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LAMPIRAN 
 

Lampiran 1. Hasil Uji Kadar Air 

Perlakuan U1 U2 U3 Rata-Rata 

Komersial 10.50 10.60 10.30 10.5 

Produksi 9.70 9.30 9.40 9.5 

 

Lampiran 2. Hasil Uji T-Test Kadar Air 

Two-Sample T-Test and CI: Komersil; Produksi laboratorium 

Method 

μ₁: mean of Komersil 

µ₂: mean of Produksi laboratorium 

Difference: μ₁ - µ₂ 

Equal variances are assumed for this analysis. 

Descriptive Statistics 

Sample N Mean StDev SE Mean 

Komersil 3 10,467 0,153 0,088 

Produksi laboratorium 3 9,467 0,208 0,12 

Estimation for Difference 

Difference 

Pooled 

StDev 

95% CI for 

Difference 

1,000 0,183 (0,586; 1,414) 

Test 

Null hypothesis H₀: μ₁ - µ₂ = 0 

Alternative hypothesis H₁: μ₁ - µ₂ ≠ 0 

T-Value DF P-Value 

6,71 4 0,003 

Individual Value Plot of Komersil; Produksi laboratorium 

Boxplot of Komersil; Produksi laboratorium 
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Lampiran 3. Hasil Uji TVB-N (Total Volatil Base Nitrogen) 

Perlakuan U1 U2 U3 Rata-Rata 

Komersial 2.80 1.40 2.80 2.33 

Produksi 3.08 2.52 2.80 2.80 

 

Lampiran 4. Hasil Uji T-Test (Total Volatil base Nitrogen) 

Two-Sample T-Test and CI: Komersil; Produksi Laboratorium 
Method 

μ₁: mean of Komersil 

µ₂: mean of Produksi Laboratorium 

Difference: μ₁ - µ₂ 

Equal variances are assumed for this analysis. 

Descriptive Statistics 

Sample N Mean StDev SE Mean 

Komersil 3 2,334 0,808 0,47 

Produksi Laboratorium 3 2,800 0,280 0,16 

Estimation for Difference 

Difference 

Pooled 

StDev 

95% CI for 

Difference 

-0,466 0,605 (-1,838; 0,905) 

Test 

Null hypothesis H₀: μ₁ - µ₂ = 0 

Alternative hypothesis H₁: μ₁ - µ₂ ≠ 0 

T-Value DF P-Value 

-0,94 4 0,398 

Individual Value Plot of Komersil; Produksi Laboratorium 

Boxplot of Komersil; Produksi Laboratorium 
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Lampiran 5. Hasil Uji Redispersibilitas 

Kode Sampel Hari 

Sampel  
Rata-
rata A1 A2 A3 

K1 1 10 12 13 11.7 

K2 3 13 14 15 14.0 

K3 5 15 15 14 14.7 

L1 1 0 0 0 0.0 

L2 3 0 0 0 0.0 

L3 5 0 0 0 0.0 

P1 1 0 0 0 0.0 

P2 3 0 0 0 0.0 

P3 5 0 0 0 0.0 

 

Lampiran 6. Hasil Analisis ANOVA Redispersibilitas 

General Linear Model: Redispersibilitas versus Perlakuan; ... yimpanan 

Method 

Factor coding (-1; 0; +1) 

Factor Information 

Factor Type Levels Values 

Perlakuan Fixed 3 1; 2; 3 

Lama penyimpanan Fixed 3 1; 3; 5 

Analysis of Variance 

Source DF Adj SS Adj MS F-Value P-Value 

  Perlakuan 2 1084,52 542,259 1331,00 0,000 

  Lama penyimpanan 2 4,96 2,481 6,09 0,010 

  Perlakuan*Lama penyimpanan 4 9,93 2,481 6,09 0,003 

Error 18 7,33 0,407       

Total 26 1106,74          

Model Summary 

S R-sq R-sq(adj) R-sq(pred) 

0,638285 99,34% 99,04% 98,51% 

Coefficients 

Term Coef SE Coef T-Value P-Value VIF 

Constant 4,481 0,123 36,48 0,000    

Perlakuan                

  1 8,963 0,174 51,59 0,000 1,33 

  2 -4,481 0,174 -25,80 0,000 1,33 

Lama penyimpanan                
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  1 -0,593 0,174 -3,41 0,003 1,33 

  3 0,185 0,174 1,07 0,301 1,33 

Perlakuan*Lama penyimpanan                

  1 1 -1,185 0,246 -4,82 0,000 1,78 

  1 3 0,370 0,246 1,51 0,149 1,78 

  2 1 0,593 0,246 2,41 0,027 1,78 

  2 3 -0,185 0,246 -0,75 0,461 1,78 

Regression Equation 

Redispersibilit

as 

= 4,481 + 8,963 Perlakuan_1 - 4,481 Perlakuan_2 

- 4,481 Perlakuan_3 

- 0,593 Lama penyimpanan_1 + 0,185 Lama penyimpanan_3 

+ 0,407 Lama penyimpanan_5 

- 1,185 Perlakuan*Lama penyimpanan_1 1 

+ 0,370 Perlakuan*Lama penyimpanan_1 3 

+ 0,815 Perlakuan*Lama penyimpanan_1 5 

+ 0,593 Perlakuan*Lama penyimpanan_2 1 

- 0,185 Perlakuan*Lama penyimpanan_2 3 

- 0,407 Perlakuan*Lama penyimpanan_2 5 

+ 0,593 Perlakuan*Lama penyimpanan_3 1 

- 0,185 Perlakuan*Lama penyimpanan_3 3 

- 0,407 Perlakuan*Lama penyimpanan_3 5 

Fits and Diagnostics for Unusual Observations 

Obs Redispersibilitas Fit Resid Std Resid  
1 10,000 11,667 -1,667 -3,20 R 

19 13,000 11,667 1,333 2,56 R 

1. R  Large residual 

 

Lampiran 7. Hasil Uji Lanjut Duncan Redispersibilitas 

Comparisons for Redispersibilitas 
Fisher Pairwise Comparisons: Perlakuan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Perlakuan N Mean Grouping 

1 9 13,4444 A    

2 9 0,0000    B 

3 9 -0,0000    B 

Means that do not share a letter are significantly different. 

Fisher Pairwise Comparisons: Lama penyimpanan 
Grouping Information Using Fisher LSD Method and 95% Confidence 
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Lama 
penyimpanan N Mean Grouping 

5 9 4,88889 A    

3 9 4,66667 A    

1 9 3,88889    B 

Means that do not share a letter are significantly different. 

Fisher Pairwise Comparisons: Perlakuan*Lama penyimpanan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Perlakuan*Lama 
penyimpanan N Mean Grouping 

1 5 3 14,6667 A       

1 3 3 14,0000 A       

1 1 3 11,6667    B    

2 3 3 0,0000       C 

2 5 3 0,0000       C 

2 1 3 0,0000       C 

3 3 3 -0,0000       C 

3 1 3 -0,0000       C 

3 5 3 -0,0000       C 

Means that do not share a letter are significantly different 

 

Lampiran 8. Hasil Uji pH 

Kode Sampel Hari 

Sampel  
Rata-
rata A1 A2 A3 

K1 1 6.4 6.52 6.66 6.5 

K2 3 6.37 6.32 6.26 6.3 

K3 5 7 6.9 6.84 6.9 

L1 1 4.6 4.6 4.59 4.6 

L2 3 4.36 4.33 4.32 4.3 

L3 5 5.54 5.52 5.5 5.5 

P1 1 4.68 4.67 4.67 4.7 

P2 3 4.33 4.34 4.35 4.3 

P3 5 4.57 5.57 5.55 5.2 
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Lampiran 9. Hasil Analisis ANOVA pH 

General Linear Model: pH versus Perlakuan; Lama penyimpanan 
Method 

Factor coding (-1; 0; +1) 

Factor Information 

Factor Type Levels Values 

Perlakuan Fixed 3 1; 2; 3 

Lama penyimpanan Fixed 3 1; 3; 5 

Analysis of Variance 

Source DF Adj SS Adj MS F-Value P-Value 

  Perlakuan 2 430,4 215,2 1,62 0,225 

  Lama penyimpanan 2 256,2 128,1 0,97 0,399 

  Perlakuan*Lama penyimpanan 4 540,8 135,2 1,02 0,423 

Error 18 2385,5 132,5       

Total 26 3612,9          

Model Summary 

S R-sq R-sq(adj) R-sq(pred) 

11,5121 33,97% 4,63% 0,00% 

Coefficients 

Term Coef SE Coef T-Value P-Value VIF 

Constant 7,61 2,22 3,43 0,003    

Perlakuan                

  1 5,65 3,13 1,80 0,088 1,33 

  2 -2,79 3,13 -0,89 0,385 1,33 

Lama penyimpanan                

  1 4,33 3,13 1,38 0,184 1,33 

  3 -2,61 3,13 -0,83 0,416 1,33 

Perlakuan*Lama penyimpanan                

  1 1 8,95 4,43 2,02 0,059 1,78 

  1 3 -4,33 4,43 -0,98 0,342 1,78 

  2 1 -4,55 4,43 -1,03 0,318 1,78 

  2 3 2,13 4,43 0,48 0,637 1,78 
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Regression Equation 

p
H 

= 7,61 + 5,65 Perlakuan_1 - 2,79 Perlakuan_2 - 2,86 Perlakuan_3 
+ 4,33 Lama penyimpanan_1 
- 2,61 Lama penyimpanan_3 - 1,72 Lama penyimpanan_5 
+ 8,95 Perlakuan*Lama penyimpanan_1 
1 - 4,33 Perlakuan*Lama penyimpanan_1 3 
- 4,62 Perlakuan*Lama penyimpanan_1 5 
- 4,55 Perlakuan*Lama penyimpanan_2 1 
+ 2,13 Perlakuan*Lama penyimpanan_2 3 
+ 2,42 Perlakuan*Lama penyimpanan_2 5 
- 4,40 Perlakuan*Lama penyimpanan_3 1 
+ 2,20 Perlakuan*Lama penyimpanan_3 3 
+ 2,20 Perlakuan*Lama penyimpanan_3 5 

Fits and Diagnostics for Unusual Observations 

Obs pH Fit Resid Std Resid  

1 66,40 26,53 39,87 4,24 R 

10 6,52 26,53 -20,01 -2,13 R 

19 6,66 26,53 -19,87 -2,11 R 

R  Large residual 

 

Lampiran 10. Hasil Uji Viskositas 

Kode Sampel Hari 

Sampel  
Rata-
rata A1 A2 A3 

K1 1 4.00 3.00 4.00 3.67 

K2 3 3.50 6.00 5.60 5.03 

K3 5 11.00 12.60 11.00 11.53 

L1 1 7719.00 7440.00 7420.00 7526.33 

L2 3 9000.00 6800.00 5240.00 7013.33 

L3 5 7460.00 5899.00 6260.00 6539.67 

P1 1 7240.00 7280.00 7719.00 7413.00 

P2 3 6780.00 9140.00 5120.00 7013.33 

P3 5 5600.00 6580.00 6120.00 6100.00 
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Lampiran 11. Hasil Analisis ANOVA Viskositas 

General Linear Model: Viskositas versus Perlakuan; Lama ... nyimpanan 
Method 

Factor coding (-1; 0; +1) 

Factor Information 

Factor Type Levels Values 

Perlakuan Fixed 3 1; 2; 3 

Lama penyimpanan Fixed 3 1; 3; 5 

Analysis of Variance 

Source 
D
F Adj SS Adj MS 

F-
Value 

P-
Value 

  Perlakuan 2 28809721
3 

14404860
7 

149,77 0,000 

  Lama penyimpanan 2 2662865 1331433 1,38 0,276 

  Perlakuan*Lama 
penyimpanan 

4 1516161 379040 0,39 0,810 

Error 18 17312555 961809       

Total 26 30958879
4 

         

Model Summary 

S R-sq R-sq(adj) R-sq(pred) 

980,718 94,41% 91,92% 87,42% 

Coefficients 

Term Coef SE Coef T-Value P-Value VIF 

Constant 4625 189 24,51 0,000    

Perlakuan                

  1 -4618 267 -17,30 0,000 1,33 

  2 2401 267 9,00 0,000 1,33 

Lama penyimpanan                

  1 356 267 1,33 0,199 1,33 
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Lampiran 12. Hasil Uji Lanjut Duncan Viskositas 

Comparisons for Viskositas 
Fisher Pairwise Comparisons: Perlakuan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Perlakuan N Mean Grouping 

2 9 7026,44 A    

3 9 6842,11 A    

1 9 6,74    B 

Means that do not share a letter are significantly different. 

Fisher Pairwise Comparisons: Lama penyimpanan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Lama 
penyimpanan N Mean Grouping 

1 9 4981,00 A 

3 9 4677,23 A 

5 9 4217,07 A 

Means that do not share a letter are significantly different. 

Fisher Pairwise Comparisons: Perlakuan*Lama penyimpanan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Perlakuan*Lama 
penyimpanan N Mean Grouping 

2 1 3 7526,33 A    

3 1 3 7413,00 A    

2 3 3 7013,33 A    

3 3 3 7013,33 A    

2 5 3 6539,67 A    

3 5 3 6100,00 A    

1 5 3 11,53    B 

1 3 3 5,03    B 

1 1 3 3,67    B 

Means that do not share a letter are significantly different. 
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Lampiran 13.Hasil Uji Total Padatan Terlarut 

Kode Sampel Hari 

Sampel  

Rata-rata 
A1 A2 A3 

K1 1 1 2 2 1.7 

K2 3 5 5 5 5.0 

K3 5 5 6 5 5.3 

L1 1 28 28 29 28.3 

L2 3 27.2 29.4 27.5 28.0 

L3 5 28 27,8 28,3 28.0 

P1 1 29 28 28 28.3 

P2 3 33 30 29 30.7 

P3 5 31 30 30 30.3 

 

Lampiran 14. Hasil Analisis ANOVA Total Padatan Terlarut 

General Linear Model: TPT versus Perlakuan; Lama penyimpanan 
Method 

Factor coding (-1; 0; +1) 

Factor Information 

Factor Type Levels Values 

Perlakuan Fixed 3 1; 2; 3 

Lama penyimpanan Fixed 3 1; 3; 5 

Analysis of Variance 

Source DF Adj SS Adj MS F-Value P-Value 

  Perlakuan 2 3748,85 1874,42 2253,31 0,000 

  Lama penyimpanan 2 19,20 9,60 11,54 0,001 

  Perlakuan*Lama penyimpanan 4 15,20 3,80 4,57 0,010 

Error 18 14,97 0,83       

Total 26 3798,22          

Model Summary 

S R-sq R-sq(adj) R-sq(pred) 

0,912059 99,61% 99,43% 99,11% 

Coefficients 

Term Coef SE Coef T-Value P-Value VIF 

Constant 20,637 0,176 117,57 0,000    

Perlakuan                
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  1 -16,637 0,248 -67,02 0,000 1,33 

  2 7,496 0,248 30,20 0,000 1,33 

Lama penyimpanan                

  1 -1,193 0,248 -4,80 0,000 1,33 

  3 0,596 0,248 2,40 0,027 1,33 

Perlakuan*Lama penyimpanan                

  1 1 -1,141 0,351 -3,25 0,004 1,78 

  1 3 0,404 0,351 1,15 0,265 1,78 

  2 1 1,393 0,351 3,97 0,001 1,78 

  2 3 -0,696 0,351 -1,98 0,063 1,78 

Regression Equation 

TP
T 

= 20,637 - 16,637 Perlakuan_1 + 7,496 Perlakuan_2 + 9,141 Perlakuan_3 
- 1,193 Lama penyimpanan_1 + 0,596 Lama penyimpanan_3 
+ 0,596 Lama penyimpanan_5 
- 1,141 Perlakuan*Lama penyimpanan_1 1 
+ 0,404 Perlakuan*Lama penyimpanan_1 3 
+ 0,737 Perlakuan*Lama penyimpanan_1 5 
+ 1,393 Perlakuan*Lama penyimpanan_2 1 
- 0,696 Perlakuan*Lama penyimpanan_2 3 
- 0,696 Perlakuan*Lama penyimpanan_2 5 
- 0,252 Perlakuan*Lama penyimpanan_3 1 
+ 0,293 Perlakuan*Lama penyimpanan_3 3 
- 0,041 Perlakuan*Lama penyimpanan_3 5 

Fits and Diagnostics for Unusual Observations 

Obs TPT Fit Resid Std Resid  

8 33,000 30,667 2,333 3,13 R 

26 29,000 30,667 -1,667 -2,24 R 

R  Large residual 

 

Lampiran 15. Hasil Uji Lanjut Duncan Total Padatan Terlarut 

Comparisons for TPT 
Fisher Pairwise Comparisons: Perlakuan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Perlakuan N Mean Grouping 

3 9 29,7778 A       

2 9 28,1333    B    

1 9 4,0000       C 

Means that do not share a letter are significantly different. 
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Fisher Pairwise Comparisons: Lama penyimpanan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Lama 
penyimpanan N Mean Grouping 

5 9 21,2333 A    

3 9 21,2333 A    

1 9 19,4444    B 

Means that do not share a letter are significantly different. 

Fisher Pairwise Comparisons: Perlakuan*Lama penyimpanan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Perlakuan*Lama 
penyimpanan N Mean Grouping 

3 3 3 30,6667 A          

3 5 3 30,3333 A          

3 1 3 28,3333    B       

2 1 3 28,3333    B       

2 5 3 28,0333    B       

2 3 3 28,0333    B       

1 5 3 5,3333       C    

1 3 3 5,0000       C    

1 1 3 1,6667          D 

Means that do not share a letter are significantly different 

 

Lampiran 16. Hasil Uji Warna/Kecerahan 

Kode Sampel Hari 

Ulangan 
Rata-
rata A1 A2 A3 

K1 1 48.95 49.48 48.35 48.9 

K2 3 49.72 48.65 45.65 48.0 

K3 5 42.32 45.58 51.85 46.6 

L1 1 52.21 51.47 49.45 51.0 

L2 3 49.48 51.49 48.73 49.9 

L3 5 49.5 48.65 49.55 49.2 

P1 1 50.49 50.1 51.04 50.5 

P2 3 51.93 49.29 49.29 50.2 

P3 5 49.29 49.21 51.13 49.9 
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Lampiran 17. Hasil Analisis ANOVA Warna 

General Linear Model: Uji Warna versus Perlakuan; Lama penyimpanan 
Method 

Factor coding (-1; 0; +1) 

Factor Information 

Factor Type Levels Values 

Perlakuan Fixed 3 1; 2; 3 

Lama penyimpanan Fixed 3 1; 3; 5 

Analysis of Variance 

Source DF Adj SS Adj MS F-Value P-Value 

  Perlakuan 2 31,519 15,7597 3,91 0,039 

  Lama penyimpanan 2 11,617 5,8083 1,44 0,263 

  Perlakuan*Lama penyimpanan 4 2,444 0,6111 0,15 0,960 

Error 18 72,582 4,0323       

Total 26 118,162          

Model Summary 

S R-sq R-sq(adj) R-sq(pred) 

2,00807 38,57% 11,27% 0,00% 

Coefficients 

Term Coef SE Coef T-Value P-Value VIF 

Constant 49,365 0,386 127,74 0,000    

Perlakuan                

  1 -1,526 0,547 -2,79 0,012 1,33 

  2 0,694 0,547 1,27 0,220 1,33 

Lama penyimpanan                

  1 0,806 0,547 1,48 0,157 1,33 

  3 -0,006 0,547 -0,01 0,991 1,33 

Perlakuan*Lama penyimpanan                

  1 1 0,281 0,773 0,36 0,720 1,78 

  1 3 0,174 0,773 0,22 0,825 1,78 

  2 1 0,178 0,773 0,23 0,820 1,78 

  2 3 -0,153 0,773 -0,20 0,845 1,78 

Regression Equation 
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Uji 
Warna 

= 49,365 - 1,526 Perlakuan_1 + 0,694 Perlakuan_2 
+ 0,832 Perlakuan_3 
+ 0,806 Lama penyimpanan_1 - 0,006 Lama penyimpanan_3 
- 0,800 Lama penyimpanan_5 
+ 0,281 Perlakuan*Lama penyimpanan_1 1 
+ 0,174 Perlakuan*Lama penyimpanan_1 3 
- 0,455 Perlakuan*Lama penyimpanan_1 5 
+ 0,178 Perlakuan*Lama penyimpanan_2 1 
- 0,153 Perlakuan*Lama penyimpanan_2 3 
- 0,025 Perlakuan*Lama penyimpanan_2 5 
- 0,460 Perlakuan*Lama penyimpanan_3 1 
- 0,021 Perlakuan*Lama penyimpanan_3 3 
+ 0,480 Perlakuan*Lama penyimpanan_3 5 

 

  
Fits and Diagnostics for Unusual Observations 

Obs Uji Warna Fit Resid Std Resid  

3 42,32 46,58 -4,26 -2,60 R 

21 51,85 46,58 5,27 3,21 R 

R  Large residual 

 

Lampiran 18. Hasil Uji Lanjut Duncan Warna 

Comparisons for Uji Warna 
Fisher Pairwise Comparisons: Perlakuan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Perlakuan N Mean Grouping 

3 9 50,1967 A    

2 9 50,0589 A    

1 9 47,8389    B 

Means that do not share a letter are significantly different. 

Fisher Pairwise Comparisons: Lama penyimpanan 
Grouping Information Using Fisher LSD Method and 95% Confidence 

Lama 
penyimpanan N Mean Grouping 

1 9 50,1711 A 

3 9 49,3589 A 

5 9 48,5644 A 

Means that do not share a letter are significantly different. 

Fisher Pairwise Comparisons: Perlakuan*Lama penyimpanan 
Grouping Information Using Fisher LSD Method and 95% Confidence 
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Perlakuan*Lama 
penyimpanan N Mean Grouping 

2 1 3 51,0433 A    

3 1 3 50,5433 A    

3 3 3 50,1700 A    

2 3 3 49,9000 A B 

3 5 3 49,8767 A B 

2 5 3 49,2333 A B 

1 1 3 48,9267 A B 

1 3 3 48,0067 A B 

1 5 3 46,5833    B 

Means that do not share a letter are significantly different. 
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Lampiran 19. Kuisioner Uji Organoleptim Skala Garis 

PROFIL SENSORI PERODUK DISPERSI 

Nama  :      

Kode sampel :  

Dihadapan saudara disajikan sampel. Saudara diminta untuk memberi penilaian 

dengan memberi tanda garis vertical ( ) pada skala garis untuk sampel tersebut 

berdasarkan tingkat intensitas saudara pada garis berskala dibawah ini.  

AROMA 

Aroma Lemon 
 
 
Tidak kuat       Sangat Kuat 
 
Aroma Madu 
 
 
Tidak kuat       Sangat Kuat 
 
Aroma Vanili 
 
 
Tidak kuat       Sangat Kuat 
 
Aroma Ikan 
 
 
Tidak kuat       Sangat Kuat 
 
Aroma Buah 
 
 
Tidak kuat       Sangat Kuat 
 

 

RASA 

Rasa Manis 
 
 
Tidak Manis       Sangat Manis 
 
Rasa asam 
 
 
Tidak Asam       Sangat Asam 
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Rasa umami 
 
 
Tidak kuat       Sangat Kuat 
 
Rasa Ikan 
 
 
 
Tidak kuat       Sangat Kuat 
 
Rasa Madu 
 
 
 
Tidak kuat       Sangat Kuat 
 
 
TEKSTUR 

Berpasir 
 
 
Tidak Berpasir       Sangat Berpasir 
 
Kekentalan 
 
 
 
Tidak kental       Sangat KentaL 
 
Endapan 
 
 
Tidak Ada Endapan                 Sangat Banyak Endapan 
 
 
WARNA/ KECERAHAN 
Tingkat Kecerahan 
 
 
Tidak Cerah                   Sangat Cerah 
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Lampiran 20. Hasil Uji Senyawa Volatile Yang Terdeteksi pada Produk Dispersi KPIG
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Lampiran 21. Hasil Uji Senyawa Volatile Yang Terdeteksi pada Formulasi 
Dispersi Konsentrat Ikan Gabus Tanpa Perisa 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



69 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



70 
 

 
 



71 
 

 
 

 



72 
 

 
 

 

 



73 
 

 
 

Lampiran 22. Hasil Uji Senyawa Volatile Yang Terdeteksi pada Formulasi 
Dispersi Konsentrat Ikan Gabus dengan Perisa 
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Lampiran 23. Dokumentasi Kegiatan Penelitian 

1. Pembuatan Konsentrat Protein Ikan Gabus 
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2. Pembuatan Produk Dispersi Konsentrat Proein Ikan Gabus Sesuai 

Perlakuan 
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3. Kadar Air 

   

 

4. Uji TVBN 
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5. Uji Redispersibilitas 
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6. pH 

   

 

7. Viskositas 
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8. Total Padatan Terlarut  

   

 

9. Uji Warna 
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10. Organoleptik 

 

 

 


