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LAMPIRAN

Lampiran 1. Data Hasil Pengujian Organoleptik Bakso Ikan
Lampiran 1a. Pengujian Organoleptik Warna

Warna Perlakuan
A0 Al A2 A3
Panelis

Ul | U2 U3 |Ul | U2 U3 Ul U2|U3] ULl U2
Stevanie Elsa 4 1514|1333 |4 |4 |3 |44
Nurul Fitriani 3144|4443 |3 ]3]|2]3
Mega Puspa 314 (3| 4|4 a|a|as|a]|4s)|a
Esra Assa 4 |3 |/4]3 ]33 ]4|3]|]3]|3]3
Ria Adriana 3 3|44 |2 |32 2|2 |2]|2
Ummul Paidah 5|1 5|54 |4 |4 ]| 4| 4] 4] 4]4
Muh. Rival 4 | 3 3 S| 4] 4 3 3 3 4 | 3
Musdalifah 3 /13|34 |4|4]2 2|3 |3]2
Eca 4 4 4 3 3 4 4 4 4 5 4
Erika Shirky 31413 |3 |3 |53 [|3|]2]2]2
Yoseph Dian 2 |2 |2 |3 |4 |5 |2 |2 |2]2]?2
Trivena Patricia 4 | 445|553 |3]4]|3]3
Nurul Fadliah 55|55 |5 |54 4| 4|44
Angga Renaldi 4 |4 |5 |5 |5 |4 ]|5 4 | 4 | 4 | 4
Puteri 3 /5141|5322 |3]|]2]1
Ana 2 |2 |13 ]4|41]4]:3 3 2 2 | 2
Kartini Dara 313 |1 |5 |54 |22 |1]1]1
Fadika Apriliani 3|1 3] 2|45 2 1 1 1 1 1
Muftya Nur Fadhila 313 |3 |5 |5 |3 |2]2|1]5]1
Kezia S. Prasetyo 4 | 4 | 4|4 | 4|44 |4 | 4|55
Jumlah 69 | 73 |70 | 78 | 81 | 77 | 61 | 59 | 57 | 62 | 55

Rata-rata 3.53 3.93 2.95 2.85

41




Lampiran 1b. Pengujian Organoleptik Aroma

Aroma Perlakuan
A0 Al A2 A3
Panelis

Ul U2 U3 |Ul U2 U3 |Ul| U2 U3 Ul U2 U3
Stevanie Elsa 4 | 5|54 |55 4|44 ]34 4
Nurul Fitriani 4 | 313|443 |2]3,4]3]3]3
Mega Puspa 4 4 4 4 4 3 4 4 4 4 4 4
Esra Assa 313,333 [3|4]3]3]383]3]3
Ria Adriana 4 |4 |4 |3 |4 | 4|4 3 3 4 | 4 2
Ummul Paidah 5|5 |54 |44 3,383 |3 |3]3]3
Muh. Rival 4 4 4 4 3 4 3 4 4 4 4 3
Musdalifah 3 4 3 2 3 2 3 2 2 3 2 2
Eca 4 4 4 4 4 4 4 4 3 4 4 3
Erika Shirky 4 | 3 | 4 3 | 4 2 2 2 2 3 1 3
Yoseph Dian 3143|433 |3 |3 |4]|2]|2]|2
Trivena Patricia 4 | 4133|3434 ,3]3]4]3
Nurul Fadliah 5 5 5 5 5 S| 4] 4| 4] 4] 44
Angga Renaldi 4 4 4|5 |5 54,5 |5 4|44
Puteri 511|532 3|43 |4]3]3]2
Ana 1 3| 4 3 2 3 1 1 2 3 2 2
Kartini Dara 2 | 5|52 |3|1|2]|]2]|4]5]1]1
Fadika Apriliani 3|1 2| 3 11322 1 1 1] 2 1
Muftya Nur Fadhila 3 12|53 |5 |4 |4 |3 |4]| 2|43
Kezia S. Prasetyo 4 | 4 | 4 5 5 5 | 4 5 5 4 | 4 | 4
Jumlah 73 | 73180 |69 | 7469646368 ]|65]|62]| 56
Rata-rata 3.77 3.53 3.25 3.05
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Lampiran 1c. Pengujian Organoleptik Rasa

Rasa Perlakuan
A0 Al A2 A3
Panelis

Ul U2 U3 |Ul U2 U3 |Ul| U2 U3 Ul U2 U3
Stevanie Elsa 514 |5 |5 |55 4|44 ]4 |44
Nurul Fitriani 4 | 4 1414|4143 |33 |44 4
Mega Puspa 5 3 3 4 | 4 | 4 3 4 | 3 3 3 | 4
Esra Assa 313,333 [3|3|]3]3]383]3]3
Ria Adriana 2 4 2 3 3 4 | 4 3 2 3 3 2
Ummul Paidah 4 4 4 4 4 4 5 5) 5 4 4 4
Muh. Rival 314 /3|3 |4 /3]3[3|3]5]3]1]3
Musdalifah 3 2 3 3 | 4 2 | 4 1 2 3 2 3
Eca 2 4 4 4 1 4 3 4 3 1 1 2
Erika Shirky 4 2 4 3 | 4 2 | 4 3 3 3 3 2
Yoseph Dian 4 |3 (3|3 3|33 |3 |3 |4]|4]|3
Trivena Patricia 3 /3|44 |53 ]5|3]3]4|4] 14
Nurul Fadliah 5 5 5 5 5 5 | 4 S| 4] 4|5 ]| 4
Angga Renaldi 4 |5 4 4 4 4 |5 |4 4|44 4
Puteri 3 9) 3 5 | 4 | 4 3 3 2 3 2 1
Ana 3 2 4 3| 4| 4 3 3 2 3 2 2
Kartini Dara 1 /211 3|5 |12 |2]|]1]2]|1
Fadika Apriliani 4 | 3|3 |4 4|42 |1]3|3]| 3|2
Muftya Nur Fadhila 3112|5434 3|3 |5]|4]2]|2
Kezia S. Prasetyo 5 5 5 5 5 5 5 5 5 5 5 5
Jumlah 70 |69 | 72 | 74 |76 | 76 | 70 | 65 | 64 | 68 | 63 | 59
Rata-rata 3.52 3.77 3.32 3.17
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Lampiran 1d. Pengujian Organoleptik Kekenyalan

Kekenyalan Perlakuan
A0 Al A2 A3
Panelis

Ul | U2 U3 |Ul | U2 U3 ULl U2 U3 ULl U2|U3
Stevanie Elsa 4 4 4 4 4 4 4 4 4 4 4 4
Nurul Fitriani 3133|344 |3 |4 |4)|3 ] 44
Mega Puspa 3134|3445 3|3|5]|3]|5
Esra Assa 3 /3|3 |3 |4 ,4]3]3|3]3]3]1]3
Ria Adriana 4 | 3 2 4 3 4 | 4 | 4| 3 4 | 4 | 4
Ummul Paidah 3 3 3 5 3 3|1 4] 4] 4 5 5 5
Muh. Rival 4 | 4 3 4 3 3 3 4 | 4 3 3 3
Musdalifah 3 1 2 1 1 1| 4 2 2 3 2 2
Eca 3 3 14|13 |43 |44 4,44 4
Erika Shirky 4 | 3 2 3 2 5) 3 3 3 2 | 4| 4
Yoseph Dian 5/5 5|5 |55 |5 |5 |5]|5]5]5
Trivena Patricia 4 | 5|54 |44 ]3|5|4|3 |54
Nurul Fadliah 4 5 5 4 5 5 S) 4 | 5 5 5 5
Angga Renaldi 4 |4 |4 |5|5|4 |5 |5 |5 |5]|5]|5
Puteri 2 1 2 2 | 4 3 3 3 3 5 | 4| 4
Ana 2 3 3 4 3 3 3 2 3 4 | 3 3
Kartini Dara 2 | 2|1 ]1,2 |2 ]2 |2 ]|3]1|5]3
Fadika Apriliani 3 1 1 14|22 |4|2|3]|4]| 3] 4
Muftya Nur Fadhila 2 | 4|14 |34 |5|4|2 |53 |45
Kezia S. Prasetyo 4 |4 1 44,4 5|5 |5 |45 |55
Jumlah 66 | 64 |64 |69 | 70 | 73 |76 | 70 | 74 | 76 | 80 | 81
Rata-rata 3.23 3.53 3.67 3.95
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Lampiran 2. Hasil Analisa Sidik Ragam Pengujian Organoleptik Bakso Ikan
Lampiran 2a. Hasil Analisa Sidik Ragam Parameter Warna

ANOVA
warna
Sum of Squares df Mean Square F Sig.
Between Groups 2.338 3 779 39.382 .000
Within Groups .158 8 .020
Total 2.497 11
warna
Duncan?
Subset for alpha = 0.05
perlakuan N 1 2 3
A3 3 2.8500
A2 3 2.9500
A0 3 3.5333
Al 3 3.9333
Sig. .409 1.000 1.000
Lampiran 2b. Hasil Analisa Sidik Ragam Parameter Aroma
ANOVA
aroma
Sum of Squares df Mean Square F Sig.
Between Groups .892 .297 9.030 .006
Within Groups .263 .033
Total 1.155 11
aroma
Duncan?
Subset for alpha = 0.05
perlakuan N 1 2 3
A3 3 3.0500
A2 3 3.2500 3.2500
Al 3 3.5333 3.5333
A0 3 3.7667
Sig. 214 .092 .154

45




Lampiran 2c. Hasil Analisa Sidik Ragam Parameter Rasa

ANOVA
rasa
Sum of Squares df Mean Square F Sig.
Between Groups .608 3 .203 9.437 .005
Within Groups 172 8 .021
Total 779 11
rasa
Duncan?
Subset for alpha = 0.05
perlakuan N 1 2 3
A3 3 3.1667
A2 3 3.3167 3.3167
AO 3 3.5167 3.5167
Al 3 3.7667
Sig. .245 .133 .070
Lampiran 2d. Hasil Analisa Sidik Ragam Parameter Kekenyalan
ANOVA
kekenyalan
Sum of Squares df Mean Square F Sig.
Between Groups 797 3 .266 19.328 .001
Within Groups 110 8 .014
Total .907 11
kekenyalan
Duncana
Subset for alpha = 0.05
perlakuan N 1 2 3
A0 3 3.2333
Al 3 3.56333
A2 3 3.6667
A3 3 3.9500
Sig. 1.000 .201 1.000
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Lampiran 3. Hasil Analisa Sidik Ragam Pengujian Tekstur (Kekenyalan)

ANOVA
tesktur
Sum of Squares df Mean Square F Sig.
Between Groups .930 3 .310 9.115 .006
Within Groups 272 8 .034
Total 1.203 11
tesktur
Duncan?
Subset for alpha = 0.05
perlakuan 1 2
A0 3 3.4333
A2 3 3.4933
Al 3 3.6800
A3 3 4.1433
Sig. .155 1.000
Lampiran 4. Hasil Analisa Sidik Ragam Pengujian Kadar Air
ANOVA
kadarair
Sum of Squares df Mean Square F Sig.
Between Groups 203.129 3 67.710 3.566 .067
Within Groups 151.893 8 18.987
Total 355.022 11
kadarair
Duncan?
Subset for alpha = 0.05
perlakuan 1 2
A2 3 55.1000
A3 3 55.8333
Al 3 62.7000 62.7000
A0 3 64.4667
Sig. .075 .633
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Lampiran 5. Hasil Analisa Sidik Ragam Pengujian Kadar Protein

ANOVA
rotein
Sum of Squares df Mean Square F Sig.
Between Groups 415.025 3 138.342 298.945 .000
Within Groups 3.702 8 463
Total 418.727 11
protein
Duncan?
Subset for alpha = 0.05
perlakuan N 1 2 3 4
A3 3 16.8400
A2 3 24,9433
Al 3 27.2900
A0 3 33.2367
Sig. 1.000 1.000 1.000 1.000
Lampiran 6. Hasil Analisa Sidik Ragam Pengujian Kadar Lemak
ANOVA
kadarlemak
Sum of Squares df Mean Square F Sig.
Between Groups 8.760 3 2.920 30.494 .000
Within Groups .766 8 .096
Total 9.526 11
kadarlemak
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3
A3 3 .8867
A2 3 2.3567
Al 3 2.4433
A0 3 3.2567
Sig. 1.000 .740 1.000
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Lampiran 7. Hasil Analisa Sidik Ragam Pengujian Betakaroten

ANOVA
betakaroten
Sum of Squares df Mean Square F Sig.
Between Groups 352.509 2 176.255 7.279 .025
Within Groups 145.275 6 24.212
Total 497.784 8
betakaroten
Duncan?
Subset for alpha = 0.05
perlakuan 1 2
Al 3 52.6867
A2 3 60.0767 60.0767
A3 68.0133
Sig. 115 .096
Lampiran 8. Hasil Analisa Sidik Ragam Pengujian Zat Besi
ANOVA
zatbesi
Sum of Squares df Mean Square F Sig.
Between Groups .000 3 .000 7.049 .012
Within Groups .000 8 .000
Total .000 11
zatbesi
Duncan?
Subset for alpha = 0.05
perlakuan 1 2
A0 3 .0022
Al 3 .0027
A2 3 .0029
A3 3 .0047
Sig. .304 1.000
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Lampiran 9. Hasil Analisa Sidik Ragam Pengujian Zink

ANOVA
zink
Sum of Squares df Mean Square F Sig.
Between Groups .000 3 .000 16.080 .001
Within Groups .000 8 .000
Total .000 11
zink
Duncan?
Subset for alpha = 0.05
perlakuan N 1 2
A0 3 .0013
Al 3 .0014
A2 3 .0022
A3 3 .0027
Sig. .683 .067

Lampiran 10. Dokumentasi Kegiatan Penelitian
Lampiran 10a. Bahan-Bahan Pembuatan Bakso lkan
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Lampiran 12. Proses Pengujian Bakso Ikan
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