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LAMPIRAN 

 

Lampiran 1. Uji Perbandingan β-Karoten Perebusan Dan Pengeringan  

Tabel 7.  Hasil uji SPSS Perbandingan Sebelum Jadi Produk Puree Wortel Dan Tepung Wortel  

Paired Samples Test 

 

Paired Differences 

t df Sig. (2-tailed) Mean Std. Deviation Std. Error Mean 

95% Confidence Interval of the 

Difference 

Lower Upper 

Pair 1  Perebusan Puree Wortel- 

Pengeringan Tepung Wortel 

-459.667 38.427 15.688 -499.994 -419.340 -29.301 5 .125 

 
 
Tabel 8. Hasil SPSS Perbandingan Dua Produk Puree Wortel Dan Tepung Wortel 

 

Paired Samples Test 

 

Paired Differences 

t df Sig. (2-tailed) Mean Std. Deviation Std. Error Mean 

95% Confidence Interval of the 

Difference 

Lower Upper 

Pair 1 Produk Puree Wortel - Produk 

Tepung Wortel 

-350.500 38.083 15.547 -390.465 -310.535 -22.544 5 .097 
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Tabel 9. Hasil SPSS Perbandingan Sampel Puree Wortel Sebelum Jadi Produk dan Setelah Jadi Produk 

 
 

Paired Samples Test 

 

Paired Differences 

t df Sig. (2-tailed) Mean Std. Deviation Std. Error Mean 

95% Confidence Interval of the 

Difference 

Lower Upper 

Pair 1 Puree Wortel Setelah - Produk 

Puree  Wortel 

-386.333 77.719 31.729 -467.895 -304.772 -12.176 5 .003 

 
 
 Tabel 10. Hasil SPSS Perbandingan Sampel Tepung Wortel Sebelum Jadi Produk dan Setelah Jadi Produk 

 

 

Paired Samples Test 

 

Paired Differences 

t df Sig. (2-tailed) Mean Std. Deviation Std. Error Mean 

95% Confidence Interval of the 

Difference 

Lower Upper 

Pair 1 Tepung Wortel Setelah - 

Produk Tepung Wortel 

-423.833 57.266 23.379 -483.930 -363.737 -18.129 5 .001 
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Lampiran 2. Uji Kandungan β-karoten pada wortel 

 

Tabel 11. Kandungan β-karoten pada puree wortel dan tepung wortel 
sebelum jadi produk bakso ikan bandeng. 

Sampel 
Puree Wortel 

serapan Konsentrasi 
(ppm) 

Kadar (%) Rata-rata ± 
SD (mg) 

Ulangan 1 0,469 1,91 3,82 

0.0372 ±  
0.0108 

 

 

  

Ulangan 2 0,468 1,91 3,81 

Ulangan 3 0,433 1,76 3,52 

Sampel 
Tepung Wortel 

serapan Konsentrasi 
(ppm) 

Kadar (%) Rata-rata ± 
SD (mg) 

Ulangan 1 0,521 2,13 4,26 

0.0380 ± 
0.0118 

 

 

  

Ulangan 2 0,408 1,65 3,31 

Ulangan 3 0,468 1,91 3,81 

 Sumber : andimaharani, 2023. 
 
 
Tabel 12. Kandungan β-karoten pada puree wortel dan tepung wortel 
setelah jadi produk bakso ikan bandeng 

Sampel 
Puree Wortel 

serapan Kosentrasi 
(ppm) 

Kadar (%) Rata-rata ± 
SD (mg) 

Ulangan 1 0,324 1,30 2,60 

0.0256 ±  
0.0051 

 

 

  

Ulangan 2 0,332 1,33 2,67 

Ulangan 3 0,301 1,20 2,41 

Sampel 
Tepung Wortel 

serapan Kosentrasi 
(ppm) 

Kadar (%) Rata-rata ± 
SD (mg) 

Ulangan 1 0,385 1,56 3,12 

0.0287 ±  
0.0058 

 

 

  

Ulangan 2 0,349 1,41 2,81 

Ulangan 3 0,332 1,33 2,67 

 Sumber : andimaharani, 2023.
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Lampiran 3. Organoleptik Pada Produk 

PANELIS Uji Kenampakan Pada Produk (Angka 7,0) 

NO 
SAMPEL 

A0.1 A0.2 A0.3 A1.1 A1.2 A1.3 A2.1 A2.2 A2.3 

1 6 6 6 9 8 8 7 7 7 

2 6 7 6 9 8 8 7 8 9 

3 7 6 6 8 8 7 7 7 7 

4 7 7 7 7 8 8 8 7 7 

5 7 6 6 8 7 8 7 7 8 

6 7 7 6 7 8 8 8 7 8 

7 6 6 6 7 7 8 7 7 8 

8 7 6 6 8 7 8 8 7 8 

9 7 7 6 7 8 8 8 8 7 

10 7 7 7 7 7 8 8 9 7 

11 7 7 8 8 7 8 7 7 7 

12 8 7 8 8 6 7 7 7 7 

13 7 6 8 7 8 7 7 9 8 

14 8 7 8 7 8 7 7 7 8 

15 7 6 7 8 8 8 7 7 8 

16 9 7 7 7 8 8 7 7 8 

17 9 6 8 8 8 7 7 8 8 

18 9 7 7 8 8 8 8 7 7 

19 9 7 7 8 7 8 8 7 8 

20 7 6 7 7 8 9 7 8 8 

21 8 7 7 8 8 9 8 7 8 

22 8 7 6 8 8 9 6 8 7 

23 8 6 7 7 8 8 6 8 7 

24 8 6 6 7 9 9 7 8 8 

25 7 7 7 8 8 9 7 9 8 

26 6 6 7 8 8 8 7 7 8 

27 8 7 8 8 8 8 7 7 7 

28 8 7 6 7 9 9 7 7 9 

29 8 9 7 8 9 9 7 7 7 

30 8 9 7 9 9 9 7 7 8 

31 6 9 7 9 9 9 7 8 8 

32 8 6 6 8 9 9 8 8 8 

33 9 9 7 8 9 9 7 8 8 

34 9 9 7 9 8 9 8 8 8 

35 9 9 7 8 6 9 7 7 9 

36 8 6 6 8 8 9 7 7 9 

37 7 8 8 8 9 8 8 8 9 

38 8 8 7 8 9 8 7 8 9 

39 9 8 8 8 9 9 6 8 7 

40 8 8 7 8 9 8 7 8 8 

41 8 9 9 9 8 8 7 7 8 

42 7 8 8 9 8 8 7 7 8 

RATA-
RATA 

7.6 7.1 7.0 7.9 8.0 8.2 7.2 7.5 7.8 

7.23 8.05 7.51 

 Sumber : andimaharani, 2023. 
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PANELIS Uji Aroma Pada Produk (Angka 7,0) 

NO 
SAMPEL 

A0.1 A0.2 A0.3 A1.1 A1.2 A1.3 A2.1 A2.2 A2.3 

1 7 7 7 8 9 9 8 7 6 

2 8 7 7 8 7 8 8 6 6 

3 8 8 7 9 7 8 7 6 6 

4 8 7 7 8 8 7 8 7 8 

5 8 7 7 7 8 7 8 6 7 

6 7 7 6 7 7 7 8 7 6 

7 8 6 7 7 7 7 8 7 7 

8 7 7 7 8 7 6 7 8 8 

9 7 7 6 8 7 6 8 7 8 

10 8 6 6 8 7 5 7 7 7 

11 7 6 8 7 5 6 7 7 6 

12 8 7 7 7 7 6 8 7 6 

13 7 6 6 7 7 7 7 6 7 

14 8 6 7 7 7 6 7 7 6 

15 7 6 7 8 7 7 8 8 7 

16 8 6 7 8 7 7 8 8 7 

17 7 8 7 7 7 6 8 8 6 

18 7 7 6 8 6 7 7 8 6 

19 8 7 6 7 7 6 7 7 6 

20 7 8 6 7 7 7 7 8 6 

21 7 7 6 8 7 5 7 8 6 

22 7 7 6 7 7 7 7 7 7 

23 7 8 7 8 7 6 8 7 6 

24 7 8 6 7 7 7 7 7 7 

25 7 8 6 8 6 6 8 7 7 

26 7 8 7 8 7 6 8 7 7 

27 8 7 6 7 7 7 7 7 6 

28 7 7 6 7 6 6 8 8 8 

29 8 8 7 7 7 6 7 7 8 

30 8 8 6 8 7 7 7 7 6 

31 8 8 6 7 7 7 8 7 7 

32 7 8 7 8 7 7 8 8 8 

33 6 6 6 8 7 7 7 9 9 

34 8 6 7 7 7 7 8 8 8 

35 8 8 6 7 7 7 7 7 8 

36 7 7 6 8 7 7 7 7 7 

37 8 8 7 8 7 7 8 8 8 

38 7 7 6 8 7 6 7 7 8 

39 7 8 6 8 7 8 8 8 9 

40 8 8 7 8 8 6 8 7 8 

41 8 7 6 6 7 7 8 8 8 

42 7 8 6 8 7 8 7 8 9 

RATA-
RATA 

7.4 7.2 6.5 7.5 7.0 6.7 7.5 7.3 7.1 

7.03 7.09 7.29 

 Sumber : Data Primer, 2023.
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PANELIS Uji Rasa Pada Produk (Angka 7,0) 

NO 
SAMPEL 

A0.1 A0.2 A0.3 A1.1 A1.2 A1.3 A2.1 A2.2 A2.3 

1 8 7 7 8 8 8 9 8 8 
2 8 7 6 8 8 8 9 9 8 
3 9 7 7 9 8 8 7 7 6 
4 9 7 7 7 6 6 6 6 6 
5 9 7 7 7 8 8 6 6 7 
6 9 7 7 8 7 7 8 6 7 
7 8 7 7 8 7 6 9 8 8 
8 8 7 6 9 7 7 9 9 8 
9 9 7 7 8 7 6 6 6 7 
10 9 8 8 8 7 8 6 6 6 
11 7 7 8 7 7 8 6 6 7 
12 7 8 8 9 7 6 7 6 7 
13 8 7 7 9 7 6 9 8 8 
14 8 7 6 8 7 7 9 9 8 
15 8 7 6 6 6 6 6 6 6 
16 8 7 8 7 6 6 6 6 6 
17 8 8 7 9 6 7 7 7 6 
18 7 8 6 9 6 6 7 7 6 
19 8 8 7 8 7 6 7 8 8 
20 8 8 6 8 7 7 9 9 8 
21 8 8 7 7 7 6 6 6 7 
22 8 8 7 8 7 6 6 6 6 
23 9 7 8 9 7 6 6 6 6 
24 9 7 7 8 8 8 7 6 6 
25 8 7 7 8 7 6 9 8 8 
26 8 8 7 8 7 7 9 7 8 
27 8 8 7 7 7 6 6 7 6 
28 8 8 7 8 7 6 6 7 6 
29 7 7 7 8 7 7 9 7 6 
30 7 8 7 7 8 8 7 6 6 
31 8 8 7 8 7 8 9 8 8 
32 8 7 9 8 7 7 9 9 8 
33 8 7 7 7 7 8 9 6 6 
34 8 8 9 8 7 7 9 6 6 
35 8 7 7 7 9 8 9 6 6 
36 7 8 8 7 9 8 9 6 6 
37 8 8 7 8 7 8 9 8 8 
38 8 8 9 8 7 7 9 9 8 
39 8 8 8 8 9 8 9 6 6 
40 8 7 9 8 8 8 8 6 6 
41 8 8 9 8 8 7 8 6 6 
42 8 8 9 6 8 7 8 6 6 

RATA-
RATA 

8.0 7.5 7.3 7.8 7.2 7.0 7.7 6.9 6.8 

7.61 7.36 7.15 

 Sumber : Data Primer, 2023.
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PANELIS Uji Tekstur Pada Produk (Angka 7,0) 

NO 
SAMPEL 

A0.1 A0.2 A0.3 A1.1 A1.2 A1.3 A2.1 A2.2 A2.3 

1 7 7 7 7 7 7 8 7 7 
2 8 7 7 7 7 6 7 7 7 
3 8 7 7 8 8 7 8 8 8 
4 7 8 6 7 7 6 7 6 6 
5 8 8 7 8 7 6 7 6 6 
6 7 7 6 8 8 8 8 7 6 
7 8 7 7 7 6 6 8 7 7 
8 6 8 6 8 7 6 7 7 7 
9 8 7 6 8 7 6 8 8 8 
10 7 7 6 7 7 7 7 7 6 
11 8 7 6 8 7 6 7 6 6 
12 7 6 6 8 7 7 7 7 6 
13 8 8 7 7 7 6 8 7 7 
14 7 7 6 8 7 6 7 7 7 
15 7 6 6 8 7 6 8 8 8 
16 7 7 7 7 7 7 7 6 6 
17 7 7 7 8 8 6 7 6 6 
18 7 8 6 8 7 8 7 7 6 
19 7 8 7 8 8 8 8 7 7 
20 7 8 6 8 7 8 7 7 6 
21 7 8 6 8 8 8 8 8 8 
22 7 7 7 7 7 7 7 6 7 
23 7 7 7 8 7 6 7 6 6 
24 7 7 7 7 7 7 8 7 6 
25 7 7 7 7 7 7 8 8 7 
26 7 7 6 7 7 6 7 8 6 
27 7 7 6 7 6 7 8 8 6 
28 7 7 7 7 7 7 7 8 7 
29 8 7 7 7 6 7 6 8 7 
30 7 7 8 7 7 6 8 8 7 
31 8 7 8 7 7 7 8 8 7 
32 8 7 8 7 7 7 7 7 6 
33 7 7 7 7 8 8 8 8 7 
34 8 8 7 7 7 7 8 7 6 
35 8 8 8 8 7 7 8 7 6 
36 8 8 7 8 6 7 7 7 6 
37 8 7 7 7 7 7 7 7 6 
38 7 7 7 7 7 7 7 7 6 
39 7 8 7 8 7 7 7 8 6 
40 8 8 7 7 6 7 7 6 6 
41 8 7 7 8 7 7 7 6 7 
42 7 7 6 7 6 6 9 7 6 

RATA-
RATA 

7 7 7 7 7 7 8 7 7 

7.12 7.08 7.02 

Sumber : Data Primer, 2023.
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Lampiran 4. Hasil Uji SPSS Uji Organoleptik 

 

ANOVA 

UJI KENAMPAKAN   

 Sum of Squares df Mean Square F Sig. 

Between Groups .996 2 .498 6.892 .031 

Within Groups .433 6 .072   

Total 1.429 8    

 
 

UJI KENAMPAKAN 

Duncana   

SAMPEL N 

Subset for alpha = 0.05 

1 2 3 

A0 3 7.233   

A1 3  7.500  

A2 3   8.033 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 
 

ANOVA 

AROMA   

 Sum of Squares df Mean Square F Sig. 

Between Groups .127 2 .063 .445 .001 

Within Groups .853 6 .142   

Total .980 8    

 

AROMA 

Duncana   

SAMPEL N 

Subset for alpha = 0.05 

1 2 3 

A0 3 7.033   

A1 3  7.067  

A2 3   7.300 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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ANOVA 

RASA   

 Sum of Squares df Mean Square F Sig. 

Between Groups .329 2 .164 .902 .028 

Within Groups 1.093 6 .182   

Total 1.422 8    

 

RASA 

Duncana   

SAMPEL N 

Subset for alpha = 0.05 

1 2 

A0 3 7.133  

A1 3 7.333 7.300 

A2 3  7.033 

Sig.  .270 .051 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

 
 

ANOVA 

TEKSTUR   

 Sum of Squares df Mean Square F Sig. 

Between Groups .029 2 .014 .090 .015 

Within Groups .967 6 .161   

Total .996 8    

 

TEKSTUR 

Duncana   

SAMPEL N 

Subset for alpha = 0.05 

1 2 3 

A0 3 7.020   

A1 3  7.330  

A2 3   7.600 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 5. Lembar Penilaian Penilaian Organoleptik 

 

Tanggal   :   
Nama Panelis  : 
Jenis  Sampel :  
Instruksi : Berikan tanda (✓) pada pernyataan yang sesuai dengan 

penilaian Saudara 
 

Penilaian 
Kode Sampel 

A0.1 A0.2 A0.3 A1.1 A1.2 A1.3 A2.1 A2.2 A2.3 

Amat sangat suka           

sangat suka           

cukup suka           

Netral           

Agak tidak suka           

Tidak suka           

Sangat tidak suka           

Amat tidak suka          

 

SPESIFIKASI NILAI 
SAMPEL 

A0.1 A0.2 A0.3 A1.1 A1.2 A1.3 A2.1 A2.2 A2.3 

KENAMPAKAN 

permukaan cerah 9                   

permukaan sedikit 
cerah 

8 
                  

permukaan sangat 
halus 

7 
                  

permukaan  sedikit 
halus 

6 
                  

permukaan kusam 5                   

permukaan sedikit 
berongga 

4 
                  

permukaan banyak 
berongga 

3 
                  

Permukaan sedikit 
retakan 

2 
                  

Permukaan banyak 
retakan 

1 
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AROMA 

Bau wortel dan ikan 9                   

sedikit bau wortel 8                   

sedikit bau ikan 7                   

netral 6                   

spesifik produk kurang 5                   

bau tengik 4                   

sangat tengik 3                   

agak busuk 2                   

sangat busuk 1                   

RASA 

Rasa ikan dan wortel 9                   

sedikit rasa wortel 8                   

sedikit rasa ikan 7                   

tidak ber aroma 6                   

Spesefik produk kurang 5                   

sedikit Hambar 4                   

sangat hambar 3                   

pahit 2                   

masam 1                   

TEKSTUR 

Kenyal 9                   

Sedikit Kenyal 8                   

Padat 7                   

kompak 6                   

sedikit kompak 5                   

sangat empuk 4                   

kurang empuk 3                   
Sedikit Keras, hancur jika 

ditekan 
2 

                  

Sangat Keras 1                   
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Lampiran 6. Hasil Pengamatan Uji Kadar Air 

 

NO 
KODE 

CONTOH 

HASIL ANALISIS KADAR 
AIR (%) 

RATA-RATA BERAT 
AKHIR (%) 

 Basis Basah Basis Kering  Basis Basah 
Basis 
Kering 

1 

A0 (Kontrol 1) 63.13 171.24 

62.79 168.79 A0 (Kontrol 2) 62.68 167.99 

A0 (Kontrol 3) 62.56 167.15 

2 

A1 (Puree 1) 64.33 180.33 

64.35 180.51 A1 (Puree 2) 64.32 180.26 

A1 (Puree 3) 64.41 180.95 

3 

A2 (Tepung 1) 66.87 201.87 

66.60 199.40 A2 (Tepung 2) 66.48 198.33 

A2 (Tepung 3) 66.44 197.99 

 

ANOVA 

KADAR AIR   

 Sum of Squares df Mean Square F Sig. 

Between Groups 21.260 2 10.630 226.977 .000 

Within Groups .281 6 .047   

Total 21.541 8    

 

KADAR AIR 

Duncana   

SAMPEL N 

Subset for alpha = 0.05 

1 2 3 

A0 3 62.8567   

A1 3  64.3533  

A2 3   66.5967 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 7. Hasil Pengamatan Uji Kadar Abu 

NO 
KODE 

CONTOH 

BERAT (Gram) 
HASIL (%) 

RATA-
RATA CAWAN 

KOSONG 
CONTOH 

CAWAN + 
ABU 

1 A0.1 28.201 2.062 28.239 1.84 1.57 

    27.189 2.012 27.215 1.29   

2 A0.2 27.377 2.064 27.405 1.36 1.61 

    27.381 2.029 27.419 1.87   

3 A0.3 27.389 2.066 27.420 1.50 1.74 

    27.382 2.030 27.422 1.97   

4 A1.1 28.149 2.008 28.191 2.09 1.80 

    27.389 2.066 27.420 1.50   

5 A1.2 28.151 2.008 28.189 1.89 1.70 

    27.389 2.066 27.420 1.50   

6 A1.3 28.137 2.012 28.176 1.94 1.75 

    27.367 2.049 27.399 1.56   

7 A2.1 27.367 2.068 27.397 1.45 1.34 

    28.420 2.030 28.445 1.23   

8 A2.2 28.157 2.001 28.181 1.20 1.54 

    28.187 2.009 28.225 1.88   

9 A2.3 28.137 2.010 28.172 1.74 1.60 

    27.367 2.047 27.397 1.47   

 

ANOVA 

KADAR ABU   

 Sum of Squares df Mean Square F Sig. 

Between Groups .099 2 .050 5.158 .050 

Within Groups .058 6 .010   

Total .157 8    

 

KADAR ABU 

Duncana   

SAMPEL N 

Subset for alpha = 0.05 

1 2 

A2 3 1.4933  

A0 3 1.6400 1.6400 

A1 3  1.7500 

Sig.  .117 .219 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 8. Hasil Pengamatan Uji Kadar Protein 

KODE 
CONTOH 

BERAT (gram) NORMALITAS Ml TITRASI Ml TITRASI HASIL 
(%) 

RATA-
RATA CONTOH HCl CONTOH BLANKO 

A0.1 2.009 0.2 31.90 0.2 24.75 24.72 

  2.174 0.2 34.40 0.2 24.68   

A0.2 2.037 0.2 32.10 0.2 24.57 24.62 

  2.067 0.2 32.70 0.2 24.67   

A0.3 2.053 0.2 32.10 0.2 24.38 24.90 

  2.011 0.2 32.80 0.2 25.43   

A1.1 2.016 0.2 25.50 0.2 19.69 19.74 

  2.030 0.2 25.80 0.2 19.78   

A1.2 2.014 0.2 27.70 0.2 21.42 19.97 

  2.178 0.2 25.90 0.2 18.51   

A1.3 2.118 0.2 26.10 0.2 19.18 19.59 

  2.016 0.2 25.90 0.2 20.00   

A2.1 2.088 0.2 25.40 0.2 18.93 18.77 

  2.159 0.2 25.80 0.2 18.60   

A2.2 2.196 0.2 25.70 0.2 18.22 18.46 

  2.140 0.2 25.70 0.2 18.69   

A2.3 2.000 0.2 24.10 0.2 18.75 18.86 

  2.108 0.2 25.70 0.2 18.98   

 

ANOVA 

KADAR PROTEIN   

 Sum of Squares df Mean Square F Sig. 

Between Groups 62.548 2 31.274 930.771 .000 

Within Groups .202 6 .034   

Total 62.749 8    

 
 

Duncana
 

 

KADAR PROTEIN 

  Subset for alpha = 0.05 

SAMPEL N 1 2 3 

A2 3 18.6967   

A1 3  19.7667  

A0 3   24.7467 

Sig. 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 9. Hasil Pengamatan Uji Kadar Histamin 

BERAT 
SAMPEL (g) 

a b 
absorban = 

(y) 
x = KADAR 

HISTAMIN (ppm) 

Rata-Rata 

(ppm) 

2.030 0.0655 0.0037 0.066 1.66 
1.67 

2.011 0.0655 0.0037 0.066 1.68 

2.059 0.0655 0.0037 0.066 1.64 
1.65 

2.025 0.0655 0.0037 0.066 1.67 

2.042 0.0655 0.0037 0.066 1.65 
1.64 

2.080 0.0655 0.0037 0.066 1.62 

2.071 0.0655 0.0038 0.066 1.59 
1.57 

2.057 0.0655 0.0039 0.066 1.56 

2.005 0.0655 0.0039 0.066 1.60 
1.58 

2.052 0.0655 0.0039 0.066 1.56 

2.028 0.0655 0.0039 0.066 1.58 
1.54 

2.078 0.0655 0.004 0.066 1.50 

2.047 0.0655 0.0042 0.066 1.45 
1.47 

2.008 0.0655 0.0042 0.066 1.48 

2.034 0.0655 0.0043 0.066 1.43 
1.40 

2.130 0.0655 0.0043 0.066 1.36 

2.066 0.0655 0.0043 0.066 1.41 
1.39 

2.071 0.0655 0.0044 0.066 1.37 
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Lampiran 10. Hasil Pengamatan Uji Kadar Histamin 

 

HISTAMIN 

Duncana   

SAMPEL N 

Subset for alpha = 0.05 

1 2 3 

A2 3 142.00   

A1 3  156.33  

A0 3   165.33 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 

ANOVA 

HISTAMIN   

 Sum of Squares df Mean Square F Sig. 

Between Groups 830.889 2 415.444 48.558 .000 

Within Groups 51.333 6 8.556   

Total 882.222 8    
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Lampiran 11. Hasil Pengamatan Uji Cemara Mikroba (Angka Lempeng 

Total) 

KODE SAMPEL S / D 
JUMLAH  KOLONI 

ALT 
Rata-rata            

( koloni / gram ) 10-2 10-3 10-4 

A0 

B1 
S 
D 

242 
223 

86 
67 

8 
13 

2,8 x 10-3 

2,6 x 10-3 B2 
S 
D 

143 
246 

99 
113 

15 
16 

2,8 x 10-3 

B3 
S 
D 

232 
103 

82 
76 

11 
23 

2,3 x 10-3 

A1 

K1 
S 
D 

143 
127 

48 
35 

8 
5 

1,6 x 10-3 

1,2 x 10-3 K2 
S 
D 

123 
147 

23 
43 

1 
4 

1,5 x 10-3 

K3 
S 
D 

102 
59 

20 
25 

8 
2 0,9 x 10-3 

A2 

T1 
S 
D 

124 
62 

20 
43 

5 
4 1,2 x 10-3 

1,0 x 10-3 T2 
S 
D 

157 
59 

23 
24 

5 
4 0,9 x 10-3 

T3 
S 
D 

161 
33 

22 
28 

8 
4 0,8 x 10-3 

 Sumber : andimaharani, 2023. 

 

ANOVA 

ALT   

 Sum of Squares df Mean Square F Sig. 

Between Groups 544.222 2 272.111 26.285 .001 

Within Groups 62.113 6 10.352   

Total 606.336 8    

 

ALT 

Duncana 

SAMPEL N 

Subset for alpha = 0.05 

1 2 3 

A2 3 7.33333   

A1 3  18.00000  

A0 3   26.33333 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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sLampiran 12. Dokumentasi Kegiatan Penelitian 

 

     

Bahan Baku Wortel      Bahan Baku Ikan Bandeng 

    

Bahan Baku Betakaroten     Produk Bakso ikan 

    

Produk Bakso Ikan Bandeng dengan Penambahan Wortel 

          

Pure β-Karoten Wortel dan Tepung Wortel
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Lampiran 13. Dokumentasi Pengujian β-Karoten  Wortel Spektrofotometer 

 

      

Kurva Standar (ppm)             Blanko              

 

Produk Bakso Ikan Bandeng Wortel 

 

    Pure β-Karoten  Wortel dan Tepung  Wortel 
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Lampiran 14. Dokumentasi Pengujian Kualitas Pada Produk 
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Lampiran 15. Dokumentasi Pengujian Dan Pengolahan  
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