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Lampiran 1. Lembar penilaian sensori ikan asin jambal roti 

 
 

Panelis                       : 

Lembar penilaian sensori ikan asin jambal roti

 

Hari/Tanggal              : Senin, 19 Desember 2022 
 

Nama Produk             : Jambal Roti Ikan Patin 
 

Intruksi                       : Amati dan berilah tanda (√) pada nilai yang dipilih sesuai dengan sampel yang di uji. 
 

 

Spesifikasi 
 

Nilai 
Sampel 

I II III IV V VI VII VIII IX X XI XII XIII XIV XV XVI XVII XVIII 

1. Kenampakan                    

Bersih, cerah, warna putih 
kekuningan, spesifik produk. 

 

9 
                  

Bersih, cerah, warna krem 
kecoklatan, spesifik produk. 

 

7 
                  

Tidak bersih, kusam, warna coklat. 5                   

2. Bau                    

Spesifik produk kuat. 9                   

Spesifik produk kurang baik. 7                   

Tengik. 5                   

3. Rasa                    

Asin, spesifik produk kuat. 9                   

Asin, Spesifik produk kurang. 7                   

Ada penyimpangan rasa. 5                   

4. Tekstur                    

Kompak, masir spesifik produk 9                   

Kompak, kurang masir spesifik 
produk 

 

7 
                  

Keras, tidak masir,kering, ada 
serpihan 

 

5 
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5. Jamur                    

Tidak ada 9                   

Ada 1                   
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Lampiran 2. Hasil uji laboratorium 
 

1. Uji cemaran mikroba (ALT) 
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32



 

 

 
 
 
 
 
 
 
 
 
 
 

 
33



 

 

 
 
 
 
 
 
 
 
 
 
 

 
34



 

 

 
 
 
 
 
 
 
 
 
 
 

 
35



 

 

 
 
 
 
 
 
 
 
 
 
 

 
36



 

 

 
 
 
 
 
 
 
 
 
 
 

 
37



 

 

 
 
 
 
 
 
 
 
 
 
 

 
38



 

 
 
 
 
 
 
 
 
 
 
 

 
39



 

 

 
 
 
 
 
 
 
 
 
 
 

 
40



 

 

 
 
 
 
 
 
 
 
 
 
 

 
41



 

 

 
 
 
 
 
 
 
 
 
 
 

 
42



 

 

 
 
 
 
 
 
 
 
 
 
 

 
43



 

 

 
 
 
 
 
 
 
 
 
 
 

 
44



 

 

 
 
 
 
 
 
 
 
 
 
 

 
45



 

 

 
 
 
 
 
 
 
 
 
 
 

 
46



 

 
 
 
 
 
 
 
 
 
 
 

 
47



 

2. Uji kimiawi 
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 Kenampakan Bau Rasa Tekstur Jamur 

A1B11 7,64 8,1 8,2 7,7 9 

A1B12 7,64 8,1 8 8 9 

A1B13 8,6 8,1 8,04 7,3 9 

Rata-rata 7,96 8,1 8,08 7,66 9 

A2B11 8,44 8,2 8,3 8,1 9 

A2B12 7,88 8,2 8,1 8,2 9 

A2B13 8,04 8,12 8,2 8,3 9 

Rata-rata 8,12 8,17 8,2 8,2 9 

A3B11 8,76 8,3 8,3 8,7 9 

A3B12 8,6 8,1 8 8,5 9 

A3B13 7,56 8,2 8,62 8,84 9 

Rata-rata 8,30 8,20 8,30 8,68 9 

A1B21 7,24 8,2 7,98 8 9 

A1B22 8,52 8,2 8,2 8,4 9 

A1B23 7,72 8,12 8,2 8,5 9 

Rata-rata 7,82 8,17 8,12 8,3 9 

A2B21 8,2 8,2 8,2 8,4 9 

A2B22 7,56 8,3 8,3 8,5 9 

A2B23 8,04 8,18 8,18 8,58 9 

Rata-rata 7,93 8,22 8,22 8,49 9 

A3B21 8,52 8,35 8,2 8,36 9 

A3B22 8,44 8,3 8,4 8,4 9 

A3B23 7,88 8,12 8,64 8,72 9 

Rata-rata 8,28 8,25 8,41 8,49 9 

 

Lampiran 3. Data hasil uji sensori jambal roti ikan patin 
 

Perlakuan 
Nilai Uji (Angka)
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 Kadar air (%) Kadar abu (%) Kadar garam (%) 

A1B11 32,78 19,69 19,27 

A1B12 31,67 20,11 19,32 

A1B13 32,35 20,53 19,74 

Rata-rata 32,26 20,11 19,44 

A2B11 31,96 18,68 20,52 

A2B12 30,83 18,85 21,21 

A2B13 31,56 19,42 21,02 

Rata-rata 31,45 18,98 20,91 

A3B11 27,31 23,53 23,79 

A3B12 29,46 23,54 22,34 

A3B13 28,44 22,06 25,68 

Rata-rata 28,40 23,04 23,21 

A1B21 30,94 19,99 23,68 

A1B22 31,26 18,69 22,9 

A1B23 32,11 18,87 22,15 

Rata-rata 31,43 19,18 22,91 

A2B21 30,07 21,14 23,53 

A2B22 29,06 20,46 23,29 

A2B23 30,72 21,86 22,73 

Rata-rata 29,95 21,15 23,18 

A3B21 26,07 22,95 24,09 

A3B22 27,59 23,5 24,66 

A3B23 27,32 23,55 24,74 

Rata-rata 26,99 23,34 24,50 

 

Lampiran 4. Data hasil uji kimiawi jambal roti ikan patin 
 

Perlakuan 
Parameter
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Lampiran 5. Data hasil uji ALT jambal roti ikan patin 

 
Perlakuan                                                     ALT (kol/g) 

A1B11                                                          3,1x103
 

A1B12                                                              10 

A1B13                                                               0 

Rata-rata                                                     1,037 x 103
 

A2B11                                                          1,0x103
 

A2B12                                                               8 

A2B13                                                               0 

Rata-rata                                                      3,36 x 102
 

A3B11                                                               0 

A3B12                                                          2,6x102
 

A3B13                                                               0 

Rata-rata                                                       8,66 x 10 

A1B21                                                          6,0x102
 

A1B22                                                          1,3x103
 

A1B23                                                               9 

Rata-rata                                                     6,363 x 102
 

A2B21                                                               0 

A2B22                                                               0 

A2B23                                                               0 

Rata-rata                                                             0 

A3B21                                                          5,0x102
 

A3B22                                                               0 

A3B23                                                               7 

Rata-rata                                                      1,69 x 102
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Lampiran 6. Hasil uji anova 
 

1. Uji sensori 
 

ANOVA 
 

 
 

Sum of 

Squares 

 
df 

 

Mean 

Square 

 
F 

 
Sig. 

 

Between 

Kenampaka  Groups 

n                   Within Groups 
 

Total 

 
14.444 

 
5 

 
2.889 

 
2.285 

 
.055 

561.280 444 1.264   

575.724 449    

Between 

Groups 
Bau 

Within Groups 
 

Total 

 
.578 

 
5 

 
.116 

 
.117 

 
.989 

440.213 444 .991   

440.791 449    

Between 

Groups 
Rasa 

Within Groups 
 

Total 

 
6.578 

 
5 

 
1.316 

 
1.243 

 
.288 

470.080 444 1.059   

476.658 449    

Between 

Groups 
Tekstur 

Within Groups 
 

Total 

 
47.253 

 
5 

 
9.451 

 
8.063 

 
.000 

520.427 444 1.172   

567.680 449    

Between 

Groups 
Jamur 

Within Groups 
 

Total 

 
.000 

 
5 

 
.000 

 
. 

 
. 

.000 444 .000   

.000 449    

 

 

Tekstur 
 

Tukey HSD 
 

 

Lama fermentasi dan kadar 

garam 

 

 

N 

 

Subset for alpha = 0.05 

1 2 
 

A1B1 (24jam, 25%) 
 

75 
 

7.6667 
 

A2B1 (36 jam, 25%) 75  8.2000 

A1B2 (24jam, 30%) 75  8.3067 

A2B2 (36jam, 30%) 75  8.4933 

A3B2 (48jam, 30%) 75  8.4933 
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A3B1 (48jam, 25%) 75  8.6800 

Sig.  1.000 .074 

Means for groups in homogeneous subsets are displayed. 
 
 

2. Uji cemaran mikroba (ALT) 
 

ANOVA 
 

ALT 
 

 
 

Sum of 

Squares 

 
df 

 
Mean Square 

 
F 

 
Sig. 

Between Groups 
 

2321340.444 
 

5 
 

464268.089 
 

.688 
 

.642 

Within Groups 8092196.000 12 674349.667   

Total 1.041E7 17 
   

 

 

3. Uji Kimiawi 
 

ANOVA 
 

 
 

Sum of 

Squares 

 
df 

 

Mean 

Square 

 
F 

 
Sig. 

 

Kadar air       Between 

Groups 
 

Within Groups 
 

Total 

 
62.907 

 
5 

 
12.581 

 
21.219 

 
.000 

7.115 12 .593   

70.022 17    

Kadar abu     Between 

Groups 
 

Within Groups 
 

Total 

 
50.387 

 
5 

 
10.077 

 
23.738 

 
.000 

5.094 12 .425   

55.482 17    

Kadar            Between 

Garam          Groups 
 

Within Groups 
 

Total 

 
50.457 

 
5 

 
10.091 

 
40.011 

 
.000 

3.027 12 .252   

53.484 17    

 
 
 

Tukey B 

Kadar air

 

Lama fermentasi dan 

kandungan garam 

 

 

N 

 

Subset for alpha = 0.05 

1 2 3 4 

A1B2 (24jam, 30%) 
 

3 
 

26.9767 
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A2B1 (36jam, 25%) 3 28.4000 28.4000   

A3B1 (48jam, 25%) 3  29.9500 29.9500  

A1B1(24jam, 25%) 3   31.4367 31.4367 

A2B2 (36jam, 30%) 3   31.4500 31.4500 

A3B2 (48jam, 30%) 3    32.2667 

Means for groups in homogeneous subsets are displayed. 

 
Tukey B 

Kadar abu

 

Lama fermentasi dan 

kandungan garam 

 

 
 

N 

 

Subset for alpha = 0.05 

1 2 3 

A2B2 (36jam, 30%) 3 
 

18.9833 
  

A1B1(24jam, 25%) 3 19.1833   

A1B2 (24jam, 30%) 3 20.1100 20.1100  

A2B1 (36jam, 25%) 3  21.1533  

A3B2 (48jam, 30%) 3   23.0433 

A3B1 (48jam, 25%) 3   23.1133 

Means for groups in homogeneous subsets are displayed. 
 
 

Tukey B 

Kadar Garam

 

 

Lama fermentasi dan 

kandungan garam 

 

 
 

N 

 

Subset for alpha = 0.05 

1 2 3 4 

A2B2 (36jam, 30%) 
 

3 
 

19.4433 
   

A1B2 (24jam, 30%) 3  20.9167   

A2B1 (36jam, 25%) 3   22.8333  

A1B1(24jam, 25%) 3   23.1833  

A3B2 (48jam, 30%) 3   23.2167  

A3B1 (48jam, 25%) 3    24.5033 

Means for groups in homogeneous subsets are displayed.
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Lampiran 7. Hasil olahan jambal roti ikan patin 
 

 
 

A1B11                                    A2B11                                    A3B11 
 

 
 

A1B21                                     A2B21                                  A3B21 
 

 
 

A1B12                                   A2B12                                   A3B12
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A1B22                                    A2B22                                   A3B22 
 

 
 

A1B13                                   A2B13                                   A3B13 
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Lampiran 8. Alat dan bahan penelitian 
 

1. Alat 
 

 
 

Wadah sedang                                              Wadah besar 
 

 
 

Nampan oven                                                        Oven 
 

 
 

Pisau                                                           Penggaris
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Keranjang                                                         Ember 
 

 
 

Kertas label                                                  Plastik klik 
 

 
 

Nampan                                               Timbangan digital
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2. Bahan 

Sikat gigi

 

 
 

Ikan patin (Pangasius sp)                                        Garam (NaCl)
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Lampiran 9. Proses pengolahan jambal roti ikan patin 
 

 
 

Penyiangan                                         Pencucian dan penirisan 
 

 
 

Penimbangan dan pemberian label                               Penimbangan 
 

 
 

Proses pengaraman                        Proses pengemasan/penggaraman
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Proses fermentasi                                Pembersihan ikan setelah proses 

fermentasi 
 

 
 

Pembersihan ikan setelah proses                                    Penirisan 

fermetasi 
 

 
 

Penyimpanan disuhu ruang                                Penyesuaian suhu



 

 

 
 

Pengovenan                                                Uji Organoleptik 
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