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LAMPIRAN 

Lampiran 1. Data Hasil Pengujian Organoleptik Warna 

1. Hasil Organoleptik Parameter Warna 

No Panelis 

Warna 

A1 A2 

U1 U2 U3 U1 U2 U3 

1 1 4 4 4 3 3 3 

2 2 5 5 5 2 2 1 

3 3 3 3 3 3 3 3 

4 4 4 4 4 4 3 3 

5 5 5 5 5 3 3 3 

6 6 2 4 3 4 2 3 

7 7 3 4 3 2 3 2 

8 8 5 5 5 1 2 2 

9 9 4 4 5 3 3 3 

10 10 4 5 4 3 3 3 

11 11 4 3 3 3 1 1 

12 12 4 5 4 2 2 2 

13 13 4 3 5 1 1 2 

14 14 4 5 4 3 3 2 

15 15 4 3 3 3 3 4 

Jumlah 59 62 60 40 37 37 

rata-rata 4,022222222 2,533333333 

 

2. Hasil Analisa Uji Independent T-Test Parameter Warna 

Group Statistics 

 Warna N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 60.33 1.528 .882 

A2 3 38.00 1.732 1.000 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
.182 .692 16.750 4 .000 22.333 1.333 18.631 26.035 

Equal variances not 

assumed 
  16.750 3.938 .000 22.333 1.333 18.608 26.058 
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Lampiran 2. Data Hasil Pengujian Organoleptik Rasa  

1. Hasil Organoleptik Parameter Rasa 

No Panelis 

Rasa 

A1 A2 

U1 U2 U3 U1 U2 U3 

1 1 3 3 4 3 4 2 

2 2 4 1 5 5 5 4 

3 3 2 1 1 4 2 4 

4 4 2 2 3 4 5 2 

5 5 5 3 4 3 3 3 

6 6 2 1 2 2 2 3 

7 7 2 2 2 3 2 3 

8 8 3 4 2 3 4 3 

9 9 2 3 4 3 3 3 

10 10 3 3 3 3 3 3 

11 11 2 2 2 1 4 3 

12 12 4 4 2 3 3 3 

13 13 1 3 1 3 2 3 

14 14 3 4 2 1 1 2 

15 15 3 3 2 4 4 5 

Jumlah 41 39 39 45 47 46 

rata-rata 2,644444444 3,066666667 

 

2. Hasil Analisa Uji Independent T-Test Parameter Rasa 

Group Statistics 

 Rasa N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 39.67 1.155 .667 

A2 3 46.00 1.000 .577 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval of 

the Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
.308 .609 -7.181 4 .002 -6.333 .882 -8.782 -3.885 

Equal variances not 

assumed 
  -7.181 3.920 .002 -6.333 .882 -8.802 -3.865 
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Lampiran 3. Data Hasil Pengujian Organoleptik Aroma 

1. Hasil Organoleptik Parameter Aroma 

No Panelis 

Aroma 

A1 A2 

U1 U2 U3 U1 U2 U3 

1 1 5 3 4 2 4 2 

2 2 5 4 5 1 1 1 

3 3 1 1 1 1 1 1 

4 4 3 2 3 4 4 3 

5 5 4 3 5 3 3 3 

6 6 2 3 4 4 3 3 

7 7 2 1 2 1 1 1 

8 8 3 2 2 1 2 2 

9 9 4 4 4 2 2 3 

10 10 4 5 4 3 2 2 

11 11 3 3 3 1 1 1 

12 12 5 5 4 3 3 2 

13 13 4 4 3 2 1 2 

14 14 3 3 4 2 4 3 

15 15 4 5 4 5 4 4 

Jumlah 52 48 52 35 36 33 

rata-rata 3,377777778 2,311111111 

 

2. Hasil Analisa Uji Independent T-Test Parameter Aroma 

Group Statistics 

 Aroma N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 50.67 2.309 1.333 

A2 3 34.67 1.528 .882 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
1.241 .328 10.009 4 .001 16.000 1.599 11.562 20.438 

Equal variances not 

assumed 
  10.009 3.469 .001 16.000 1.599 11.280 20.720 
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Lampiran 4. Data Hasil Pengujian Organoleptik Kekentalan 

1.  Hasil Organoleptik Parameter Kekentalan 

No Panelis 

Kekentalan 

A1 A2 

U1 U2 U3 U1 U2 U3 

1 1 4 4 3 3 3 3 

2 2 4 4 4 4 4 4 

3 3 3 4 3 3 3 4 

4 4 4 4 4 2 2 3 

5 5 3 3 3 3 3 3 

6 6 2 2 2 3 2 2 

7 7 3 3 2 3 2 4 

8 8 3 5 3 5 4 5 

9 9 4 4 4 4 4 4 

10 10 4 4 3 4 3 3 

11 11 5 5 5 5 5 5 

12 12 5 5 4 3 3 3 

13 13 2 2 3 4 3 3 

14 14 3 5 3 2 4 3 

15 15 4 4 4 3 3 3 

Jumlah 53 58 50 51 48 52 

rata-rata 3,577777778 3,355555556 

 

2. Hasil Analisa Uji Independent T-Test Parameter Kekentalan 

Group Statistics 

 Kekental

an N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 53.67 4.041 2.333 

A2 3 50.33 2.082 1.202 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
1.180 .338 1.270 4 .273 3.333 2.625 -3.954 10.621 

Equal variances not 

assumed 
  1.270 2.991 .294 3.333 2.625 -5.033 11.700 
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Lampiran 5. Data Hasil Pengujian Organoleptik Kenampakan Keseluruhan 

1. Hasil Organoleptik Parameter Kenampakan Keseluruhan 

No Panelis 

Kenampakan Keseluruhan 

A1 A2 

U1 U2 U3 U1 U2 U3 

1 1 4 4 4 3 4 3 

2 2 5 5 5 2 2 1 

3 3 3 3 3 3 3 4 

4 4 4 4 4 3 3 4 

5 5 5 4 5 4 4 4 

6 6 2 3 2 4 3 2 

7 7 2 3 3 3 3 2 

8 8 3 3 3 3 3 3 

9 9 3 3 4 3 3 3 

10 10 4 4 4 4 3 3 

11 11 4 3 3 3 2 1 

12 12 5 5 1 3 3 3 

13 13 3 3 4 2 3 1 

14 14 4 5 3 2 3 3 

15 15 4 3 3 3 3 4 

Jumlah 55 55 51 45 45 41 

rata-rata 3,577777778 2,911111111 

 

2. Hasil Analisa Uji Independent T-Test Parameter Kenampakan Keseluruhan 

Group Statistics 

 Kekental

an N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 53.67 2.309 1.333 

A2 3 43.67 2.309 1.333 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
.000 1.000 5.303 4 .006 10.000 1.886 4.765 15.235 

Equal variances not 

assumed 
  5.303 4.000 .006 10.000 1.886 4.765 15.235 
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Lampiran 6. Data Hasil Pengujian Redispersibilitas 

1.  Hasil Parameter Uji Redispersibilitas 

No Sampel 
Redispersibilitas 

Jumlah Rata-Rata 
U1 U2 U3 

1 A1 1 1 1 3 1 

2 A2 30 34 31 95 32 

 

Sampel 

Redispersibilitas 

A1   A2 

U1 U2 U3 Rata-rata U1 U2 U3 Rata-rata 

Hari ke-1 0 0 0 0 51 53 54 52.66667 

Hari ke-6 1 1 1 1 27 31 30 29.33333 
Hari ke-

12 
1 1 1 1 13 17 10 13.33333 

 

2.  Hasil Analisa Uji Independent T-Test Parameter Uji Redispersibilitas 

Group Statistics 

 Redisper

sibilitas N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 1.00 .000 .000 

A2 3 31.67 2.082 1.202 

 

Lampiran 7. Data Hasil Pengujian Rasio Pemisahan Fase 

1.  Hasil Parameter Uji Rasio Pemisahan Fase 

No Sampel 
Pemisahan Fase 

Jumlah Rata-Rata 
U1 U2 U3 

1 A1 0,015 0,016 0,016 0,047 0,016 

2 A2 0,119 0,105 0,124 0,348 0,116 

 

 

 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances assumed 10.316 .033 -25.516 4 .000 -30.667 1.202 -34.004 -27.330 

Equal variances not 

assumed 
  -25.516 2.000 .002 -30.667 1.202 -35.838 -25.496 
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Sampel 

Pemisahan Fase 

A1 
 

A2 

U1 U2 U3 Rata-rata U1 U2 U3 Rata-rata 

Hari ke-1 0.000 0.000 0.000 0.000 0.119 0.100 0.119 0.112 

Hari ke-6 0.015 0.016 0.016 0.016 0.119 0.100 0.119 0.112 
Hari ke-

12 
0.030 0.032 0.032 0.031 0.119 0.116 0.135 0.123 

2.  Hasil Analisa Uji Independent T-Test Parameter Uji Rasio Pemisahan Fase 

Group Statistics 

 Pemisah

an Fase N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 .01567 .000577 .000333 

A2 3 .11600 .009849 .005686 

 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
8.697 .042 -17.615 4 .000 -.100333 .005696 -.116148 -.084519 

Equal variances not 

assumed 
  -17.615 2.014 .003 -.100333 .005696 -.124682 -.075985 

 

Lampiran 8. Data Hasil Pengujian pH 

1.  Hasil Parameter Uji pH 

No Sampel 
pH 

Jumlah Rata-Rata 
U1 U2 U3 

1 A1 4,47 4,49 4,48 13,44 4,48 

2 A2 4,62 4,65 4,67 13,94 4,65 

 

Sampel 

pH 

A1   A2 

U1 U2 U3 Rata-rata U1 U2 U3 Rata-rata 

Hari ke-1 4.55 4.53 4.50 4.53 4.84 4.85 4.83 4.84 

Hari ke-6 4.56 4.53 4.54 4.54 4.71 4.80 4.87 4.79 

Hari ke-

12 
4.30 4.40 4.40 4.37 4.30 4.30 4.30 

4.30 
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2.  Hasil Analisa Uji Independent T-Test Parameter Uji pH 

Group Statistics 

 pH N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 4.4800 .01000 .00577 

A2 3 4.6467 .02517 .01453 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
1.923 .238 -10.660 4 .000 -.16667 .01563 -.21008 -.12326 

Equal variances not 

assumed 
  -10.660 2.616 .003 -.16667 .01563 -.22082 -.11251 

 

Lampiran 9. Data Hasil Pengujian Viskositas 

1.  Hasil Parameter Uji Viskositas 

No Sampel 
Viskositas 

Jumlah 
Rata-

Rata U1 U2 U3 

1 A1 97,0 91,5 91,0 279,5 93,2 

2 A2 72,0 81,7 64,1 217,8 72,6 

 

Sampel 

Viskositas 

A1   A2 

U1 U2 U3 Rata-rata U1 U2 U3 Rata-rata 

Hari ke-1 166.0 159.0 155.0 160.0 136.0 150.0 100.0 128.7 

Hari ke-6 74.0 60.0 69.0 67.7 55.0 70.0 67.5 64.2 
Hari ke-

12 
51.0 55.5 49.0 51.8 25.0 25.0 24.8 24.9 

 

2.  Hasil Analisa Uji Independent T-Test Parameter Uji Viskositas 

 

 

 

 

 

 

Group Statistics 

 Viskosit

as N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 93.167 3.3292 1.9221 

A2 3 72.600 8.8153 5.0895 
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Lampiran 10. Data Hasil Pengujian Kadar Air 

1.  Hasil Parameter Kadar Air 

No Sampel 
Kadar Air 

Jumlah 
Rata-

Rata U1 U2 U3 

1 A1 90,14 89,84 89,54 269,52 89,84 

2 A2 89,24 89,21 89,37 267,82 89,27 

 

2. Hasil Analisa Uji Independent T-Test Parameter Kadar Air 

Group Statistics 

 Uji 

Kadar 

Air N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 89.8400 .30000 .17321 

A2 3 89.2733 .08505 .04910 

 

 

Lampiran 11. Data Hasil Pengujian Lemak 

1.  Hasil Parameter Lemak 

No Sampel 
Lemak 

Jumlah 
Rata-

Rata U1 U2 U3 

1 A1 0,22 0,15 0,10 0,47 0,16 

2 A2 0,12 0,16 0,20 0,48 0,16 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances assumed 1.555 .280 3.780 4 .019 20.5667 5.4404 5.4617 35.6716 

Equal variances not 

assumed 
  3.780 2.559 .043 20.5667 5.4404 1.4369 39.6964 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
1.778 .253 3.148 4 .035 .56667 .18003 .06682 1.06651 

Equal variances not 

assumed 
  3.148 2.319 .072 .56667 .18003 -.11418 1.24752 
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2.  Hasil Analisa Uji Independent T-Test Parameter Lemak 

Group Statistics 

 Uji 

Kadar 

Lemak N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 .1567 .06028 .03480 

A2 3 .1600 .04000 .02309 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances assumed .486 .524 -.080 4 .940 -.00333 .04177 -.11930 .11263 

Equal variances not 

assumed 
  -.080 3.475 .941 -.00333 .04177 -.12654 .11987 

 

Lampiran 12. Data Hasil Pengujian Protein 

1.  Hasil Parameter Protein 

No Sampel 
Protein 

Jumlah 
Rata-

Rata U1 U2 U3 

1 A1 4,84 4,57 4,29 13,70 4,57 

2 A2 2,40 4,31 5,20 11,91 3,97 

 

2. Hasil Analisa Uji Independent T-Test Parameter Protein 

Group Statistics 

 Uji 

Kadar 

Protein N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 4.5667 .27502 .15878 

A2 3 3.9700 1.43063 .82597 
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Lampiran 13. Data Hasil Pengujian Albumin 

1.  Hasil Parameter Albumin 

No Sampel 
Albumin 

Jumlah 
Rata-

Rata U1 U2 U3 

1 A1 63,41 63,14 62,45 189,00 63,00 

2 A2 60,11 61,41 60,63 182,15 60,72 

 

2. Hasil Analisa Uji Independent T-Test Parameter Albumin 

Group Statistics 

 Uji 

Kadar 

Albumin N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 63.0000 .49508 .28583 

A2 3 60.7167 .65432 .37777 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
.181 .692 4.820 4 .009 2.28333 .47372 .96807 3.59859 

Equal variances not 

assumed 
  4.820 3.725 .010 2.28333 .47372 .92883 3.63783 

 

 

 

 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
5.210 .085 .709 4 .517 .59667 .84110 -1.73859 2.93193 

Equal variances not 

assumed 
  .709 2.148 .547 .59667 .84110 -2.79406 3.98739 
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Lampiran 14. Data Hasil Pengujian Ukuran Partikel 

1. Hasil Parameter Ukuran Partikel 

No Sampel 
Ukuran Partikel 

Jumlah 
Rata-

Rata U1 U2 U3 

1 A1 1506 1424 1611 4541 1514 

2 A2 1791 1975 1801 5567 1856 

 

2. Hasil Analisa Uji Independent T-Test Parameter Ukuran Partikel 

Group Statistics 

 Uji 

Ukuran 

Partikel N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 1513.67 93.735 54.118 

A2 3 1855.67 103.467 59.736 

 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances assumed .175 .697 -4.243 4 .013 -342.000 80.605 -565.796 -118.204 

Equal variances not 

assumed 
  -4.243 3.962 .014 -342.000 80.605 -566.654 -117.346 
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Lampiran 15. Kuisioner Pengujian Organoleptik Metode Hedonik 

  
 

KUESIONER   
  

  Nama    : Tanggal : 10 Februari 2021    

  

Produk : Suplemen Pangan 

 

Petunjuk : Dihadapan anda tersaji 6 sampel produk. Anda diminta untuk memberikan 

penilaian, seberapa besar kesukaan/ketidaksukaan terhadap warna, rasa, aroma, kekentalan dan 

kenampakan keseluruhan. Nyatakan penilaian anda dengan menuliskan skor kesukaan pada 

kolom yang tersedia   

           

  Kode Sampel Warna Rasa Aroma Kekentalan 
Kenampakan 

Keseluruhan   

  267             

  439             

 152       

 583       

 617       

 359       

           

  Komentar:    
       

  

  

Keterangan Skor : 

1 = tidak suka                                         2 = agak tidak suka 

3 = netral                                                4 = agak suka 

5 = suka 

  

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lampiran 16. Dokumentasi Kegiatan Penelitian 
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Ikan Gabus (Channa striata) Fillet Daging Ikan Gabus Pengukusan Ikan 

Pengeringan Ikan Hasil Saringan Daging Ikan Gabus Ekstrak Ikan Gabus 

Pembuatan Dispersi Penyimpanan Dispersi ke 

dalam botol 

 Pengujian Organoleptik 
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Dispersi Konsentrat dari Fraksi Padat Ikan Gabus Dispersi Ekstrak Ikan Gabus 


