (Constant), Suhu

ANOVA”"
[Model Sum of Squares |df Mean Square |F Sig.
1 Regression 61.178 1 61.178 11.140 .005%
Residual 71.391 13 5.492
Total 132.569 14
a. Predictors: (Constant), Suhu
b. Dependent Variable: ALT
Coefficients?®
Standardized
Unstandardized Coefficients Coefficients
Model B Std. Error Beta t Sig.
1 (Constant) 1996 1.784 -.558 .586
Suhu 1.222 .366 .679 3.338 .005

a. Dependent Variable:

ALT

_
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2.  Suhu dan Organoleptik
Regresi Linear Sederhana

Model Summary

Adjusted R Std. Error of the
Model R R Square Square Estimate
1 .892° .796 781 .18139

a. Predictors: (Constant), Suhu

36

ANOVA?®
Model Sum of Squares  df Mean Square F Sig.
1 Regression 1.672 1 1.672 50.825 .000°
Residual 428 13 .033
Total 2.100 14
a. Dependent Variable: Organoleptik
b. Predictors: (Constant), Suhu
Coefficients®
Standardized
Unstandardized Coefficients Coefficients
Model B Std. Error Beta t Sig.
1 (Constant) 9.026 .138 65.351 .000
Suhu -.202 .028 -.892 -7.129 .000
a. Dependent Variable: Organoleptik
3. Suhudan pH
Regresi Linear Sederhana
Model Summary
Adjusted R Std. Error of the
Model R R Square Square Estimate
1 .805° .648 621 .31218
a. Predictors: (Constant), Suhu
ANOVA*
Model Sum of Squares  df Mean Square F Sig.
1 Regression 2.333 1 2.333 23.939 .000°
1.267 13 .097
3.600 14
hH
, Suhu
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Coefficients?

Unstandardized Coefficients
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Standardized
Coefficients

Model B Std. Error Beta t Sig.
1 (Constant)  7.694 .238 32.367 .000
Suhu -.239 .049 -.805 -4.893 .000

a. Dependent Variable: pH
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