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Lampiran 1. Lembar penilaian sensori ikan asin jambal roti

Panelis
Hari/Tanggal
Nama Produk

Lembar penilaian sensori ikan asin jambal roti

1 Senin, 19 Desember 2022
: Jambal Roti lkan Patin

Intruksi : Amati dan berilah tanda (\) pada nilai yang dipilih sesuai dengan sampel yang di uji.
Spesifikasi Nilai Sampel
vV IVEVIEVIHEIX ] X XE XX XIV | XV | XV | XV | XV
1. Kenampakan
Bersih, cerah, warna putih 9
kekuningan, spesifik produk.
Bersih, cerah, warna krem 7
kecoklatan, spesifik produk.
Tidak bersih, kusam, warna coklat. &)
2. Bau
Spesifik produk kuat. 9
Spesifik produk kurang baik. 7
Tengik. S
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 7
produk
Keras, tidak masir,kering, ada 5

serpihan
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5. Jamur

Tidak ada

Ada
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Lampiran 2. Hasil uji laboratorium

1. Uji cemaran mikroba (ALT)

P, . Quality Ap.plication .of Fisherv Products v
:q‘ 31 Of Marine and Fisheries Products S,
".@? Makassar, South Sulawesi - Indonesia otz sl ar
Yot Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4406-2783 e 2.0
https://sejutaikan-bpmpp. sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifilat Analisis
1022/KDP01111.2712-0L0LTR26/XIL/2022
1. Name Of Costumer . xyr Hafifah, Usiversitas Hasamuddin
Nams Pelanggan
2. Commodify Tksn patin jambsl roti
Jeniz Produk
3. Date of Examination . 3, .. caper 1022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221201
Kode Coateh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di ata: telab disji dan Basilnya sebagsi beriknt
%ﬂ Limit of Quality ex
No Parameter Methods
1 2 3 4 5 Bates Standar Matm | vode Ui
SNT
e | - L 05
1 |Angka Lempeng Total pas - Lii=10° kol |23323:2015

This result related to the samples submitted only :
Hasil uji i hanya berlaku untuk ssmpel yang diterima

Done at © ygakasar

Dibuat di

Perxysratss Mate: SNI 8273:2016

Dr. Siti Zalehn Soebarimi A Pi MSi
Name and si ¢ (Nama dan tanda
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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Ty lity Application of Fishery Products
s .S Q“:)ftihrl"iﬁe and Fisheries Products VKM
S Makassar, South Sulawesi - Indonesia it el
it Address: J1. Pro£ Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 (S
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis

1023/KDP1113.2212-01.0L/TR26/XI1/2022

1. Name Of Costumer . yyr Hafifsh, Usiversitas Hasanuddin
Nams Pelanggan

2. Commodity : Jambal ro6i ikan patin
Jeniz Produk

3 Date of Examination . 3, p.ober 2012
Tanggal Pengujian

4 % . KK NH UNHAS 21202

The Products Specified Above Have Been Tested And The Result Are As Follows -

Produk di atxs telak dinji dan Basilnya sebagsi beriknt

No Parameter Haail Bf:’”ﬁfgnﬂ Methods
1 2 3 4 5 Metode Uji
SNI
1 |Angka Lempeng Total 1010 L - - - 1,0x10% kol'g 133232015
This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1024/KDP1114.2212-02.02/TR26/X11/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
Commodity : in j :
2 e Tkan patin jambsl rofi
3. Date of Examination . 3, grepyprR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221203
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quality | , T
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Total D kolomi |- L L " 1,05105 kol'g s N

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1025/KDP1115.2212-01.01/TR26/X11/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . 3, grepyprR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221204
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
Hasil Limit of Quality Lo
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Torsl S0t | L F " 101105 knl'g s N

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1026/ KDP1116.2212-01.01/'TR26/X11/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . 5, ppepyprR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221205
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quality | , T
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Total D kolomi |- L L " 1,05105 kol'g s N

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1027/KDP1117.2212-01.0L/TR26/X11/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . ) ppepymrR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221206
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quality | , T
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Torsl soae? | L F " 101105 knl'g s N

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products % KM
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1040/KDP01124.2212-01L0V/TR26/XIL/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . ) ppepymrR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221207
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quality | , T
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Torsl 1 L L F " 101105 knl'g ,?s}u:ms

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1041/KDP01125.2212-01L0V/TR26/XIL/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . 5, ppepyprR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221208
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quatiy | | 2%
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angka Lempeng Toral 8 - - o - 10510 kalg ;:3123:2.15

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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X: o Quality Ap_plication .of Fisherv Products v
:é R v Of Marine and Fisheries Products S,
"'.@? Makassar, South Sulawesi - Indonesia etz s Rl
Sact Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e o
https://sejutaikan-bpmpp. sulselprov.zo.id
CERTIFICATE OF ANALYSIS
Sertifilat Analisis
1042/KDP01126,2212-01.01/TR26/XI1/2022

1. Name Of Costumer . yyr Hafifah Usiversitss Hasazuddin

Nams Pelanggan
2

Jeniz Produk
3. Date of Examination . ) ppepymeR 2022

Tanggal Pengujian
4. Sample Code : KK NH UNHAS 21209

Kode Coatoh

The Products Specified Above Have Been Tested And The Result Are As Follows :

Produk di atxs telak dinji dan Basilnya sebagsi beriknt

No Parameter Haal &L:mqunﬂ Methods
1 2 3 4 5 Metode Uji
SNI
1 |Angka Lempeng Total 26100 L - L - 1,0x10% kol'g 133232015
This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at © ygakasar
Dibuat di

Porxysratas Mate: SNI 82732016

Dr. Siti Zaleha Soebarimi APi MSi
Name and si (3 a dan tanda
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia




.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1043/KDP01127.2212-0L0V/TR26/XI1/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . ) ppepymrR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221210
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quality | , T
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Torsl 1 L L F " 101105 knl'g s N

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1044/KDP01128,2212-01L.0V/TR26/XIL/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . ) ppepymrR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221211
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quality | , T
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Torsl b L L F " 101105 knl'g ,?s}u:ms

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1045/KDP01129.2212-01L.0V/TR26/XIL/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . ) ppepymrR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221112
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quality | , T
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Torsl b L L F " 101105 knl'g ,?s}u:ms

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1046/KDP01130.2212-01L.0V/TR26/XIL/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . ) ppepymrR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 21213
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quality | , T
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Torsl b L L F " 101105 knl'g ,?s}u:ms

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products % KM
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1047/KDP01131.2212-01L0V/TR26/XI1/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . 5, ppepyprR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221214
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quatiy | | 2%
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Torsl b L L F " 101105 knl'g ,?s}u:ms

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products %
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifikat Analisis
1048/KDP01132.2212-01L0V/TR26/XIL/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeaiz Produk
3. Date of Examination . ) ppepymrR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221215
Kode Costeh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telab dinji dan Basibnya sebagsi beriknt
o Limit of Quality | , T
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angks Lempeng Torsl b L L F " 101105 knl'g ,?s}u:ms

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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.E; 4 Quality Ap_plication .of Fi.sher_v Products v
:é 2 v Of Marine and Fisheries Products % KM
"'.g'f Makassar, South Sulawesi - Indonesia oz e
it Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e e
https://sejutaikan-bpmpp.sulselprov.go.id
CERTIFICATE OF ANALYSIS
Sertifilat Analisis
1049/KDP01133.2212-0L0V/TR26/XIL/2022
1 Name Of Costumer . xyu; Hafifsh, Usiversitss Hasamuddin
Nams Pelanggan
2. Commodity : Jambal ro6i ikan patin
Jeniz Produk
3. Date of Examination . ) ppepymrR 2022
Tanggal Pengujian
4. Sample Code . KK NH UNHAS 221216
Kode Coateh
The Products Specified Above Have Been Tested And The Result Are As Follows -
Produk di atas telah disji dan Basilnya sebagsi berikut
Hasil Limit of Quality Lo
No Parameter Methods
1 2 3 4 5 Bata: Sumdar Mutn | e Ui
1 |Angka Lempeng Toral i’ - - o - 10s10% kol'g ;;‘3123:2.15

This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at : ygaassar Porayaratas Mata: SNI £273:2016
Dibuat di

Dr. Siti Zaleha Soebarini APi MSi
Name and signature (Nama dan tanda tangan)
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia
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X: o Quality Ap_plication .of Fisherv Products v
:é R v Of Marine and Fisheries Products S,
"'.@? Makassar, South Sulawesi - Indonesia etz s Rl
Sact Address: J1. Prof Dr.Ir. Sutami No. 23 Makassar Telp. +62 812-4496-2783 e o
https://sejutaikan-bpmpp. sulselprov.zo.id
CERTIFICATE OF ANALYSIS
Sertifilaat Analisis
1050/KDP01134.2212-01L.01/TR26/XI1/2022

1. Name Of Costumer . yyr Hafifah Usiversitss Hasazuddin

Nams Pelanggan
2 @Mﬁ : Jambal todi ikan patin
3. Date of Examination . ) ppepymeR 2022

Tanggal Pengujian
4. Sample Code : KK NH UNHAS 21217

Kode Coatoh

The Products Specified Above Have Been Tested And The Result Are As Follows :

Produk di atxs telak dinji dan Basilnya sebagsi beriknt

No Parameter Hail &L:msdlgnﬂ Methods
1 2 3 4 5 Metode Uji
SNI
1 |Angka Lempeng Total 0 - - L - 1,0x10% kol'g 133232015
This result related to the samples submitted only :
Hasil uji ini hanya berlaku untuk ssmpel yang diterima
Kot

Done at © ygakasar
Dibuat di

Porxysratas Mate: SNI 82732016

Dr. Siti Zaleha Soebarimi APi MSi
Name and si (3 a dan tanda
Head of Quality Application of Feseries Products
Makassar, South Sulawesi-Indonesia
Balai Penerapan Mutu Produk Perikanan Makassar, Sulawesi Selatan-Indonesia




2. Uji kimiawi

LABORATORIUM KIMIA PAKAN

JURUSAN NUTRISI DAN MAKANAN TERNAK
FAKULTAS PETERNAKAN

UNIVERSITAS HASANUDDIN

IL ANALISIS BAHAN

KOMPOSISI (%)

Boo | ¥ode Senpe Air Abu NaCl
1 | 32,78 19,69 16,27
2 i 31,96 18,68 20,52
3 1l 27,31 23,53 23,79
4 v 30,94 19,99 23,68
5 V 30,07 21,14 23,53
B Vi 26,07 22,95 24,09
7 __vi 3167 20,11 19,32
8 Vil 30,83 18,85 21.21
9 IX 29 46 23,54 22 34
10 X 31,26 18,89 22,90
1 Xl 23,06 20,46 23,29
12 Xl 2759 23,50 24 66
13 X 32.35 20,53 19,74
14 XV 31.56 19,42 21,02
15 XV 28 44 22,08 2352
16 XV 32,11 18,87 2215
17 XVII 30.72 21,86 2273
18 Xvili 27.32 23,55 24,76

Ket. : 1. Hasil Analisis Berdasarkan Contoh Asli
2. Jenis Sampel = lkan Kering

48



Lampiran 3. Data hasil uji sensori jambal roti ikan patin

Nilai Ui (Anaka)
eI grrg et

Perlakuan
Kenampakan Bau Rasa Tekstur Jamur
AlB11 7,64 8,1 8,2 7,7 9
AlB12 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
Al1B22 8,52 8,2 8,2 8,4 9
Al1B23 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
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Lampiran 4. Data hasil uji kimiawi jambal roti ikan patin

Parameter
Perlakuan -
Kadar air (%) Kadar abu (%) Kadar garam (%)
AlB11 32,78 19,69 19,27
AlB12 31,67 20,11 19,32
Al1B13 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
Al1B21 30,94 19,99 23,68
AlB22 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
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Lampiran 5. Data hasil uji ALT jambal roti ikan patin

Perlakuan ALT (kol/g)
A1B11 3,1x10°
A1B12 10
A1B13 0

Rata-rata 1,037 x 10°
A2B11 1,0x10°
A2B12 8
A2B13 0

Rata-rata 3,36 x 10?
A3B11 0
A3B12 2,6x10?
A3B13 0

Rata-rata 8,66 x 10
A1B21 6,0x10?
A1B22 1,3x10°
A1B23 9

Rata-rata 6,363 x 10°
A2B21 0
A2B22 0
A2B23 0

Rata-rata 0
A3B21 5,0x10?
A3B22 0
A3B23 7

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

1. Uji sensori

ANOVA

Kenampaka
n

Bau

Rasa

Tekstur

Jamur

Tekstur
Tukey HSD

Between
Groups

Within Groups
Total

Between
Groups

Within Groups
Total

Between
Groups

Within Groups
Total

Between
Groups

Within Groups
Total

Between
Groups

Within Groups
Total

Sum of
Squares

14.444

561.280
575.724

.578

440.213
440.791

6.578

470.080
476.658

47.253

520.427
567.680

.000

.000
.000

Lama fermentasi dan kadar

garam

A1B1 (24jam, 25%)
A2B1 (36 jam, 25%)
A1B2 (24jam, 30%)
A2B2 (36jam, 30%)
A3B2 (48jam, 30%)

75
75
75
75
75

df

|444
|449

|444
|a49

|444
|a49

|a4a
|a49

|444
|aa9

Mean
Square

2.889

|1.264

116

|.901

1.316

|1.059

9.451

|1.172

.000

|.000

2.285

Subset for alpha = 0.05

1
7.6667

2

8.2000
8.3067
8.4933
8.4933

Sig.

.055
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|8.6800
| 074
F Sig.
688 642
F Sig.
21.219] 000
|
|
23738  .000
|
|
40.011] .00
|
|

3B1 (48jam, 25%) 75 |
Sig. |1.000
Means for groups in homogeneous subsets are displayed.
2. Uji cemaran mikroba (ALT)
ANOVA
ALT
Sum of
df Mean Square
Squares
Between Groups 2321340.444 5 464268.089
Within Groups 8092196.000 12 674349.667
Total 1.041E7 17
3. Uji Kimiawi
ANOVA
Sum of o Mean
Squares Square
Kadar air Between
62.907 5 12.581
Groups
Within Groups 7.115| 12| .593|
Total 70.022| 17| |
Kadar abu Between 50.387 5 10.077
Groups
Within Groups 5.094| 12| .425|
Total 55.482| 17| |
Kadar Between 50.457 5 10.091
Garam Groups
Within Groups 3.027] 12| 25|
Total 53.484)| 17| |
Kadar air
Tukey B
Lama fermentasi dan Subset for alpha = 0.05
kandungan garam 1 2
A1B2 (24jam, 30%) 3 26.9767

3 ‘ 4
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A2B1 (36jam, 25%)
A3B1 (48jam, 25%)
A1B1(24jam, 25%)
A2B2 (36jam, 30%)
A3B2 (48jam, 30%)

Means for groups in homogeneous subsets are displayed.

Tukey B

Lama fermentasi dan
kandungan garam

A2B2 (36jam, 30%)
A1B1(24jam, 25%)
A1B2 (24jam, 30%)
A2B1 (36jam, 25%)
A3B2 (48jam, 30%)
A3B1 (48jam, 25%)

3|  28.4000  28.4000) |
3| | 29.9500|  29.9500]
3 | | 31.4367]
3| | | 31.4500]
g | | |
Kadar abu
Subset for alpha = 0.05

N 1 2

3| 18.9833

3 19.1833 |

3| 201100  20.1100|

3| | 211533

S

g1

Means for groups In homogeneous subsets are displayed.
Kadar Garam

Tukey B

Lama fermentasi dan
kandungan garam

A2B2 (36jam, 30%)
AL1B2 (24jam, 30%)
A2B1 (36jam, 25%)
A1B1(24jam, 25%)
A3B2 (48jam, 30%)
A3B1 (48jam, 25%)

1
3 19.4433

Subset for alpha = 0.05

2 3 |
20.9167| |
| 22.8333
23.1833]

|
| 23.2167
|

Means for groups in homogeneous subsets are displayed.

31.4367
31.4500
32.2667

23.0433
23.1133

4

24.5033
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Lampiran 7. Hasil olahan jambal roti ikan patin
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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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Sikat gigi
2. Bahan

Ikan patin (Pangasius sp)

Garam (NacCl)
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Lampiran 9. Proses pengolahan jambal roti ikan patin

Penyiangan

Penimbangan dan pemberian label

7

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
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Pengovenan

Uji Organoleptik

62



