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Lampiran 1. Lembar penilaian organoleptik ikan segar 
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Lampiran 2. Analisis Data 
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2. Histamin 
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3. TVB-N 
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4. Angka Peroksida 
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5. ALT 
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Lampiran 3. Dokumentasi penelitian 

a. Sampel ikan tongkol kurik (Euthynnus affinis) 

 
b. Operasi penangkapan meggunakan alat tangkap purse seine 
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c. Pengukuran suhu ikan 

    
d. Perlakuan penelitian 

1. Metode Tumpuk 
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2. Metode Berlapis (1 lapis) 

 
3. Metode Berlapis (2 lapis) 

 
 

e. Pengujian sampel di laboratorium  
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