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LAMPIRAN 

Lampiran 1. Lembar penilaian organoleptik ikan segar  

Spesifikasi Nilai 
Kode contoh 

1 2 3 4 5 

A Kenampakan       

1 Mata       

 Cerah, bola mata menonjol, kornea jernih. 9      

 Cerah, bola mata rata, kornea jernih. 8      

 Agak cerah, bola mata rata, pupil agak keabu-abuan, 
kornea agak keruh. 

7 
     

 Bola mata agak cekung, pupil berubah keabu-abuan, 
kornea agak keruh. 

6 
     

 Bola mata agak cekung, pupil keabu-abuan, kornea 
agak keruh. 

5 
     

 Bola mata cekung, pupil mulai berubah menjadi putih 
susu, kornea keruh. 

3 
     

 Bola mata sangat cekung, kornea agak kuning. 1      

2 Insang       

 Warna merah cemerlang, tanpa lendir. 9      

 Warna merah kurang cemerlang, tanpa lendir. 8      

 Warna merah agak kusam, tanpa lendir. 7      

 Merah agak kusam, sedikit lendir. 6      

 Mulai ada perubahan warna, merah kecoklatan, sedikit 
lendir, tanpa lendir. 

5 
     

 Warna merah coklat, lendir tebal. 3      

 Warna merah coklat ada sedikit putih, lendir tebal 1      

3 Lendir Permukaan Badan       

 Lapisan lendir jernih, transparan, mengkilat cerah. 9      

 Lapisan lendir jernih, transparan, cerah, belum
ada perubahan warna. 

8 
     

 Lapisan lendir mulai agak keruh, warna agak putih, 
kurang transparan. 

7 
     

 Lapisan lendir mulai keruh, warna putih agak kusam, 
kurang transparan 

6 
     

 Lendir tebal menggumpal, mulai berubah warna putih, 

keruh. 

5      

 Lendir tebal menggumpal, berwarna putih kuning. 3      

 Lendir tebal menggumpal, warna kuning kecoklatan 1      

4 Daging (warna dan kenampakan)       

 Sayatan daging sangat cemerlang, spesifik jenis, tidak 
ada pemerahan sepanjang tulang belakang, dinding 
perut daging utuh. 

 
9 

     

 Sayatan daging cemerlang spesifik jenis,
 tidak ada pemerahan sepanjang tulang belakang, 
dinding perut utuh. 

8 
     

 Sayatan daging sedikit kurang cemerlang, spesifik 
jenis, tidak ada pemerahan sepanjang tulang belakang, 
dinding perut daging utuh. 

 
7 

     

 Sayatan daging mulai pudar, banyak pemerahan 
sepanjang tulang belakang, dinding perut agak lunak. 

5 
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 Sayatan daging kusam, warna merah jelas sekali 
sepanjang tulang belakang, dinding perut lunak. 

3 
     

 Sayatan daging kusam sekali, warna merah jelas 
sekali sepanjang tulang belakang, dinding perut 
sangat lunak. 

1 
     

5 Bau       

 Bau sangat segar, spesifik jenis. 9      

 Segar, spesifik jenis. 8      

 Netral. 7      

 Bau amoniak mulai tercium, sedikit bau asam. 5      

 Bau amoniak kuat, ada bau H2S, bau asam jelas dan 

busuk. 

3      

 Bau busuk jelas. 1      

6 Tekstur       

 Padat, elastis bila ditekan dengan jari, sulit menyobek 
daging dari tulang belakang. 

9 
     

 Agak padat, elastis bila ditekan dengan jari, sulit 
menyobek daging dari tulang belakang. 

8 
     

 Agak padat, agak elastis bila ditekan dengan jari, sulit 
menyobek daging dari tulang belakang. 

7 
     

 Agak lunak, kurang elastis bila ditekan dengan jari, 
agak mudah menyobek daging dari tulang belakang. 

5 
     

 Lunak, bekas jari terlihat bila ditekan, mudah 
menyobek daging dari tulang belakang. 

3 
     

 Sangat lunak, bekas jari tidak hilang bila ditekan, 
mudah sekali menyobek daging dari tulang belakang. 

1 
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Lampiran 2. Data Umum Hasil Pengamatan Mutu Ikan Lele Mutiara (Clarias 

gariepinus ) 

 

 

 

 

 

 

 

 

Parameter Uji 

Perlakuan Jam 

0 4 8 12 

Organoleptik 

9.0 8.5 8.0 7.5 

9.0 8.5 8.0 8.0 

9.0 8.5 8.0 7.5 

TVB-N 

5,65 9,03 14,03 18,55 

5,67 9,00 14,09 18,56 

5,11 8,29 14,60 18,49 

Angka 
Perioksida 

3.41 9.42 24.26 34.27 

3.37 8.59 24.60 35.00 

pH 

6.5 6.4 6.3 6.0 

6.5 6.4 6.3 6.0 

Suhu 

16,9 17,8 19,9 21,3 

16,1 17,5 19,6 21,6 

16,5 18,1 19,4 21,7 



 

43 
 

Lampiran 3. Hasil Analisis Hubungan Parameter Kimiawi Dengan Lama 

Penyimpanan 

1. pH  

Uji Normalitas 

 

One-Sample Kolmogorov-Smirnov Test 

 pH 

N 8 

Normal Parametersa,b Mean 6.3000 

Std. Deviation .20000 

Most Extreme Differences Absolute .250 

Positive .183 

Negative -.250 

Test Statistic .250 

Asymp. Sig. (2-tailed) .150c 

a. Test distribution is Normal. 

b. Calculated from data. 

c. Lilliefors Significance Correction. 

 

Regresi Polynominal 

 

 
                                                    Model Summary 

R R Square Adjusted R Square Std. Error of the Estimate 

1.000 1.000 1.000 .000 

The independent variable is (X). 

 

 

ANOVA 

Model Sum of Squares df Mean Square F Sig. 

Regression 

Residual 

Total 

.280 

.000 

.280 

3 

4 

7 

.093 

.000 

. . 

The independent variable is (X). 
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2. TVB (Total Volatile Base) 
Uji Normalitas 

 

One-Sample Kolmogorov-Smirnov Test 

 TVB 

N 12 

Normal Parametersa,b Mean 11.7558 

Std. Deviation 5.24004 

Most Extreme Differences Absolute .199 

Positive .199 

Negative -.168 

Test Statistic .199 

Asymp. Sig. (2-tailed) .200c,d 

a. Test distribution is Normal. 

b. Calculated from data. 

c. Lilliefors Significance Correction. 

d. This is a lower bound of the true significance. 
 

Regresi Polynominal 

 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 
 
 
 

                                 Model Summary 

R R Square Adjusted R Square Std. Error of the Estimate 

.996 .992 .990 .519 

The independent variable is (X). 

ANOVA 

 Sum of Squares df Mean Square F Sig. 

Regression 299.610 2 149.805 555.180 .000 

Residual 2.428 9 .270   

Total 302.038 11    

The independent variable is (X). 
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3. Angka Peroksida 
Uji Normalitas 

 

One-Sample Kolmogorov-Smirnov Test 

 Angka_Peroksida 

N 8 

Normal Parametersa,b Mean 17.8650 

Std. Deviation 13.23083 

Most Extreme Differences Absolute .238 

Positive .238 

Negative -.186 

Test Statistic .238 

Asymp. Sig. (2-tailed) .200c,d 

a. Test distribution is Normal. 

b. Calculated from data. 

c. Lilliefors Significance Correction. 

d. This is a lower bound of the true significance. 

 
Regresi Polynominal 
 

 

                           Model Summary 

R R Square Adjusted R Square Std. Error of the Estimate 

.990 .981 .973 2.157 

The independent variable is X. 

 
 

ANOVA 

 Sum of Squares df Mean Square F Sig. 

Regression 1202.125 2 601.062 129.207 .000 

Residual 23.260 5 4.652   

Total 1225.384 7    

The independent variable is X. 
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Lampiran 4. Hasil Analisis Hubungan Parameter Pendukung Dengan Lama 
Penyimpanan 

 
1. Organoleptik 

Uji Normalitas 

One-Sample Kolmogorov-Smirnov Test 

 Organoleptik 

N 12 

Normal Parametersa,b Mean 8.2917 

Std. Deviation .54181 

Most Extreme Differences Absolute .205 

Positive .205 

Negative -.154 

Test Statistic .205 

Asymp. Sig. (2-tailed) .176c 

a. Test distribution is Normal. 

b. Calculated from data. 

c. Lilliefors Significance Correction. 

 

Regresi Linear Sederhana 

 

 

                      Model Summary 

Model R R Square Adjusted R Square Std. Error of the Estimate 

1 .970a .941 .935 .13844 

a. Predictors: (Constant), Perlakuan 
 

 

 

ANOVAa 

Model Sum of Squares df Mean Square F Sig. 

1 Regression 

Residual 

Total 

3.038 

.192 

3.229 

1 

10 

11 

3.038 

.019 

158.478 .000b 

a. Dependent Variable: Organoleptik 

b. Predictors: (Constant), Perlakuan 
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2. Suhu 

Uji Normalitas 

 

One-Sample Kolmogorov-Smirnov Test 

 Suhu 

N 12 

Normal Parametersa,b Mean 18.8667 

Std. Deviation 2.00061 

Most Extreme Differences Absolute .149 

Positive .149 

Negative -.138 

Test Statistic .149 

Asymp. Sig. (2-tailed) .200c,d 

a. Test distribution is Normal. 

b. Calculated from data. 

c. Lilliefors Significance Correction. 

d. This is a lower bound of the true significance. 

 

Regresi Polynominal 

 

 

                            Model Summary 

R R Square Adjusted R Square Std. Error of the Estimate 

.991 .983 .979 .288 

The independent variable is X. 

 

 

ANOVA 

 Sum of Squares df Mean Square F Sig. 

Regression 43.281 2 21.640 261.076 .000 

Residual .746 9 .083   

Total 44.027 11    

The independent variable is X. 
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Lampiran 5. Hasil Analisis Hubungan Antara Parameter  

1. Suhu dan pH 

Regresi Linear Sederhana 

 

                        Model Summary 

Model R R Square Adjusted R Square Std. Error of the Estimate 

1 .946a .895 .877 .07005 

a. Predictors: (Constant), Suhu 

 

 

ANOVAa 

Model 

Sum of 

Squares df Mean Square F Sig. 

1 Regression .251 1 .251 51.065 .000b 

Residual .029 6 .005   

Total .280 7    

a. Dependent Variable: pH 

b. Predictors: (Constant), Suhu 

 

 

Coefficientsa 

Model 

Unstandardized Coefficients 

Standardized 

Coefficients 

t Sig. B Std. Error Beta 

1 (Constant) 8.751 .344  25.451 .000 

Suhu -.138 .019 -.946 -7.146 .000 

a. Dependent Variable: pH 
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2. Suhu dan TVB 

Regresi Linear Sederhana 

 

                           Model Summary 

Model R R Square Adjusted R Square Std. Error of the Estimate 

1 .986a .972 .969 .91839 

a. Predictors: (Constant), Suhu 

 

 

 

ANOVAa 

Model Sum of Squares df Mean Square F Sig. 

1 Regression 

Residual 

Total 

293.604 

8.434 

302.038 

1 

10 

11 

293.604 

.843 

348.104 .000b 

a. Dependent Variable: TVB 

b. Predictors: (Constant), Suhu 

 

 

 

Coefficientsa 

Model 

Unstandardized Coefficients 

Standardized 

Coefficients 

t Sig. B Std. Error Beta 

1 (Constant) 

Suhu 

-36.965 

2.582 

2.625 

.138 

 

.986 

-14.083 

18.658 

.000 

.000 

a. Dependent Variable: TVB 
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3. Suhu dan Angka Peroksida 

Regresi Linear Sederhana 

 

Model Summary 

Model R R Square Adjusted R Square Std. Error of the Estimate 

1 .896a .803 .770 6.34950 

a. Predictors: (Constant), Suhu 

 

 

 

ANOVAa 

Model 

Sum of 

Squares df Mean Square F Sig. 

1 Regression 983.487 1 983.487 24.394 .003b 

Residual 241.897 6 40.316   

Total 1225.384 7    

a. Dependent Variable: Angka Peroksida 

b. Predictors: (Constant), Suhu 

 

 

Coefficientsa 

Model 

Unstandardized Coefficients 

Standardized 

Coefficients 

t Sig. B Std. Error Beta 

1 (Constant) -135.663 31.165  -4.353 .005 

Suhu 8.625 1.746 .896 4.939 .003 

a. Dependent Variable: Angka Peroksida 
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4. Suhu dan Organoleptik 

Regresi Linear Sederhana 

 

Model Summary 

Model R R Square Adjusted R Square Std. Error of the Estimate 

1 .951a .903 .894 .17656 

a. Predictors: (Constant), Suhu 

 

 

ANOVAa 

Model 

Sum of 

Squares df Mean Square F Sig. 

1 Regression 2.917 1 2.917 93.584 .000b 

Residual .312 10 .031   

Total 3.229 11    

a. Dependent Variable: Organoleptik 

b. Predictors: (Constant), Suhu 

 

 

Coefficientsa 

Model 

Unstandardized Coefficients 

Standardized 

Coefficients 

t Sig. B Std. Error Beta 

1 (Constant) 13.148 .505  26.056 .000 

Suhu -.257 .027 -.951 -9.674 .000 

a. Dependent Variable: Organoleptik 
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Lampiran 6. Dokumentasi Kegiatan Penelitian 

1. Kolam Budidaya Ikan Lele Konvensional 

Kolam Budidaya Ikan Lele Konvensional 

2. Sampel Ikan Lele  

 

 

 

 

 

 

 

 

Sampel ikan Lele 
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3. Pengukuran Suhu  

 

 

 

 

 

 

 

 

 

Pengukuran awal (0 jam) 

 

 

 

 

 

 

 

 

 

 

Lama Penyimpanan 4 Jam 
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Lama Penyimpanan 8 jam 

 

 

 

 

 

 

 

 

 

 

 

Lama Penyimpanan 12 Jam 
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4. Pengujian TVB di Laboratorium 
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