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LAMPIRAN

Lampiran 1. Pembuatan Surimi dan Pembuatan Otak-Otak lkan

- Pembuatan Surimi
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Uji kadar air
Uji daya simpan
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Uji tekstur
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Lampiran 2.Data Hasil Pengujian Organoleptik Warna

- Hasil Rata-Rata Organoleptik Warna

Minggu (27°C) (5°C) (-17°C)
0 9 9 9
1 4.69 7.4 7.89
2 3.98 7.18 7.57
3 3.13 6.46 7.13
4 3.09 6.07 6.68

- Hasil Rata-Rata Organoleptik Warna Selama 4 Pekan

36

Waktu Penyimpanan (Minggu)
Suhu 0 1

Ul U2 U3 Ul U2 U3

27 9 9 9 4.88 4.52 4.67

5 9 9 9 7.63 7.39 7.17

-17 9 9 9 8.16 7.8 7.72

Waktu Penyimpanan (Minggu)
Suhu 2 3 4

Ul U2 U3 Ul U2 u3 Ul u2 U3
27 4.14 4.08 3.73 3.06 3.22 31 3.13 3.06 3.09
5 7.14 7.22 7.19 6.67 6.39 6.32 6.28 6.08 5.84
-17 7.78 7.32 7.61 7.07 7.1 7.21 6.41 7.35 6.27

Lampiran 3. Nilai Slope, Intercept & Korelasi Persamaan Regresi Linear Pada Orde 0 &
Orde 1 Parameter Warna

Orde 0 Orde 1
Parameter SE‘h“ Slope . | Slope :
°C) (k? Intercept | Korelasi (k? Intercept | Korelasi
27 -1.338 7.454 0.7448 -0.2543 1.9626 0.8049
Warna 5 -0.68 8.582 0.9062 0.0924 2.1525 0.9347
-17 -0.054 8.734 0.9413 -0.0697 2.1696 0.9594
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Lampiran 4. Hubungan Antara In k & 1/T Orde 0 & Orde 1 dan Perhitungan Umur Simpan

Pada Parameter Warna

h Orde 0 Orde 1
Parameter S(UK)U S|0pe S|ope
° UT In K Ut In k
(k) (k)
300 -1.338 0.0033 | 0.29118 | -0.2543 | 0.0033 | -1.3692
Warna 278 -0.68 0.0036 | -0.3857 | -0.0924 | 0.0036 | -2.3816
256 -0.054 | 0.00391 | -2.9188 | -0.0697 | 0.00391 | -2.6636
Suhu (°C) k Umur Simpan (Hari)
27 5.97911 9
5 2.5006 11
-17 1.30238 21
Lampiran 5. Data Hasil Pengujian Organoleptik Aroma
- Hasil Rata-Rata Organoleptik Aroma
Minggu (27°C) (5°C) (-17°C)
0 9 9 9
1 4.81 7.44 8.08
2 4.48 7.01 7.5
3 4.1 6.75 7.24
4 3.34 6.21 6.21
- Hasil Rata-Rata Pengujian Organoleptik Aroma Selama 4 Pekan
Waktu Penyimpanan (Minggu)
Suhu 0 1
Ul U2 U3 Ul u2 u3
27 9 9 9 4.91 4.82 4.69
5 9 9 9 7.58 7.32 7.43
-17 9 9 9 8.33 8.12 7.79
Waktu Penyimpanan (Minggu)
Suhu 2 3 4
| us3 U1 u2 U3 u1 u2 U3
27 ' o421 4.38 3.74 4.19 3.49 3.16 3.36
5 6.39 6.68 6.61 6.97 6.13 6.28 6.21
-17+ 7.41 7.2 7.38 7.15 6.23 6.18 6.23
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Lampiran 6. Nilai Slope, Intercept & Korelasi Persamaan Regresi Linear Pada Orde 0 &
Orde 1 Parameter Aroma

Orde 0 Orde 1
Suhu
Parameter o . | Slope -
°C) Slope (k) | Intercept | Korelasi ®) Intercept | Korelasi
27 -1.172 7.552 0.7156 | -0.1671 | 1.8278 0.4057
Aroma 5 -0.0627 8.536 0.877 -0.0839 | 2.1453 0.9084
-17 -0.642 8.89 0.9671 | -0.0852 | 2.1918 0.962

Lampiran 7. Hubungan Antara Ln k & 1/T Orde 0 & Orde 1 dan Perhitungan Umur
Simpan Pada Parameter Aroma

Orde 0 Orde 1
Parameter Suhu Sl S|
(°K) ope 1T In K ope 1T In K
(k) (k)
300 -1.172 | 0.0033003 | 0.158712 | 1.8278 0.0033 | 0.603113
Aroma 278 -0.0627 | 0.0035971 | -2.76939 | 2.1453 | 0.003597 | 0.763279
256 -1.172 | 0.0039063 | -0.44317 | 2.1918 | 0.003906 | 0.784723
Suhu (°C) k Umur Simpan (Hari)
27 7.0025 6
5 3.1220 13
-17 1.2286 22
Lampiran 8. Data Hasil Pengujian Kadar Air
- Rata-Rata Hasil Kadar Air
Minggu 27°C 5°C -17°C
0 55.29% 55.29% 55.29%
1 57.56% 54.82% 53.73%
2 62.82% 53.03% 52.51%
3 63.88% 52.65% 51.07%
4 64.97% 51.78% 49.80%
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- Hasil Kadar Air Selama 4 Pekan

39

Suhu Waktu Penyimpanan (Minggu)
¢C) 0
Ul u2 u3 ul U3
27 55.53 53.71 56.62 57.13 58.11 57.45
5 55.53 53.71 56.62 55.29 54.14 55.02
-17 55.53 53.71 56.62 54.22 53.31 53.66
Suhu Waktu Penyimpanan (Minggu)
¢C) 2 3 4
Ul u2 u3 Ul u2 u3 Ul U2 U3
27 62.93 | 62.85 | 62.69 | 63.47 | 63.89 | 64.28 | 65.31 | 65.02 64.57
5 53.68 | 52.31 | 53.11 | 53.03 | 52.15 | 52.76 | 51.92 | 51.23 52.19
-17 52.34 | 53.12 | 52.06 | 51.16 | 51.37 | 50.66 | 49.83 | 49.11 50.47

Lampiran 9. Nilai Slope, Intercept dan Korelasi Persamaan Regresi Linear Pada Orde O
& Orde 1 Parameter Kadar Air

Orde 0 Orde 1
Parameter Suhu Slope Slope
(°K) (k? Intercept | Korelasi (kr)) Intercept | Korelasi
27 0.0257 0.5577 0.919 0.0427 | 0.5832 0.914
Kadar Air 5 -0.0092 0.5535 0.9546 0 0'172 0.5912 0.9559
-17 -0.0136 0.5521 0.9987 | -0.026 0.5934 0.9991

Lampiran 10. Hubungan Antara In k & 1/T Orde 0 & Orde 1 dan Perhitungan Umur
Simpan Pada Parameter Kadar Air
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Suhu Orde 0 Orde 1
Parameter °K) Sl(onge UT In K Sl(ok;;e UT In k
300 0.0257 | 0.00330033 | -3.6613 | 0.0427 | 0.0033 | -3.1536
Kadar Air 278 | -0.0092 | 0.00359712 | -4.6886 0‘0'172 0.0036 | -4.0628
256 | -0.0136 | 0.00390625 | -4.2977 | -0.026 | 0.00391 | -4.3741
Suhu (°C) k Umur Simpan (Hari)
27 5.592 5
5 1.971 16
-17 1.1953 27
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Lampiran 11. Nilai Slope, Intercept & Korelasi Persamaan Regresi Linear Pada Orde O
& Orde 1 Parameter Aroma

Orde 0 Orde 1
Suhu
Parameter o . | Slope -
°C) Slope (k) | Intercept | Korelasi ®) Intercept | Korelasi
27 -1.172 7.552 0.7156 | -0.1671 | 1.8278 0.4057
Aroma 5 -0.0627 8.536 0.877 -0.0839 | 2.1453 0.9084
-17 -0.642 8.89 0.9671 | -0.0852 | 2.1918 0.962

Lampiran 12. Hubungan Antara Ln k & 1/T Orde 0 & Orde 1 dan Perhitungan Umur
Simpan Pada Parameter Aroma

Orde 0 Orde 1
Parameter S},Jhu Slope Slope
(°K) ®) UT In K ® uT In K
300 -1.172 | 0.0033003 | 0.158712 | 1.8278 0.0033 | 0.603113
Aroma 278 -0.0627 | 0.0035971 | -2.76939 | 2.1453 | 0.003597 | 0.763279
256 -1.172 | 0.0039063 | -0.44317 | 2.1918 | 0.003906 | 0.784723
Suhu (°C) k Umur Simpan (Hari)
27 7.0025 6
S 3.1220 13
-17 1.2286 22

Lampiran 13. Hasil Data Penelitian, Analisis Anova & Uji Lanjut Duncan Kadar Lemak

. Ulangan Rata-
Suhu (€) U1 U2 U3 Rata
27 6 2.31 4.7 4.37
5 3.16 3.27 2.32 2.92
-17 3.14 2.93 2.3 2.79
- Hasil Analisa Anova
Lemak ANOVA
Sum Of Squares | df Mean Square F Sig.
73.148 2 36.574 33.285 .001
6.593 6 1.099
79.741 8
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- Duncan
Lemak
Duncan? Subset
N
Perlakuan 1 2

27°C 3 4.3700
5°C 3 2.9167

-17°C 3 2.7900

Sig. .887 1.000

Means for groups in homogeneus subsets are displayed.

Lampiran 14. Hasil Data Penelitian, Analisi Anova & Uji Lanjut Duncan Springiness

- Hasil Data Springiness

Lama Penyimpanan (Minggu) Rata-Rata
Suhu Awal Akhir
(*C) Awal Akhir
Ul u2 U3 Ul u2 U3
27 2.6 3.4 2.8 0 0 0 2.93 0
5 3.3 25 2.1 1.9 2.6 2.2 2.63 2.23
-17 2.8 2.7 2.3 2.4 1.7 0.63 2.6 1.57

- Hasil Analisis Anova

Test of Between-Subjects Effects
Dependent Variable: Springiness
Type Il Partial
Source of df SMS:Pe F Sig. Eta
Squares g Squared
Corrected
Model 17.5972 5 3.519 13.760 .000 .851
Intercept 71.720 1 71.720 | 280.407 .000 .959
Perlakuan 2.880 2 1.440 5.630 .019 484
Waktu 9.490 1 9.490 37.104 .000 .756
Perlakauan
“Waktu 5.227 2 2.614 10.218 .003 .630
Error 3.069 12 .256
92.387 18
20.667 17

851 (Adjusted R squared)
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- Duncan
Lemak
Duncanab Subset
N

Perlakuan 1 2

27°C 6 1.4667

5°C 6 2.0883 2.0883
-17°C 6 2.4333
Sig. .055 .260

Means for groups in homogeneus subsets are displayed.

Interaksi Mean Notasi
27°C Akhir 0.000 a
-17°C Akhir 1.577 b

5°C Akhir 2.233 b c
-17°C Awal 2.600 c

5°C Awal 2.633 c
27° C Awal 2.933 c

Lampiran 15. Hasil Data Penelitian, Analisis Anova & Uji Lanjut Duncan Intensitas
Warna (AE)

- Hasil Data Penelitian AE

42

Ulangan
Suhu (°C) Rata-Rata
Ul u2 U3
27 19.74 23.31 20.39 21.15
5 4.47 4.88 5.55 4.97
-17 9.3 5.73 5.47 6.83
- Anova
Intensitas Warna ANOVA
Sum Of Squares | df Mean Square F Sig.
Between Groups 470.148 2 235.074 83.035 .000
: 16.986 6 2.831
487.135 8
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- Duncan
Intensitas Warna
Duncan? Subset
N
Perlakuan 1 2

27°C 3 21.1467
5°C 3 4.9667

-17°C 3 6.8333

Sig. .223 1.000

Means for groups in homogeneus subsets are displayed.

Lampiran 16. Hasil Data Penelitian, Analisis Anova & Uji Lanjut Duncan Susut Bobot

- Hasil Data Penelitian

suhu Awal Pekan 2 Pekan 4
Ul U2 U3 Ul U2 U3 Ul u2 U3
27 0 0 0 11.37 13.1 11.14 31.81 30.48 28.04
5 0 0 0 1.67 2.09 3.8 4.76 3.22 5.27
-17 0 0 0 3.67 0.83 1.95 6.97 4.56 4.8
- Rata-Rata
Suhu Rata-Rata
(*C) Awal Pekan 2 Pekan 4
27 0 11.87 30.11
5 0 2.52 4.42
-17 0 2.15 5.44

Optimized using
trial version
www.balesio.com
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- Hasil Anova
Test of Between-Subjects Effects
Dependent Variable: Susut Bobot
Partial
Type Il of Mean .
Source Squares df Square F Sig. SqEzt;\?ed
Corrected | oocg 3962 | g | 282.300 | 230.458 .000 .000
Model
Intercept 1064.460 1 1064.460 | 868.981 .000 .000
Perlakuan 803.636 2 401.818 328.028 .019 .000
Waktu 806.712 2 403.356 329.283 .000 .000
Perlakuan
“Waktu 648.047 4 162.012 132.260 .003 .000
Error 22.049 18 1.225
Total 3344.905 27
Corrected
Total 2280.445 26
b. R Squared =.990 (Adjusted R squared=.986)
- Duncan
Susut Bobot
Duncana® Subset
N
Perlakuan 1 2
27°C 9 13.9933
5°C 9 2.3122
-17°C 9 2.5311
Sig. .680 1.000
Means for groups in homogeneus subsets are displayed
Susut Bobot
Duncanab N Subset
Waktu 1 2 3
Awal 9 .0000
9 5.5133
9 13.3233
1.000 1.000 1.000

Optimized using
trial version

www.balesio.com
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Interaksi Mean Notasi Std. Deviation
27°C Awal 0.0000 a 0.00000
5°C Awal 0.0000 a 1.07140
-17°C Awal 0.0000 a 1.91204
-17°C Pekan 2 | 2.1500 b 0.00000
5°C Pekan 2 2.5200 b 1.12823
5°C Pekan 4 4.4167 (o] 1.06726
-17°C Pekan 4 5.4433 c 0.00000
27°C Pekan 2 11.8700 d 1.43052
27°C Pekan 4 30.1100 e 1.32757

Lampiran 17. Dokumentasi Kegiatan Penelitian

Ikan Patin Pemfilletan Penghalusan

Pengemasan Surimi Penambahan Bumbu Otak-Otak Ikan

in Uji Organoleptik Uji Kadar Air

Optimized using
trial version
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Uji Tekstur

Pengovenan

Uji Kadar Lemak

Sampel (27°C)

Sampel (5°C)

Sampel (-17°C)

Optimized using
trial version
www.balesio.com
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Lampiran 18. Lembar Kuesioner Organoleptik
UJI ORGANOLEPTIK
Tanggal Pengujian . /10/2023
Nama Panelis
Nama Produk : Otak-Otak Berbasis Surimi lkan Patin

Intruksi . Berikan penilaian saudara(i) terhadap warna dan aroma
berdasarkan kriteria penelitian sebagai berikut :

Skor (9) : Mutu awal (skor tertinggi), warna : putih, aroma : khas otak-otak.

Skor (5) : Batas kritis (produk sudah tidak layak dikonsumsi) , warna : agak kuning
kecoklatan, aroma : cukup menyengat/tengik.

Skor (3) : Skor terendah, warna : kuning kecoklatan, aroma : menyengat/tengik.

Kode Sampel Warna Aroma

123

411

321

532

424

314

541

122

413

Panelis

Optimized using Terima Kasih !
trial version
www.balesio.com
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