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LAMPIRAN 

Lampiran 1. Hasil Analisis ANOVA Nilai Organoleptik 

1.1 Hedonik Warna 

Nilai Organoleptik Warna 

Perlakuan 
Nilai rata-rata ulangan 

Rata-rata 
Standar 
Deviasi 1 2 3 

P0 4.33 4.07 4.00 4.13 4.13±0.18 

P1 5.63 5.10 5.63 5.46 5.46±0.31 

P2 5.73 5.33 5.37 5.48 5.48±0.22 

P3 5.80 5.37 4.60 5.26 5.26±0.61 

P4 4.77 5.17 5.03 4.99 4.99±0.20 

P5 5.27 4.87 4.53 4.89 4.53±0.37 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

0 P0 3 

1 P1 3 

2 P2 3 

3 P3 3 

4 P4 3 

5 P5 3 

ANOVA 
Dependent Variable: Warna 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

3.766a 5 .753 6.272 .004 

Intercept 456.020 1 456.020 3797.881 .000 
Perlakuan 3.766 5 .753 6.272 .004 
Error 1.441 12 .120   
Total 461.227 18    
Corrected 
Total 

5.207 17 
   

 
Warna 

Duncan 

Perlakuan N Subset 

1 2 

P0 3 4.1333  
P5 3  4.8900 
P4 3  4.9900 
P3 3  5.2567 
P1 3  5.4533 
P2 3  5.4767 
Sig.  1.000 .082 
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1.2  Hedonik Aroma 

Organoleptik Aroma 

Perlakuan 
Nilai rata-rata ulangan 

Rata-rata 
Standar 
Deviasi 1 2 3 

P0 4.10 3.67 4.17 3.98 3.98±0.27 

P1 5.77 5.00 5.40 5.39 5.39±0.39 

P2 5.30 5.37 5.50 5.39 5.39±0.10 

P3 4.93 5.27 5.03 5.08 5.08±0.17 

P4 5.33 4.83 4.73 4.96 4.96±0.32 

P5 5.07 4.57 4.70 4.78 4.78±0.26 

 

Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

0 P0 3 

1 P1 3 

2 P2 3 

3 P3 3 

4 P4 3 

5 P5 3 

ANOVA 

Dependent Variable: Aroma 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

4.112a 5 .822 11.395 .000 

Intercept 437.488 1 437.488 6061.259 .000 
Perlakuan 4.112 5 .822 11.395 .000 
Error .866 12 .072   
Total 442.467 18    
Corrected 
Total 

4.979 17 
   

a. R Squared = .826 (Adjusted R Squared = .754) 
Aroma 

Duncan 

Perlakua
n 

N Subset 

1 2 3 

P0 3 3.9800   
P5 3  4.7800  
P4 3  4.9633 4.9633 
P3 3  5.0767 5.0767 
P1 3   5.3900 
P2 3   5.3900 
Sig.  1.000 .222 .096 
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1.3   Hedonik Rasa 

Organoleptik Rasa 

Perlakuan 
Nilai rata-rata ulangan Rata-

rata 
Standar 
Deviasi 1 2 3 

P0 4.13 3.97 3.70 3.93 3.93±0.22 

P1 5.80 4.80 5.57 5.39 5.39±0.52 

P2 6.03 4.83 5.60 5.49 5.49±0.61 

P3 5.53 5.23 5.30 5.35 5.35±0.16 

P4 5.13 5.33 4.37 4.94 4.94±0.51 

P5 4.93 5.17 4.00 4.70 4.70±0.62 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

0 P0 3 

1 P1 3 

2 P2 3 

3 P3 3 

4 P4 3 

5 P5 3 

ANOVA 

Dependent Variable: Rasa 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

5.216a 5 1.043 4.622 .014 

Intercept 444.219 1 444.219 1968.134 .000 
Perlakuan 5.216 5 1.043 4.622 .014 
Error 2.708 12 .226   
Total 452.143 18    
Corrected 
Total 

7.924 17 
   

a. R Squared = .658 (Adjusted R Squared = .516) 
 

Rasa 
Duncan 

Perlakua
n 

N Subset 

1 2 

P0 3 3.9333  
P5 3 4.7000 4.7000 
P4 3  4.9433 
P3 3  5.3533 
P1 3  5.3900 
P2 3  5.4867 
Sig.  .072 .089 
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1.4 Hedonik Tekstur 

Organoleptik Tekstur 

Perlakuan 
Nilai rata-rata ulangan Rata-

rata 
Standar 
Deviasi 1 2 3 

P0 3.30 2.40 2.83 2.84 2.84±0.45 

P1 5.70 5.67 4.80 5.39 5.39±0.51 

P2 5.97 5.20 5.40 5.52 5.52±0.40 

P3 5.23 5.57 5.30 5.37 5.37±0.18 

P4 5.20 5.33 4.60 5.04 5.04±0.39 

P5 4.37 5.33 4.50 4.73 4.73±0.52 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

0 P0 3 

1 P1 3 

2 P2 3 

3 P3 3 

4 P4 3 

5 P5 3 

ANOVA 
Dependent Variable: Tekstur 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

15.249a 5 3.050 16.964 .000 

Intercept 417.605 1 417.605 2322.896 .000 
Perlakuan 15.249 5 3.050 16.964 .000 
Error 2.157 12 .180   
Total 435.011 18    
Corrected 
Total 

17.406 17 
   

a. R Squared = .876 (Adjusted R Squared = .824) 
 

Tekstur 
Duncan 

Perlakua
n 

N Subset 

1 2 

P0 3 2.8433  
P5 3  4.7333 
P4 3  5.0433 
P3 3  5.3667 
P1 3  5.3900 
P2 3  5.5233 
Sig.  1.000 .059 
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Lampiran 2. Hasil Analisis ANOVA Mutu Fisik 
2.1   Uji Lipat 

Uji Lipat 

Perlakuan 
Nilai rata-rata ulangan Rata-

rata 
Standar 
Deviasi 1 2 3 

P0 1.57 1.30 1.07 1.31 1.31±0.25 

P1 3.90 4.03 2.93 3.62 3.62±0.60 

P2 4.17 3.57 3.10 3.61 3.61±0.54 

P3 3.33 3.83 3.13 3.43 3.43±0.36 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

0 P0 3 

1 P1 3 

2 P2 3 

3 P3 3 

 
ANOVA 

Dependent Variable: Uji_Lipat 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

11.371a 3 3.790 18.015 .001 

Intercept 107.580 1 107.580 511.334 .000 
Perlakuan 11.371 3 3.790 18.015 .001 
Error 1.683 8 .210   
Total 120.634 12    
Corrected 
Total 

13.054 11 
   

a. R Squared = .871 (Adjusted R Squared = .823) 
 
 

Uji_Lipat 
Duncan 

Perlakua
n 

N Subset 

1 2 

P0 3 1.3133  
P3 3  3.4300 
P2 3  3.6133 
P1 3  3.6200 
Sig.  1.000 .639 
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2.2  Uji Gigit 

Uji Gigit 

Perlakuan 

Nilai rata-rata 
ulangan Rata-

rata 
Standar 
Deviasi 

1 2 3 

P0 1.53 1.33 1.37 1.41 1.41±0.11 

P1 6.93 5.90 6.03 6.29 6.29±0.56 

P2 7.37 6.07 6.00 6.48 6.48±0.77 

P3 6.30 6.33 5.90 6.18 6.18±0.24 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

0 P0 3 

1 P1 3 

2 P2 3 

3 P3 3 

ANOVA 
Dependent Variable: Uji_Gigit 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

54.262a 3 18.087 73.919 .000 

Intercept 310.694 1 310.694 1269.735 .000 
Perlakuan 54.262 3 18.087 73.919 .000 
Error 1.958 8 .245   
Total 366.913 12    
Corrected 
Total 

56.220 11 
   

a. R Squared = .965 (Adjusted R Squared = .952) 
 

Uji_Gigit 
Duncan 

Perlakua
n 

N Subset 

1 2 

P0 3 1.4100  
P3 3  6.1767 
P1 3  6.2867 
P2 3  6.4800 
Sig.  1.000 .492 
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2.3 Daya Ikat Air (DIA) 

Daya Ikat Air (%) 

Perlakuan 
Nilai rata-rata ulangan Rata-

rata  
Standar 
Deviasi 1 2 3 

P0 (Kontrol) 65.45 63.95 64.96 64.79 64.79±0.76 

P1 66.64 60.00 66.10 64.25 64.25±3.69 

P2 59.66 61.50 59.14 60.10 60.10±1.24 

P3 59.81 55.40 60.14 58.45 58.45±2.65 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

0 P0 3 

1 P1 3 

2 P2 3 

3 P3 3 

 

ANOVA 

Dependent Variable: DIA 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

86.946a 3 28.982 5.101 .029 

Intercept 45973.130 1 45973.130 8091.985 .000 
Perlakuan 86.946 3 28.982 5.101 .029 
Error 45.451 8 5.681   
Total 46105.527 12    
Corrected 
Total 

132.397 11 
   

a. R Squared = .657 (Adjusted R Squared = .528) 
 

DIA 
Duncan 

Perlakua
n 

N Subset 

1 2 3 

P3 3 58.4500   
P2 3 60.1000 60.1000  
P1 3  64.2467 64.2467 
P0 3   64.7867 
Sig.  .421 .066 .788 
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2.4   Kekenyalan 

Kekenyalan (kg/cm2/detik) 

Perlakuan 
Nilai rata-rata ulangan Rata-

rata  
Standar 
Deviasi 1 2 3 

P0 (Control) 0.26 0.26 0.22 0.25 0.25±0.02 

P1 0.44 0.49 0.38 0.44 0.44±0.06 

P2 0.44 0.48 0.44 0.45 0.45±0.03 

P3 0.47 0.46 0.53 0.49 0.49±0.03 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

0 P0 3 

1 P1 3 

2 P2 3 

3 P3 3 

 
ANOVA 

Dependent Variable: Kekenyalan 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

963.923a 3 321.308 15.876 .001 

Intercept 19280.083 1 19280.083 952.613 .000 
Perlakuan 963.923 3 321.308 15.876 .001 
Error 161.913 8 20.239   
Total 20405.920 12    
Corrected 
Total 

1125.837 11 
   

a. R Squared = .856 (Adjusted R Squared = .802) 
 

Kekenyalan 
Duncan 

Perlakua
n 

N Subset 

1 2 

P0 3 24.6667  
P3 3  43.7000 
P2 3  45.3000 
P1 3  46.6667 
Sig.  1.000 .461 
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Lampiran 3. Hasil Analisis ANOVA Mutu Kimia 
3.1 Kadar Air 

Kadar Air (%)  

Perlakuan Ulangan 1 Ulangan 2 Ulangan 3 
Rata-

rata (%) 
Standar 
Deviasi 

PO (Kontrol) 62.5 60.4 60.7 61.20 61.20±1.14 

P1 66.0 65.1 64.1 65.07 65.07±0.95 

P2 64.8 63.1 65.2 64.37 64.37±1.12 

P3 59.0 58.5 57.6 58.37 58.37±0.71 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

.00 0 3 

1.00 P1 3 

2.00 P2 3 

3.00 P3 3 

 
ANOVA 

Dependent Variable: Kadar_Air 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

85.603a 3 28.534 29.283 .000 

Intercept 46511.956 1 46511.956 
47732.72

0 
.000 

Perlakuan 85.603 3 28.534 29.283 .000 
Error 7.795 8 .974   
Total 46605.354 12    
Corrected 
Total 

93.398 11 
   

a. R Squared = .917 (Adjusted R Squared = .885) 
 

Kadar_Air 
Duncan 

Perlakua
n 

N Subset 

1 2 3 

P3 3 58.3667   
0 3  61.2300  
P2 3   64.3667 
P1 3   65.0667 
Sig.  1.000 1.000 .410 
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3.2 Kadar Abu 

Kadar Abu (%)  

Perlakuan Ulangan 1 Ulangan 2 Ulangan 3 Rata-rata (%) 
Standar 
Deviasi 

PO (Kontrol) 3.17 2.58 2.31 2.68 2.68±0.44 

P1 3.43 3.36 3.42 3.40 3.40±0.04 

P2 3.43 3.42 3.17 3.34 3.34±0.15 

P3 3.32 3.03 2.92 3.09 3.09±0.20 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

.00 0 3 

1.00 P1 3 

2.00 P2 3 

3.00 P3 3 

 
ANOVA 

Dependent Variable: Kadar_Abu 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

.951a 3 .317 4.890 .032 

Intercept 117.563 1 117.563 1813.774 .000 
Perlakuan .951 3 .317 4.890 .032 
Error .519 8 .065   
Total 119.032 12    
Corrected 
Total 

1.469 11 
   

a. R Squared = .647 (Adjusted R Squared = .515) 
 

Kadar_Abu 
Duncan 

Perlakua
n 

N Subset 

1 2 

0 3 2.6867  
P3 3 3.0900 3.0900 
P2 3  3.3400 
P1 3  3.4033 
Sig.  .088 .186 
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3.3 Kadar Lemak 

Kadar Lemak (%)  

Perlakuan Ulangan 1 Ulangan 2 Ulangan 3 Rata-rata 
Standar 
Deviasi 

PO (Kontrol) 11.46 11.22 10.12 10.93 10.93±0.71 

P1 4.42 4.85 4.82 4.70 4.70±0.24 

P2 4.49 4.60 4.72 4.60 4.60±0.12 

P3 4.37 4.35 4.24 4.32 4.32±0.07 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

.00 0 3 

1.00 P1 3 

2.00 P2 3 

3.00 P3 3 

 
 

ANOVA 
Dependent Variable: Kadar_Lemak 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

91.623a 3 30.541 131.615 .000 

Intercept 454.608 1 454.608 1959.096 .000 
Perlakuan 91.623 3 30.541 131.615 .000 
Error 1.856 8 .232   
Total 548.088 12    
Corrected 
Total 

93.480 11 
   

a. R Squared = .980 (Adjusted R Squared = .973) 
 

Kadar_Lemak 
Duncan 

Perlakua
n 

N Subset 

1 2 

P3 3 4.3233  
P2 3 4.6033  
P1 3 4.7600  
0 3  10.9333 
Sig.  .318 1.000 
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3.4 Kadar Protein 

Kadar Protein (%) 

Perlakuan 
Ulangan 1 Ulangan 2 Ulangan 3 

Rerata 
Protein 

Standar 
Deviasi 

PO (Kontrol) 6.5 4.17 5.84 5.50 5.50±1.20 

P1 11.46 9.8 10.99 10.75 10.75±0.86 

P2 7.01 8.27 8.81 8.03 8.03±0.92 

P3 3.22 7.47 3.72 4.80 4.80±2.32 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

.00 0 3 

1.00 P1 3 

2.00 P2 3 

3.00 P3 3 

 
 

ANOVA 
Dependent Variable: Kadar_Protein 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

65.681a 3 21.894 10.397 .004 

Intercept 634.526 1 634.526 301.317 .000 
Perlakuan 65.681 3 21.894 10.397 .004 
Error 16.847 8 2.106   
Total 717.053 12    
Corrected 
Total 

82.527 11 
   

a. R Squared = .796 (Adjusted R Squared = .719) 
 

Kadar_Protein 
Duncan 

Perlakua
n 

N Subset 

1 2 3 

P3 3 4.8033   
0 3 5.5033 5.5033  
P2 3  8.0300 8.0300 
P1 3   10.7500 
Sig.  .571 .066 .051 
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3.5 Karbohidrat 

Kadar Karbohidrat (By difference)  

Perlakuan 
Ulangan 

1 
Ulangan 

2 
Ulangan 

3 

Rerata 
Karbohidrat 

(%) 

Standar 
Deviasi 

PO (Kontrol) 16.37 21.63 21.03 19.68 19.68±2.88 

P1 14.69 16.89 16.67 16.08 16.08±1.21 

P2 20.28 20.61 18.10 19.66 19.66±1.36 

P3 30.09 26.65 31.52 29.42 29.42±2.50 

 
Between-Subjects Factors 

 Value 
Label 

N 

Perlakuan 

.00 0 3 

1.00 P1 3 

2.00 P2 3 

3.00 P3 3 

 
ANOVA 

Dependent Variable: Karbohidrat 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

292.506a 3 97.502 22.239 .000 

Intercept 5391.584 1 5391.584 1229.732 .000 
Perlakuan 292.506 3 97.502 22.239 .000 
Error 35.075 8 4.384   
Total 5719.165 12    
Corrected 
Total 

327.581 11 
   

a. R Squared = .893 (Adjusted R Squared = .853) 
 

Karbohidrat 
Duncan 

Perlakua
n 

N Subset 

1 2 

P1 3 16.0833  
P2 3 19.6633  
0 3 19.6767  
P3 3  29.3633 
Sig.  .078 1.000 
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3.6 PH 

Kadar pH  

Perlakuan 
Ulangan 

1 
Ulangan 

2 
Ulangan 

3 
Rata-rata 

(%) 
Standar 
Deviasi 

O (Kontrol) 6.15 6.19 6.43 6.26 6.26±0.15 

P1 6.46 6.44 6.54 6.48 6.48±0.05 

P2 6.12 6.42 6.10 6.21 6.21±0.18 

P3 6.15 6.19 6.26 6.20 6.20±0.06 

 
Between-Subjects Factors 

 Value 
Label 

N 

sPerlakua
n 

.00 0 3 

1.00 P1 3 

2.00 P2 3 

3.00 P3 3 

 
ANOVA 

Dependent Variable: pH 

Source Type III Sum 
of Squares 

df Mean 
Square 

F Sig. 

Corrected 
Model 

.153a 3 .051 3.357 .076 

Intercept 474.392 1 474.392 
31124.67

2 
.000 

Perlakuan .153 3 .051 3.357 .076 
Error .122 8 .015   
Total 474.667 12    
Corrected 
Total 

.275 11 
   

a. R Squared = .557 (Adjusted R Squared = .391) 
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Lampiran 4. Uji Normalitas data kimia 
 

Tests of Normality 

 Perlakuan Kolmogorov-Smirnova Shapiro-Wilk 

 Statistic df Sig. Statistic df Sig. 

Kadar_Protein 

P1 .277 3 . .941 3 .531 

P2 .269 3 . .949 3 .567 

P3 .346 3 . .837 3 .206 

Kadar_Air 

P1 .181 3 . .999 3 .942 

P2 .318 3 . .887 3 .344 

P3 .241 3 . .974 3 .688 

Karbohidrat 

P1 .212 3 . .990 3 .812 

P2 .224 3 . .984 3 .759 

P3 .365 3 . .797 3 .108 

pH 

P1 .314 3 . .893 3 .363 

P2 .365 3 . .797 3 .107 

P3 .238 3 . .976 3 .702 

Kadar_Abu 

P1 .337 3 . .855 3 .253 

P2 .373 3 . .779 3 .065 

P3 .281 3 . .937 3 .515 

Kadar_Lemak 

P1 .363 3 . .802 3 .119 

P2 .178 3 . .999 3 .952 

P3 .328 3 . .871 3 .298 

a. Lilliefors Significance Correction 
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Lampiran 5. Lembar Penilaian Uji Lipat 
 
 Uji Lipat 

Tanggal   :   

Nama Panelis :  

Jenis Sampel : Kepiting Kambu 

Instruksi  : Berikan tanda (✓) pada pernyataan yang sesuai dengan penilaian Saudara 

Uji Lipat dilakukan dengan cara meletakkan potongan sampel diantara ibu jari dan telunjuk. Kemudian lipat untuk diamati ada 

tidaknya retakan pada produk. 

Grade Nilai Keterangan Kode Sampel 

A01 A02 A03 A04 A05 A06 A07 A08 A09 A10 A11 A12 A13 A14 A15 A16 A17 A18 

AA 5 Tidak retak dibagi menjadi 
seperempat bagian 

                  

A 4 Tidak retak setelah dibagi 
menjadi setengah lingkaran 

                  

B 3 Retak jika di lipat setengah 
lingkaran 

                  

C 2 Putus menjadi 2 bagian jika 
dilipat setengah lingkaran 

                  

D 1 Pecah menjadi bagian kecil 
jika ditekan dengan jari 
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Lampiran 6. Lembar Penilaian Uji Gigit 
 

Uji Gigit 

Tanggal   :   

Nama Panelis : 

Jenis  Sampel : Kepiting Kambu 

Instruksi  : Berikan tanda (✓) pada pernyataan yang sesuai dengan penilaian Saudara 

Pengujian dialakukan dengan cara menggigit sampel antara gigi seri (gigi depan) atas dan gigi seri bawah. 

Nilai Keterangan Kode Sampel 

A01 A0
2 

A03 A04 A05 A06 A07 A08 A09 A10 A11 A12 A13 A14 A15 A16 A17 A18 

10 Daya lenting amat sangat 
kuat 

                  

9 Daya lenting amat kuat                   

8 Daya lenting kuat                   

7 Daya lenting agak kuat                   

6 Daya lenting diterima                   

5 Daya lenting agak diterima                   

4 Daya lenting agak lemah                   

3 Daya lenting lemah                   

2 Daya lenting amat lemah                   

1 Tidak ada daya lenting, 
seperti bubur. 
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Lampiran 7. Lembar Penilaian Penilaian Hedonik 
 

Tanggal   :   

Nama Panelis : 

Jenis  Sampel : Kepiting Kambu 

Instruksi  : Berikan tanda (✓) pada pernyataan yang sesuai dengan penilaian Saudara 

Penilaian Kode Sampel 

Warna A01 A02 A03 A04 A05 A06 A07 A08 A09 A10 A11 A12 A13 A14 A15 A16 A17 A18 

Sangat tidak suka                    

Tidak suka                    

Agak tidak suka                    

Netral                    

Agak suka                    

Suka                    

Sangat suka                    

Aroma                   

Sangat tidak suka                   

Tidak suka                   

Agak tidak suka                   

Netral                   

Agak suka                   

Suka                   

Sangat suka                   

Rasa                   

Sangat tidak suka                   

Tidak suka                   

Agak tidak suka                   
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Netral                   

Agak suka                   

Suka                   

Sangat suka                   

Tekstur                   

Sangat tidak suka                   

Tidak suka                   

Agak tidak suka                   

Netral                   

Agak suka                   

Suka                   

Sangat suka                   
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Deskriptif 

Penilaian Kode Sampel 

Aroma A01 A02 A03 A04 A05 A06 A07 A08 A09 A10 A11 A12 A13 A14 A15 A16 A17 A18 

Tidak  ber aroma 
rajungan dan tidak 
beraroma ikan 

                  

Sedikit ber aroma 
ikan 

                  

Aroma Ikan                   

Sangat ber Aroma 
ikan 

                  

Netral                   

Agak ber aroma 
rajungan 

                  

Aroma Rajungan                   

Aroma rajungan kuat                   

Rasa                   

Tidak  ada rasa  
rajungan dan tidak 
ada rasa ikan 

                  

Sedikit ber aroma 
ikan 

                  

Aroma Ikan                   

Sangat ber Aroma 
ikan 

                  

Netral                   

Agak ber aroma 
rajungan 

                  

Aroma Rajungan                   

Aroma rajungan kuat                   
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Tekstur                   

Tidak kenyal, hancur 
ditekan 

                  

Agak kenyal                   

Kenyal                   

Sangat kenyal                   

Netral                   

Sedikit empuk                   

Empuk                   

Sangat empuk                   
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Lampiran 8. Dokumentasi Penelitian 

 
Sampel rajungan 

 
Sampel Ikan Barakuda 

 
Proses memfillet ikan barakuda 
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Pembuatan surimi 

 
Surimi yang dihasilkan 

 

 
Pencampuran bahan 
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Memasukkan adonan ke dalam cangkang 

 
Kepiting kambu perlakuan (P1, P2, P3, P4, P5) 

 

 

 

 

 


