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LAMPIRAN 

Lampiran 1. Hasil analisis ragam ketebalan nata de sargassum pada berbagai 
konsentrasi S. polycystum dan lama fermentasi 

ANOVA 

Ketebalan  

Sumber 
Keragaman JK Db KT F Sig. 

Corrected Model 24.313a 15 1.621 25.593 0.000 

Intercept 965.710 1 965.710 15248.05
6 

0.000 

Konsentrasi 0.157 3 0.052 0.828 0.488 

Hari 22.136 3 7.379 116.503 0.000 

Konsentrasi * 
Hari 

2.020 9 0.224 3.544 0.004 

Error 2.027 32 0.063   

Total 992.050 48    

Corrected Total 26.340 47    

a. R Squared = 0.923 (Adjusted R Squared = 0.887) 
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Lampiran  2. Hasil analisis Tukey ketebalan nata de sargassum pada berbagai Lama 
fermentasi S. polycystum 

(I) Lama 
Fermentasi 

(Hari) 

(J) Lama 
Fermentasi 

(Hari) 
Selisih (I-

J) 
Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

T1 T2 -1.0417* 0.10274 0.000 -1.3200 -0.7633 

T3 -1.3917* 0.10274 0.000 -1.6700 -1.1133 

T4 -1.8417* 0.10274 0.000 -2.1200 -1.5633 
T2 T1 1.0417* 0.10274 0.000 0.7633 1.3200 

T3 -0.3500* 0.10274 0.009 -0.6284 -0.0716 

T4 -0.8000* 0.10274 0.000 -1.0784 -0.5216 
T3 T1 1.3917* 0.10274 0.000 1.1133 1.6700 

T2 0.3500* 0.10274 0.009 0.0716 0.6284 
T4 -0.4500* 0.10274 0.001 -0.7284 -0.1716 

T4 T1 1.8417* 0.10274 0.000 1.5633 2.1200 

T2 0.8000* 0.10274 0.000 0.5216 1.0784 

T3 0.4500* 0.10274 0.001 0.1716 0.7284 

Ketebalan 

Tukey HSDa,b   

Har

i N 

Subset 

1 2 3 4 

T1 12 3.4167    

T2 12  4.4583   

T3 12   4.8083  

T4 12    5.2583 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square (Error) = 0.063. 

a. Uses Harmonic Mean Sample Size = 12.000. 

b. Alpha = 0.05. 
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Lampiran  3. Hasil analisis ragam rendemen nata de sargassum pada berbagai 

konsentrasi S. polycystum dan lama fermentasi 

ANOVA 

Rendemen  

Sumber 
Keragaman JK Db KT F Sig. 

Corrected 
Model 

87.143a 15 5.810 18.744 0.000 

Intercept 44192.031 1 44192.031 142579.
851 

0.000 

Konsentrasi 0.023 3 0.008 0.025 0.995 

Hari 80.754 3 26.918 86.848 0.000 
Konsentrasi * 
Hari 

6.366 9 0.707 2.282 0.042 

Error 9.918 32 0.310   

Total 44289.092 48    
Corrected Total 97.061 47    

a. R Squared = .898 (Adjusted R Squared = .850) 
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Lampiran  4. Hasil analisis Tukey rendemen nata de sargassum pada berbagai lama 
fermentasi S. polycystum 

(I) Lama 
Fermentasi 

(Hari) 

(J) Lama 
Fermentasi 

(Hari) 
Selisih (I-

J) 
Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

T1 T2 -1.0417* 0.10274 0.000 -1.3200 -0.7633 

T3 -1.3917* 0.10274 0.000 -1.6700 -1.1133 

T4 -1.8417* 0.10274 0.000 -2.1200 -1.5633 
T2 T1 1.0417* 0.10274 0.000 0.7633 1.3200 

T3 -0.3500* 0.10274 0.009 -0.6284 -0.0716 

T4 -0.8000* 0.10274 0.000 -1.0784 -0.5216 
T3 T1 1.3917* 0.10274 0.000 1.1133 1.6700 

T2 0.3500* 0.10274 0.009 0.0716 0.6284 
T4 -0.4500* 0.10274 0.001 -0.7284 -0.1716 

T4 T1 1.8417* 0.10274 0.000 1.5633 2.1200 

T2 0.8000* 0.10274 0.000 0.5216 1.0784 

T3 0.4500* 0.10274 0.001 0.1716 0.7284 

Rendemen 
Tukey HSDa,b   

Hari N 

Subset 

1 2 3 

T1 12 28.350
8   

T2 12  30.265
8  

T3 12  30.820
8  

T4 12   31.932
5 

Sig.  1.000 .089 1.000 

Means for groups in homogeneous subsets are 
displayed. 

 Based on observed means. 
 The error term is Mean Square (Error) = 0.310. 
a. Uses Harmonic Mean Sample Size = 
12.000. 

b. Alpha = 0.05. 
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Lampiran  5. Hasil analisis ragam citarasa nata de sargassum pada berbagai konsentrasi 
S.  polycystum dan lama fermentasi 

ANOVA 
Rasa 

Sumber 
Keragaman JK Db KT F Sig. 

Corrected 
Model 

15.417a 15 1.028 430.505 0.000 

Intercept 349.488 1 349.488 146382.
464 

0.000 

Konsentrasi 0.154 3 0.051 21.547 0.000 
Hari 14.867 3 4.956 2075.69

1 
0.000 

Konsentrasi * 
Hari 

0.396 9 0.044 18.429 0.000 

Error 0.076 32 0.002   
Total 364.982 48    

Corrected Total 15.494 47    

a. R Squared = 0.995 (Adjusted R Squared = 0.993) 
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Lampiran  6. Hasil analisis Tukey  citarasa nata de sargassum pada berbagai 
konsentrasi S. polycystum 

(I) 
Konsentrasi 

(J) 
Konsentrasi 

Selisih (I-
J) 

Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

N1 N2 -0.0717* 0.01995 .006 -.1257 -.0176 

N3 0.0100 0.01995 .958 -.0440 .0640 

N4 0.0883* 0.01995 .001 .0343 .1424 
N2 N1 0.0717* 0.01995 .006 .0176 .1257 

N3 0.0817* 0.01995 .001 .0276 .1357 

N4 0.1600* 0.01995 .000 .1060 .2140 
N3 N1 -0.0100 0.01995 .958 -.0640 .0440 

N2 -0.0817* 0.01995 .001 -.1357 -.0276 
N4 0.0783* .01995 .002 .0243 .1324 

N4 N1 -0.0883* .01995 .001 -.1424 -.0343 

N2 -0.1600* .01995 .000 -.2140 -.1060 

N3 -0.0783* .01995 .002 -.1324 -.0243 

Rasa 
Tukey HSDa,b   

Konsentrasi N 

Subset 

1 2 3 

N4 12 2.6167   

N3 12  2.6950  

N1 12  2.7050  

N2 12   2.7767 

Sig.  1.000 0.958 1.000 

Means for groups in homogeneous subsets are 
displayed. 

 Based on observed means. 
 The error term is Mean Square (Error) = .002. 
a. Uses Harmonic Mean Sample Size = 12.000. 
b. Alpha = .05. 
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Lampiran  7. Hasil analisis Tukey rasa nata de sargassum pada berbagai lama 
fermentasi S. polycystum 

(I) Lama 
Fermentasi 

(Hari) 

(J) Lama 
Fermentasi 

(Hari) 
Selisih (I-

J) 
Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

T1 T2 -0.0250 0.01995 0.598 -0.0790 0.0290 

T3 0.2033* 0.01995 0.000 0.1493 0.2574 

T4 1.3283* 0.01995 0.000 1.2743 1.3824 
T2 T1 0.0250 0.01995 0.598 -0.0290 0.0790 

T3 0.2283* 0.01995 0.000 0.1743 0.2824 

T4 1.3533* 0.01995 0.000 1.2993 1.4074 
T3 T1 -0.2033* 0.01995 0.000 -0.2574 -0.1493 

T2 -0.2283* 0.01995 0.000 -0.2824 -0.1743 
T4 1.1250* 0.01995 0.000 1.0710 1.1790 

T4 T1 -1.3283* 0.01995 0.000 -1.3824 -1.2743 

T2 -1.3533* 0.01995 0.000 -1.4074 -1.2993 

T3 -1.1250* 0.01995 0.000 -1.1790 -1.0710 

 

Rasa 
Tukey HSDa,b   

Har
i N 

Subset 

1 2 3 

T4 12 1.7467   

T3 12  2.8717  

T1 12   3.0750 

T2 12   3.1000 

Sig.  1.000 1.000 .598 

Means for groups in homogeneous subsets are 
displayed. 
 Based on observed means. 

 The error term is Mean Square (Error) = 0.002. 
a. Uses Harmonic Mean Sample Size = 
12.000. 
b. Alpha = 0.05. 
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Lampiran  8. . Hasil analisis ragam aroma nata de sargassum pada berbagai konsentrasi 

S.polycystum dan lama fermentasi 

ANOVA 
Aroma 

Sumber 
Keragaman JK Db KT F Sig. 

Corrected 
Model 

15.342a 15 1.023 600.896 0.000 

Intercept 342.828 1 342.828 201416.
871 

0.000 

Konsentrasi 0.153 3 0.051 29.980 0.000 
Hari 14.666 3 4.889 2872.07

2 
0.000 

Konsentrasi * 
Hari 

0.523 9 0.058 34.143 0.000 

Error 0.054 32 0.002   

Total 358.224 48    
Corrected Total 15.396 47    

a. R Squared = 0.996 (Adjusted R Squared = 0.995) 
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Lampiran  9. Hasil analisis Tukey aroma nata de sargassum pada berbagai konsentrasi 
S. polycystum 

(I) 
Konsentrasi 

(J) 
Konsentrasi 

Selisih (I-
J) 

Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

N1 N2 -0.0592* 0.01684 0.007 -0.1048 -0.0135 

N3 -0.0267 0.01684 0.402 -0.0723 0.0190 

N4 0.0925* 0.01684 0.000 0.0469 0.1381 
N2 N1 0.0592* 0.01684 0.007 0.0135 0.1048 

N3 0.0325 0.01684 0.236 -0.0131 0.0781 

N4 0.1517* 0.01684 0.000 0.1060 0.1973 
N3 N1 0.0267 0.01684 0.402 -0.0190 0.0723 

N2 -0.0325 0.01684 0.236 -0.0781 0.0131 
N4 0.1192* 0.01684 0.000 0.0735 0.1648 

N4 N1 -0.0925* 0.01684 0.000 -0.1381 -0.0469 

N2 -0.1517* 0.01684 0.000 -0.1973 -0.1060 

N3 -0.1192* 0.01684 0.000 -0.1648 -0.0735 

 

Aroma 
Tukey HSDa,b   

Konsentr
asi N 

Subset 

1 2 3 

N4 12 2.5817   

N1 12  2.6742  

N3 12  2.7008 2.7008 

N2 12   2.7333 

Sig.  1.000 0.402 0.236 

Means for groups in homogeneous subsets are 
displayed. 
 Based on observed means. 

 The error term is Mean Square (Error) = 0.002. 
a. Uses Harmonic Mean Sample Size = 12.000. 
b. Alpha = 0.05. 
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Lampiran  10. Hasil analisis Tukey aroma nata de sargassum pada berbagai lama 
fermentasi S. polycystum 

(I) Lama 
Fermentasi 

(Hari) 

(J) Lama 
Fermentasi 

(Hari) 
Selisih (I-

J) 
Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

T1 T2 -0.0592* 0.01684 0.007 -0.1048 -0.0135 

T3 0.2158* 0.01684 0.000 0.1702 0.2615 

T4 1.3067* 0.01684 0.000 1.2610 1.3523 
T2 T1 0.0592* 0.01684 0.007 0.0135 0.1048 

T3 0.2750* 0.01684 0.000 0.2294 0.3206 

T4 1.3658* 0.01684 0.000 1.3202 1.4115 
T3 T1 -0.2158* 0.01684 0.000 -0.2615 -0.1702 

T2 -0.2750* 0.01684 0.000 -0.3206 -0.2294 
T4 1.0908* 0.01684 0.000 1.0452 1.1365 

T4 T1 -1.3067* 0.01684 0.000 -1.3523 -1.2610 

T2 -1.3658* 0.01684 0.000 -1.4115 -1.3202 

T3 -1.0908* 0.01684 0.000 -1.1365 -1.0452 

 

Aroma 

Tukey HSDa,b   

Har

i N 

Subset 

1 2 3 4 

T4 12 1.7317    

T3 12  2.8225   

T1 12   3.0383  

T2 12    3.0975 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 
 Based on observed means. 
 The error term is Mean Square (Error) = 0.002. 

a. Uses Harmonic Mean Sample Size = 12.000. 

b. Alpha = 0.05. 
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Lampiran  11.  Hasil analisis ragam warna nata de sargassum pada berbagai konsentrasi 

S. polycystum dan lama fermentasi 

ANOVA 
Warna 

Sumber 
Keragaman JK Db KT F Sig. 

Corrected 
Model 

22.048a 15 1.470 23.616 0.000 

Intercept 337.610 1 337.610 5424.18
3 

0.000 

Konsentrasi 0.777 3 0.259 4.164 0.013 
Hari 19.796 3 6.599 106.015 0.000 

Konsentrasi * 
Hari 

1.475 9 0.164 2.634 0.021 

Error 1.992 32 0.062   
Total 361.650 48    

Corrected Total 24.040 47    

a. R Squared = 0.917 (Adjusted R Squared = 0.878) 
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Lampiran  12. Hasil analisis Tukey warna nata de sargassum pada berbagai konsentrasi 
S.polycystum 

(I) 
Konsentrasi 

(J) 
Konsentrasi 

Selisih (I-
J) 

Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

N1 N2 0.0733 0.10185 0.888 -0.2026 0.3493 

N3 -0.1675 0.10185 0.369 -0.4435 0.1085 

N4 0.1825 0.10185 0.296 -0.0935 0.4585 
N2 N1 -0.0733 0.10185 0.888 -0.3493 0.2026 

N3 -0.2408 0.10185 0.105 -0.5168 0.0351 

N4 0.1092 0.10185 0.709 -0.1668 0.3851 
N3 N1 0.1675 0.10185 0.369 -0.1085 0.4435 

N2 0.2408 0.10185 0.105 -0.0351 0.5168 
N4 0.3500* 0.10185 0.009 0.0740 0.6260 

N4 N1 -0.1825 0.10185 0.296 -0.4585 0.0935 

N2 -0.1092 0.10185 0.709 -0.3851 0.1668 

N3 -0.3500* 0.10185 0.009 -0.6260 -0.0740 

 

Warna 
Tukey HSDa,b   

Konsentr
asi N 

Subset 

1 2 

N4 12 2.4917  

N2 12 2.6008 2.6008 

N1 12 2.6742 2.6742 

N3 12  2.8417 

Sig.  0.296 0.105 

Means for groups in homogeneous 
subsets are displayed. 
 Based on observed means. 

 The error term is Mean Square (Error) = 
0.062. 
a. Uses Harmonic Mean Sample Size = 
12.000. 

b. Alpha = 0.05. 
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Lampiran  13. Hasil analisis Tukey warna nata de sargassum pada berbagai lama 
fermentasi S. polycystum 

(I) Lama 
Fermentasi 

(Hari) 

(J) Lama 
Fermentasi 

(Hari) 
Selisih (I-

J) 
Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

T1 T2 -0.0658 0.10185 0.916 -0.3418 0.2101 

T3 0.2342 0.10185 0.119 -0.0418 0.5101 

T4 1.5167* 0.10185 0.000 1.2407 1.7926 
T2 T1 0.0658 0.10185 0.916 -0.2101 0.3418 

T3 0.3000* 0.10185 0.029 0.0240 0.5760 

T4 1.5825* 0.10185 0.000 1.3065 1.8585 
T3 T1 -0.2342 0.10185 0.119 -0.5101 0.0418 

T2 -0.3000* 0.10185 0.029 -0.5760 -0.0240 
T4 1.2825* 0.10185 0.000 1.0065 1.5585 

T4 T1 -1.5167* 0.10185 0.000 -1.7926 -1.2407 

T2 -1.5825* 0.10185 0.000 -1.8585 -1.3065 

T3 -1.2825* 0.10185 0.000 -1.5585 -1.0065 

 

 
Warna 

Tukey HSDa,b   

Har
i N 

Subset 

1 2 3 

T4 12 1.5567   

T3 12  2.8392  

T1 12  3.0733 3.0733 

T2 12   3.1392 

Sig.  1.000 0.119 0.916 

Means for groups in homogeneous subsets are 
displayed. 

 Based on observed means. 
 The error term is Mean Square (Error) = 0.062. 
a. Uses Harmonic Mean Sample Size = 
12.000. 

b. Alpha = 0.05. 
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Lampiran  14. Hasil analisis ragam tekstur nata de sargassum pada berbagai konsentrasi 

S. polycystum dan lama fermentasi 

ANOVA 
Tekstur  

Sumber 
Keragaman JK Db KT F Sig. 

Corrected 
Model 

16.132a 15 1.075 295.331 0.000 

Intercept 341.440 1 341.440 93759.2
70 

0.000 

Konsentrasi 0.259 3 0.086 23.722 0.000 
Hari 15.484 3 5.161 1417.31

6 
0.000 

Konsentrasi * 
Hari 

0.389 9 0.043 11.873 0.000 

Error 0.117 32 0.004   

Total 357.689 48    
Corrected Total 16.249 47    

a. R Squared = 0.993 (Adjusted R Squared = 0.989) 
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Lampiran 15. Hasil analisis Tukey tekstur nata de sargassum pada berbagai konsentrasi 

S. polycystum 

(I) 
Konsentrasi 

(J) 
Konsentrasi 

Selisih (I-
J) 

Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

N1 N2 -0.0900* 0.02464 0.005 -0.1567 -0.0233 

N3 0.0217 0.02464 0.815 -0.0451 0.0884 

N4 0.1167* 0.02464 0.000 0.0499 0.1834 
N2 N1 0.0900* 0.02464 0.005 0.0233 0.1567 

N3 0.1117* 0.02464 0.000 0.0449 0.1784 
N4 0.2067* 0.02464 0.000 0.1399 0.2734 

N3 N1 -0.0217 0.02464 0.815 -0.0884 0.0451 
N2 -0.1117* 0.02464 0.000 -0.1784 -0.0449 

N4 0.0950* 0.02464 0.003 0.0283 0.1617 
N4 N1 -0.1167* 0.02464 0.000 -0.1834 -0.0499 

N2 -0.2067* 0.02464 0.000 -0.2734 -0.1399 

N3 -0.0950* 0.02464 0.003 -0.1617 -0.0283 

 

Tekstur 
Tukey HSDa,b   

Konsentr
asi N 

Subset 

1 2 3 

N4 12 2.5625   

N3 12  2.6575  

N1 12  2.6792  

N2 12   2.7692 

Sig.  1.000 0.815 1.000 

Means for groups in homogeneous subsets are 
displayed. 

 Based on observed means. 
 The error term is Mean Square (Error) = 0.004. 
a. Uses Harmonic Mean Sample Size = 12.000. 
b. Alpha = 0.05. 
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Lampiran  16. Hasil analisis Tukey tekstur nata de sargassum pada berbagai lama 
fermentasi S. polycystum 

(I) Lama 
Fermentasi 

(Hari) 

(J) Lama 
Fermentasi 

(Hari) 
Selisih (I-

J) 
Std. 
Error Sig. 

95% Confidence 
Interval 

Lower 
Bound 

Upper 
Bound 

T1 T2 -0.0425 0.02464 0.328 -0.1092 0.0242 

T3 0.1892* 0.02464 0.000 0.1224 0.2559 

T4 1.3450* 0.02464 0.000 1.2783 1.4117 
T2 T1 0.0425 0.02464 0.328 -0.0242 0.1092 

T3 0.2317* 0.02464 0.000 0.1649 0.2984 

T4 1.3875* 0.02464 0.000 1.3208 1.4542 
T3 T1 -0.1892* 0.02464 0.000 -0.2559 -0.1224 

T2 -0.2317* 0.02464 0.000 -0.2984 -0.1649 
T4 1.1558* 0.02464 0.000 1.0891 1.2226 

T4 T1 -1.3450* 0.02464 0.000 -1.4117 -1.2783 

T2 -1.3875* 0.02464 0.000 -1.4542 -1.3208 

T3 -1.1558* 0.02464 0.000 -1.2226 -1.0891 

 

Tekstur 
Tukey HSDa,b   

Har
i N 

Subset 

1 2 3 

T4 12 1.6950   

T3 12  2.8508  

T1 12   3.0400 

T2 12   3.0825 

Sig.  1.000 1.000 0.328 

Means for groups in homogeneous subsets are 
displayed. 
 Based on observed means. 

 The error term is Mean Square (Error) = 0.004. 
a. Uses Harmonic Mean Sample Size = 
12.000. 
b. Alpha =0.05. 
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Lampiran  17. Lembar scoore sheet 

SCORE SHEET UJI KESUKAAN NATA DE SARGASSUM 

Nama  :  

Waktu  : 

Instruksi    :  Dihadapan saudara terdapat 48 sample nata de sargassum, 

lakukan pengujian dengan cara menilai setiap sampel secara 

spontan dari sampel paling kiri menuju ke kanan, tanpa mengulang-

ngulang. setiap sampel di uji untuk parameter cita rasa, aroma, 

warna dan tekstur. Netrallkan indera pencicip sebelum dan di antara 

sampel yang akan diuji, panelis berkumur dengan air yang sudah 

disediakan. Berikan nilai sesuai dengan respon saudara pada kolom 

yang telah disediakan dengan memberikan tanda  √. 

 

Kode 
sample 

Parameter 

Citarasa Aroma Warna Tekstur 

1 2 3 4 5 1 2 3 4 5 1 2 3 4 5 1 2 3 4 5 

1                     

2                     

3                     

4                     

5                     

6                     

7                     

8                     

9                     

10                     

11                     
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12                     

13                     

14                     

15                     

16                     

17                     

18                     

19                     

20                     

21                     

22                     

23                     

24                     

25                     

26                     

27                     

28                     

29                     

30                     

31                     

32                     

33                     

34                     

35                     

36                     

37                     
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38                     

39                     

40                     

41                     

42                     

43                     

44                     

45                     

46                     

47                     

48                     

 

Keterangan 

1 :  sangat tidak suka 
2 :  tidak suka 
3 :  normal/biasa 
4 :  suka 
5 :  sangat suka 
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Lampiran 18. Perhitungan skala Likert citarasa 

Sample Skala 
Jml 

Resp. 
Skala x Kml 

resp. N N skor % (n/N) Kategori 
N1T1 4 20 80 

470 750 62.67 Suka 
 3 130 390 

N1T2 4 12 48 
462 750 61.6 netral 

 3 138 414 
N1T3 3 134 402 

434 750 57.87 netral 
 2 16 32 

N1T4 2 105 210 
255 750 32.93 tidak 

suka  1 45 45 
N2T1 4 25 100 

471 750 62.53 suka  3 121 363 
 2 4 8 

N2T2 4 43 172 
493 750 65.73333333 suka 

 3 107 321 
N2T3 3 132 396 

432 750 62.67 suka 
 2 18 36 

N2T4 3 1 3 
267 750 35.6 tidak 

suka  2 116 232 
 1 32 32 

N3T1 4 27 108 
477 750 63.6 Suka 

 3 123 369 
N3T2 4 21 84 

471 750 61.87 Suka 
 3 129 387 

N3T3 3 132 396 
432 750 56.27 netral 

 2 18 36 
N3T4 2 96 192 

246 750 31.33 tidak 
suka  1 54 54 

N4T1 3 114 342 414 750 39.07 tidak 
suka  

 2 36 72  

N4T2 3 128 384 428 750 42.67 netral 
 
 

 2 22 44  
N4T3 4 7 315 

702 750 48.67 netral 
 

 3 129 387  
 2 14 28  

N4T4 2 73 146 
223 750 29.73333333 tidak 

suka 
 

 1 77 77  
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Lampiran 19. Perhitungan skala Likert aroma 

Sample Skala 
Jml 

Resp. 
Skala x Kml 

resp. N N skor % (n/N) Kategori 
N1T1 4 13 52 463 750 61.73333333 Suka 

 3 137 411 
N1T2 4 12 48 462 750 61.6 netral 

 3 138 414 
N1T3 3 129 387 429 750 57.2 netral 

 2 21 42 
N1T4 2 100 200 250 750 32.93 tidak suka 

 1 50 50 
N2T1 4 16 64 

466 750 62.13 suka  3 134 402 
   0 

N2T2 4 38 152 488 750 65.07 suka 
 3 112 336 

N2T3 3 126 378 426 750 62.67 suka 
 2 24 48 

N2T4   0 
257 750 34.27 tidak suka  2 107 214 

 1 43 43 
N3T1 4 25 100 475 750 63.33 Suka 

 3 125 375 
N3T2 4 29 116 479 750 61.87 Suka 

 3 121 363 
N3T3 3 106 318 406 750 56.27 netral 

 2 44 88 
N3T4 2 107 214 257 750 34.27 tidak suka 

 1 43 43 
N4T1 

3 114 342 414 750 55.2 tidak suka  
 2 36 72 
N4T2 

3 128 384 428 750 42.67 netral  
 2 22 44 
N4T3 4 7 28 

415 750 48.67 netral  3 129 387 
 2 14 28 

N4T4 2 75 150 225 750 30 tidak suka 
 1 75 75 
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Lampiran 20. Perhitungan skala Likert warna 

Sample Skala Jml Resp. 
Skala x Kml 

resp. N N skor % (n/N) Kategori 
N1T1 4 29 116 

469 750 62.53 suka  3 111 333 
 2 10 20 

N1T2 4 23 92 473 750 63.07 suka 
 3 127 381 

N1T3 3 116 348 416 750 55.47 netral 
 2 34 68 

N1T4 2 92 184 242 750 32.27 tidak suka 
 1 58 58 

N2T1 4 25 100 
473 750 63.07 suka  3 123 369 

 2 2 4 
N2T2 4 26 104 

474 750 63.2 suka  3 122 366 
 2 2 4 

N2T3 3 66 198 366 750 48.8 netral 
 2 84 168 

N2T4 3 102 306 
396 750 52.8 netral  2 42 84 

 1 6 6 
N3T1 4 27 108 477 750 63.6 suka 

 3 123 369 
N3T2 4 79 316 529 750 70.53 suka 

 3 71 213 
N3T3 3 134 402 434 750 57.87 netral 

 2 16 32 
N3T4 2 64 128 214 750 28.53 tidak suka 

 1 86 86 
N4T1 4 1 4 

424 750 56.53 netral  3 122 366 
 2 27 54 

N4T2 3 115 345 
410 750 54.67 netral  2 30 60 

 1 5 5 
N4T3 3 133 399 433 750 57.73 netral 

 2 17 34 
N4T4 2 73 146 223 750 29.73 tidak suka 

 1 77 77 
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Lampiran 21. Perhitungan skala Likert tekstur 

Sample Skala 
Jml 

Resp. 
Skala x Kml 

resp. N N skor % (n/N) Kategori 
N1T1 4 18 72 468 750 62.4 Suka 

 3 132 396 
N1T2 4 9 36 447 750 59.6 Netral 

 3 137 411 
N1T3 3 132 396 432 750 57.6 Netral 

 2 18 36 
N1T4 2 97 194 247 750 32.93 tidak suka 

 1 53 53 
N2T1 4 23 92 

469 750 62.53 Suka  3 123 369 
 2 4 8 

N2T2 4 38 152 488 750 65.07 Suka 
 3 112 336 

N2T3 3 130 390 470 750 62.67 Suka 
 2 40 80 

N2T4 3 6 18 
285 750 38 tidak suka  2 119 238 

 1 29 29 
N3T1 4 15 60 465 750 62 Suka 

 3 135 405 
N3T2 4 14 56 464 750 61.87 Suka 

 3 136 408 
N3T3 3 122 366 422 750 56.27 Netral 

 2 28 56 
N3T4 2 85 170 235 750 31.33 tidak suka 

 1 65 65 
N4T1 4 2 8 

293 750 39.07 tidak suka  3 71 213 
 2 36 72 

N4T2 4 3 12 
320 750 42.67 Netral  3 14 42 

 2 133 266 
N4T3 3 105 315 365 750 48.67 Netral 

 2 25 50 
N4T4 2 111 222 261 750 34.8 tidak suka 

 1 39 39 
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Lampiran  22. Bahan tambahan pembuatan nata 

 
 

 

Lampiran  23. Unit percobaan nata de sargassum 
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Lampiran  24. Gambar lapisan nata de sargassum 

 
Lampiran 25. Toples plastik yang digunakan sebagai wadah fermentasi 

 
 

 

 

 

 

 


