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LAMPIRAN 

Lampiran 1. Hasil Pengujian Nilai-D dan Lama Waktu Sterilisasi Terbaik Produk Coto 

Makassar Retort Pouch. 

Suhu 

Pemanasan 

(°C) 

Waktu 

Pemanasan 

(menit) 

(X) 

Jumlah 

Bakteri (N) 

(Koloni/ml) 

Log N 

(Y) 

Persamaan 

Garis Lurus 

Y = ax + b 

Nilai  

D = [1/a] 

(menit) 

Nilai Fo 

121°C 

0 3,27 X 105 5,51 

Y = -0,1276x 

+ 5,2899 

Dimana slope 

(a) = -0,1276 

R2 = 0,9237 

D121°C = 

7,83 

menit 

Fo = S x D0 

(menit) 

Fo = 5 x 8 

menit 

Fo = 40 

menit 

10 0,04 x 105 3,60 

15 0.02 x 105 3,30 

20 0,01 x 105 3 

 

Lampiran 2. Hasil Pengujian Texture Profile Analysis (TPA) dan Organoleptik Coto Makassar 

Retort Pouch 

Tabel Lampiran 2.1 Data Pengujian Texture Profile Analysis (TPA) 

Kode 

Sampel 

Hardness 1 

(gr) 

Hardness 2 

(gr) 

Cohesiveness Spiringiness 

(mm) 

diameter 

C0 966 735.5 0.39 1.2 1 cm 

C0 947.5 766.5 0.35 1.2 1 cm 

C1 1767.5 1333 0.33 1.3 1 cm 

C1 1640 1250 0.25 1 1 cm 

C2 1207.5 868 0.36 1.2 1 cm 

C2 955.5 473 0.26 0.6 1 cm 

C3 1080.5 881.5 0.4 1.2 1 cm 

C3 909.5 230.5 0.1 0.4 1 cm 

 

Tabel Lampiran 2.1.2 Hasil Analisa Sidik Ragam (ANOVA) Pengujian Texture Profile 

Analysis (TPA) 

ANOVA 

Hardness1   

 Sum of Squares df Mean Square F Sig. 

Between Groups 736019.250 3 245339.750 17.950 .009 

Within Groups 54671.750 4 13667.938   

Total 790691.000 7    
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ANOVA 

Hardness2   

 Sum of Squares df Mean Square F Sig. 

Between Groups 638178.500 3 212726.167 2.896 .165 

Within Groups 293838.000 4 73459.500   

Total 932016.500 7    

 

ANOVA 

Cohesiveness   

 Sum of Squares df Mean Square F Sig. 

Between Groups .015 3 .005 .370 .780 

Within Groups .054 4 .014   

Total .069 7    

 

ANOVA 

Spiringeness   

 Sum of Squares df Mean Square F Sig. 

Between Groups .454 3 .151 .640 .628 

Within Groups .945 4 .236   

Total 1.399 7    

Tabel Lampiran 2.1.3 Hasil Uji Lanjut Metode Duncan Pengujian Texture Profile Analysis 

(TPA). 

Hardness1 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

C0 2 956.750  

C3 2 995.000  

C2 2 1081.500  

C1 2  1703.750 

Sig.  .352 1.000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 
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Tabel Lampiran 2.2.1 Data Pengujian Organoleptik 

 

 

Tabel Lampiran 2.2.2 Hasil Pengujian Organoleptik Coto Makassar Retort Pouch 

Lama Pemasakan Warna Aroma Rasa Tekstur 

53 menit 3,95b 3,95a 3,55a 3,15a 

20 menit 3,25a 3,55a 3,50a 3,30a 

30 menit 3,90b 3,85a 3,05a 4,05b 

40 menit 4,15b 3,65a 3,50a 3,90b 

 

Tabel Lampiran 2.2.3 Hasil Analisa Sidik Ragam (ANOVA) Pengujian Organoleptik 

Tests of Between-Subjects Effects 

Dependent Variable:   Aroma   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 42.000a 22 1.909 3.510 .000 

Intercept 1125.000 1 1125.000 2068.548 .000 

Perlakuan 2.000 3 .667 1.226 .309 

Panelis 40.000 19 2.105 3.871 .000 

Error 31.000 57 .544   

Total 1198.000 80    

Corrected Total 73.000 79    

a. R Squared = .575 (Adjusted R Squared = .411) 

 

 

 

 

 

Kontrol 20 menit 30 menit 40 menit Kontrol 20 menit 30 menit 40 menit Kontrol 20 menit 30 menit 40 menit Kontrol 20 menit 30 menit 40 menit

1 3 5 4 4 4 4 3 4 2 5 2 2 4 4 4 5

2 4 3 3 5 4 4 5 5 3 4 4 4 4 3 3 3

3 5 5 5 5 5 5 5 5 5 5 3 3 3 3 5 5

4 5 4 4 4 5 4 4 5 4 4 4 5 5 3 5 5

5 5 5 4 4 5 4 5 4 4 4 2 4 2 4 5 5

6 4 4 4 4 5 4 4 5 3 3 2 3 4 4 5 5

7 3 3 3 2 3 3 2 3 2 4 3 2 3 3 3 4

8 5 5 5 5 4 3 5 5 5 5 4 3 2 5 4 3

9 3 4 5 4 3 4 5 4 4 3 4 5 3 3 4 4

10 4 5 5 5 4 3 5 4 4 4 4 4 4 3 5 4

11 3 3 3 3 3 3 3 3 3 3 2 3 4 3 4 5

12 5 2 2 3 4 3 5 2 3 2 1 3 4 5 5 3

13 4 5 4 3 4 3 4 3 4 3 4 4 4 3 4 4

14 3 3 5 4 4 3 4 4 3 3 2 2 3 3 4 2

15 4 2 3 3 5 2 4 4 4 3 3 3 2 2 2 3

16 4 4 3 4 3 3 4 3 3 3 3 3 3 3 3 3

17 4 3 4 3 3 3 4 4 5 4 4 5 2 3 5 4

18 3 2 3 3 2 2 4 4 3 3 3 3 3 3 3 3

19 4 3 4 3 4 3 4 4 4 3 4 4 2 3 4 3

20 4 1 4 2 5 2 4 3 3 2 3 5 2 3 4 5

No Panelis
Aroma Warna Rasa Tekstur
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Tests of Between-Subjects Effects 

Dependent Variable:   Warna   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 36.075a 22 1.640 3.579 .000 

Intercept 1162.812 1 1162.812 2538.260 .000 

Perlakuan 9.138 3 3.046 6.649 .001 

Panelis 26.938 19 1.418 3.095 .001 

Error 26.113 57 .458   

Total 1225.000 80    

Corrected Total 62.187 79    

a. R Squared = .580 (Adjusted R Squared = .418) 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Rasa   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 36.500a 22 1.659 2.892 .001 

Intercept 924.800 1 924.800 1612.037 .000 

Perlakuan 3.300 3 1.100 1.917 .137 

Panelis 33.200 19 1.747 3.046 .001 

Error 32.700 57 .574   

Total 994.000 80    

Corrected Total 69.200 79    

a. R Squared = .527 (Adjusted R Squared = .345) 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Tekstur   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 38.400a 22 1.745 3.033 .000 

Intercept 1036.800 1 1036.800 1801.756 .000 

Perlakuan 11.700 3 3.900 6.777 .001 

Panelis 26.700 19 1.405 2.442 .005 

Error 32.800 57 .575   

Total 1108.000 80    

Corrected Total 71.200 79    

a. R Squared = .539 (Adjusted R Squared = .362) 
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Tabel Lampiran 2.2.4 Hasil Uji Lanjut Metode Duncan Pengujian Organoleptik 

Warna 

Duncana,b   

Perlakuan N 

Subset 

1 2 

Pemanasan 20 menit 20 3.25  

Pemanasan 40 menit 20  3.90 

Kontrol 20  3.95 

Pemanasan 30 menit 20  4.15 

Sig.  1.000 .277 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .458. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0,05. 

 

Tekstur 

Duncana,b   

Perlakuan N 

Subset 

1 2 

Kontrol 20 3.15  

Pemanasan 20 menit 20 3.30  

Pemanasan 40 menit 20  3.90 

Pemanasan 30 menit 20  4.05 

Sig.  .534 .534 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = .575. 

a. Uses Harmonic Mean Sample Size = 20.000. 

b. Alpha = 0,05. 
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Lampiran 3. Nilai Kecukupan Panas (F0) Proses Sterilisasi Coto Makassar Retort Pouch 

Tabel Lampiran 3.1 Data Perubahan Suhu Produk dan Suhu Retort Selama Proses Sterilisasi 

 
 

 

Waktu Sterilisasi Suhu Produk (°C) Suhu Retort  (°C)

1 46.3 46.5

2 46.2 46.5

3 46.1 46.4

4 46.2 46.4

5 46.5 46.8

6 46.9 47.3

7 47.8 48.3

8 48.8 49.5

9 50.3 51.3

10 52.8 54.3

11 57.8 60.2

12 71.3 73.6

13 80.5 83.1

14 86.5 89

15 90.3 92.7

16 92.1 94

17 92.3 91.7

18 107 91.3

19 106.8 93.1

20 107.3 92.8

21 108.1 95.8

22 110 94.4

23 113.8 96.9

24 117.9 119.6

25 119.4 120.7

26 120 121.1

27 120.1 121

28 120.2 121.1

29 120.3 121.1

30 120.4 121.2

31 120.5 121.2

32 120.5 121.2

33 120.6 121.3

34 120.5 121.1

35 120.5 121

36 120.5 120.9

37 120.5 121.1

38 120.5 121

39 120.3 120.8

40 120.5 120.9

41 52 15.3

42 49.6 13.2

43 52.1 13.1

44 52.7 12.4

45 34.2 12

46 28.2 12.2

47 25.8 12.3

48 24.5 12.4

49 23.7 12.5

50 23.3 12.7
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Tabel Lampiran 3.2 Data Nilai Lethal Rate Produk Coto Makassar Retort Pouch 

 

Waktu Sterilisasi (menit) Suhu Produk (°C) Lethal Rate

1 46.3 3.38844E-08

2 46.2 3.31131E-08

3 46.1 3.23594E-08

4 46.2 3.31131E-08

5 46.5 3.54813E-08

6 46.9 3.89045E-08

7 47.8 4.7863E-08

8 48.8 6.0256E-08

9 50.3 8.51138E-08

10 52.8 1.51356E-07

11 57.8 4.7863E-07

12 71.3 1.07152E-05

13 80.5 8.91251E-05

14 86.5 0.000354813

15 90.3 0.000851138

16 92.1 0.00128825

17 92.3 0.001348963

18 107 0.039810717

19 106.8 0.03801894

20 107.3 0.042657952

21 108.1 0.051286138

22 110 0.079432823

23 113.8 0.190546072

24 117.9 0.489778819

25 119.4 0.691830971

26 120 0.794328235

27 120.1 0.812830516

28 120.2 0.831763771

29 120.3 0.851138038

30 120.4 0.87096359

31 120.5 0.891250938

32 120.5 0.891250938

33 120.6 0.912010839

34 120.5 0.891250938

35 120.5 0.891250938

36 120.5 0.891250938

37 120.5 0.891250938

38 120.5 0.891250938

39 120.3 0.851138038

40 120.5 0.891250938

41 52 1.25893E-07

42 49.6 7.24436E-08

43 52.1 1.28825E-07

44 52.7 1.47911E-07

45 34.2 2.0893E-09

46 28.2 5.24807E-10

47 25.8 3.01995E-10

48 24.5 2.23872E-10

49 23.7 1.86209E-10

50 23.3 1.69824E-10

14.68148748Total Nilai Lethal Rate  (Nilai F0 Produk)
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Lampiran 4. Hasil Perubahan Nilai pH Produk Coto Makassar Retort PouchSelama Masa 

Penyimpanan  

Lama Waktu Penyimpanan (Pekan) Nilai pH 

0 Pekan 5,53 

1 Pekan 5,63 

2 Pekan 5,72 

3 Pekan 5,62 

4 Pekan 5,64 

6 Pekan 5,65 

8 Pekan 5,33 

 

Tabel Lampiran 4.1 Hasil Analisa Sidik Ragam (ANOVA) Perubahan Nilai pH Coto Makassar 

Retort Pouch 

Tests of Between-Subjects Effects 

Dependent Variable:   pH   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .295a 6 .049 .816 .575 

Intercept 655.763 1 655.763 10880.163 .000 

Penyimpanan .295 6 .049 .816 .575 

Error .844 14 .060   

Total 656.902 21    

Corrected Total 1.139 20    

a. R Squared = ,259 (Adjusted R Squared = -,058) 

 

Lampiran 5. Hasil Perubahan Nilai TPC Produk Coto Makassar Retort Pouch Selama Masa 

Penyimpanan 

Lama Waktu Penyimpanan (Pekan) Nilai TPC 

0 Pekan 3,88 Log CFU/ml 

1 Pekan 4,04 Log CFU/ml 

2 Pekan 4,58 Log CFU/ml 

3 Pekan 4,51 Log CFU/ml 

4 Pekan 4,07 Log CFU/ml 

6 Pekan 4,07 Log CFU/ml 

8 Pekan 4,91 Log CFU/ml 
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Tabel Lampiran 5.1 Hasil Analisa Sidik Ragam (ANOVA) Nilai TPC Produk Coto Makassar 

Retort Pouch 

Tests of Between-Subjects Effects 

Dependent Variable:   Total Mikroba   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 2.547a 6 .425 1.568 .228 

Intercept 387.345 1 387.345 1430.522 .000 

Penyimpanan 2.547 6 .425 1.568 .228 

Error 3.791 14 .271   

Total 393.683 21    

Corrected Total 6.338 20    

a. R Squared = ,402 (Adjusted R Squared = ,146) 

 

Lampiran 6. Hasil Pengujian Organoleptik Perubahan Aroma Coto Makassar Retort Pouch 

Selama Masa Penyimpanan 

No 

Panelis 

Aroma 

0 Pekan 1 Pekan 2 Pekan 3 Pekan 4 Pekan 6 Pekan 8 Pekan 

1 3.75 4.00 4.00 3.67 3.33 4.33 3.00 

2 4.00 4.33 3.88 3.80 3.67 3.33 3.12 

3 3.85 4.00 3.33 4.00 4.33 3.56 3.33 

4 4.00 3.33 3.67 3.33 3.82 3.56 3.00 

5 3.85 3.76 3.33 3.33 3.67 3.70 2.67 

6 4.00 4.00 3.88 4.00 4.33 4.33 3.33 

7 4.67 3.89 4.00 3.67 4.00 4.00 3.03 

8 4.00 3.89 4.00 3.80 3.67 3.67 3.67 

9 3.67 3.76 4.00 3.85 3.87 3.67 2.67 

10 3.67 4.33 4.00 4.00 4.00 3.70 3.00 

11 3.88 3.89 3.67 3.80 3.67 3.70 3.00 

12 4.33 4.33 3.88 4.00 3.67 3.33 3.33 

13 3.67 3.33 4.67 4.33 3.90 3.33 3.00 

14 3.85 4.00 4.33 4.00 3.67 3.56 3.12 

15 3.85 3.92 4.33 3.85 4.33 4.33 2.00 

16 3.67 4.00 4.33 3.67 4.00 3.70 3.33 

17 3.90 4.00 3.33 4.00 3.90 3.67 3.06 

18 3.67 4.00 3.67 3.68 3.87 3.33 3.00 

19 3.89 4.00 4.00 4.00 3.82 3.33 3.67 

20 4.00 3.76 3.33 4.33 4.00 4.00 3.03 

Rata-rata 3.91 3.93 3.88 3.86 3.88 3.71 3.07 
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Tabel Lampiran 6.1 Hasil Analisa Sidik Ragam (ANOVA) Perubahan Aroma Coto Makassar 

Retort Pouch Selama Penyimpanan 

Tests of Between-Subjects Effects 

Dependent Variable:   Aroma   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 13.273a 25 .531 5.861 .000 

Intercept 1964.575 1 1964.575 21688.973 .000 

Penyimpanan 11.347 6 1.891 20.878 .000 

Panelis 1.926 19 .101 1.119 .342 

Error 10.326 114 .091   

Total 1988.174 140    

Corrected Total 23.599 139    

a. R Squared = ,562 (Adjusted R Squared = ,466) 

Tabel Lampiran 6.2 Hasil Uji Lanjut Metode Duncan Perubahan Aroma Selama Penyimpanan 

Aroma 

Duncana,b   

Penyimpanan N 

Subset 

1 2 3 

Penyimpanan 8 Pekan 20 3.0680   

Penyimpanan 6 Pekan 20  3.7065  

Penyimpanan 3 Pekan 20  3.8555 3.8555 

Penyimpanan 4 Pekan 20  3.8760 3.8760 

Penyimpanan 2 Pekan 20  3.8817 3.8817 

Penyimpanan Hari ke 0 20  3.9085 3.9085 

Penyimpanan 1 Pekan 20   3.9260 

Sig.  1.000 .060 .519 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,091. 

a. Uses Harmonic Mean Sample Size = 20,000. 

b. Alpha = 0,05. 
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Lampiran 7. Hasil Perubahan Warna Coto Makassar Retort Pouch Selama Masa Penyimpanan 

No 

Panelis 

Warna 

0 Pekan 1 Pekan 2 Pekan 3 Pekan 4 Pekan 6 Pekan 8 Pekan 

1 4.00 3.67 3.33 4.33 4.00 3.33 3.01 

2 4.00 4.00 4.00 3.67 3.67 3.36 3.11 

3 3.67 3.67 3.33 4.00 4.33 3.33 3.33 

4 3.67 3.33 3.81 4.00 4.33 3.50 3.00 

5 4.00 4.33 3.81 3.82 4.00 3.00 2.67 

6 4.00 4.00 3.67 4.00 4.00 3.33 3.33 

7 4.00 4.33 4.00 4.00 3.33 3.00 3.33 

8 4.00 4.00 4.00 3.33 4.33 3.00 3.67 

9 4.00 4.33 4.00 3.33 3.33 3.67 2.67 

10 4.00 4.00 4.00 4.00 4.33 3.50 2.67 

11 3.98 3.96 3.33 4.00 3.67 3.33 3.11 

12 4.00 3.33 4.33 4.00 3.67 3.33 3.01 

13 4.00 4.00 4.33 4.00 3.67 3.33 3.00 

14 4.00 4.00 4.00 4.33 3.67 3.36 3.33 

15 3.98 4.00 3.67 4.00 4.00 3.67 3.11 

16 4.00 4.00 3.67 3.67 3.63 3.36 2.67 

17 4.00 4.33 4.00 3.33 3.81 3.00 2.33 

18 4.00 3.67 4.00 3.33 3.00 3.50 3.00 

19 4.00 4.00 3.67 3.67 3.81 3.33 3.67 

20 4.33 4.33 3.83 3.67 3.67 4.00 2.33 

Rata-rata 3.98 3.96 3.84 3.82 3.81 3.36 3.02 

 

Tabel Lampiran 7.1 Hasil Analisa Sidik Ragam (ANOVA) Perubahan Warna Coto Makassar 

Retort Pouch Selama Penyimpanan 

Tests of Between-Subjects Effects 

Dependent Variable:   Warna   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 16.454a 25 .658 6.861 .000 

Intercept 1901.829 1 1901.829 19825.414 .000 

Penyimpanan 15.505 6 2.584 26.938 .000 

Panelis .949 19 .050 .521 .948 

Error 10.936 114 .096   

Total 1929.219 140    

Corrected Total 27.390 139    

a. R Squared = ,601 (Adjusted R Squared = ,513) 
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Tabel Lampiran 7.2 Hasil Uji Lanjut Metode Duncan Perubahan Warna Selama Penyimpanan 

Warna 

Duncana,b   

Penyimpanan N 

Subset 

1 2 3 

Penyimpanan 8 Pekan 20 3.0175   

Penyimpanan 6 Pekan 20  3.3615  

Penyimpanan 4 Pekan 20   3.8125 

Penyimpanan 3 Pekan 20   3.8240 

Penyimpanan 2 Pekan 20   3.8390 

Penyimpanan 1 Pekan 20   3.9640 

Penyimpanan Hari ke 0 20   3.9815 

Sig.  1.000 1.000 .128 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,096. 

a. Uses Harmonic Mean Sample Size = 20,000. 

b. Alpha = 0,05. 

 

Lampiran 8. Hasil Perubahan Tekstur Coto Makassar Retort Pouch Selama Masa Penyimpanan 

No 

Panelis 

Tekstur 

0 Pekan 1 Pekan 2 Pekan 3 Pekan 4 Pekan 6 Pekan 8 Pekan 

1 3.92 4.28 3.93 3.67 3.67 4.00 3.00 

2 4.00 4.33 4.00 3.33 3.80 3.64 3.67 

3 4.00 4.28 3.93 4.00 4.00 3.33 3.67 

4 3.67 4.00 3.74 4.33 3.76 3.64 2.67 

5 4.00 4.00 3.78 3.84 3.80 4.00 2.67 

6 4.00 4.67 4.00 4.00 4.00 4.00 3.33 

7 4.67 4.67 3.93 3.67 3.67 4.33 3.17 

8 3.67 4.28 4.00 3.33 3.67 3.75 3.67 

9 4.00 4.67 4.00 3.84 3.80 3.64 3.17 

10 4.00 4.67 4.00 4.00 4.00 3.33 3.00 

11 4.67 4.28 3.74 4.00 3.64 3.64 2.67 

12 4.67 4.28 3.93 4.00 3.67 3.75 3.17 

13 3.67 4.00 3.67 3.33 3.80 3.00 3.00 

14 4.00 4.33 3.67 4.33 4.00 4.00 3.00 

15 3.67 4.00 3.74 3.84 3.90 3.33 3.00 

16 4.03 4.00 4.33 3.67 3.67 3.64 3.33 

17 4.00 4.00 4.00 3.67 3.64 3.67 3.29 

18 4.00 4.28 4.00 4.33 3.80 3.67 3.00 

19 4.03 4.00 4.33 4.33 4.00 4.33 3.67 

20 4.03 4.67 3.93 3.33 4.00 4.33 3.29 

Rata-rata 4.03 4.28 3.93 3.84 3.81 3.75 3.17 
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Tabel Lampiran 8.1 Hasil Analisa Sidik Ragam (ANOVA) Perubahan Tesktur Coto Makassar 

Retort Pouch Selama Penyimpanan 

Tests of Between-Subjects Effects 

Dependent Variable:   Tesktur   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 16.502a 25 .660 9.148 .000 

Intercept 2056.941 1 2056.941 28506.044 .000 

Penyimpanan 13.972 6 2.329 32.273 .000 

Panelis 2.530 19 .133 1.845 .026 

Error 8.226 114 .072   

Total 2081.670 140    

Corrected Total 24.728 139    

a. R Squared = ,667 (Adjusted R Squared = ,594) 

Tabel Lampiran 8.2 Hasil Uji Lanjut Metode Duncan Perubahan Tekstur Selama Penyimpanan 

Tesktur 

Duncana,b   

Penyimpanan N 

Subset 

1 2 3 4 

Penyimpanan 8 Pekan 20 3.1720    

Penyimpanan 6 Pekan 20  3.7510   

Penyimpanan 4 Pekan 20  3.8145   

Penyimpanan 3 Pekan 20  3.8420   

Penyimpanan 2 Pekan 20  3.9325 3.9325  

Penyimpanan Hari ke 0 20   4.0350  

Penyimpanan 1 Pekan 20    4.2845 

Sig.  1.000 .052 .230 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,072. 

a. Uses Harmonic Mean Sample Size = 20,000. 

b. Alpha = 0,05. 
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Lampiran 9. Hasil Perubahan Rasa Coto Makassar Retort Pouch Selama Masa Penyimpanan 

No 

Panelis 

Rasa 

0 Pekan 1 pekan 2 Pekan 3 Pekan 4 pekan 6 pekan 8 Pekan 

1 3.94 4.13 4.00 4.00 3.67 3.33 2.00 

2 3.94 4.00 3.67 4.00 4.00 3.68 2.00 

3 3.67 4.00 3.88 4.00 4.33 3.33 2.00 

4 4.33 4.18 3.67 4.00 4.33 3.68 2.00 

5 3.67 4.33 3.67 3.88 3.95 3.79 2.00 

6 4.00 4.00 3.67 3.67 3.67 4.33 2.00 

7 4.33 4.06 3.90 3.33 4.00 4.33 2.00 

8 4.33 4.33 4.00 4.00 4.33 3.79 2.00 

9 4.05 4.06 4.00 3.88 4.00 4.33 2.00 

10 4.05 4.33 4.00 4.00 3.81 4.00 2.00 

11 3.67 4.11 3.88 4.00 3.95 3.68 2.00 

12 4.67 4.33 3.94 4.00 3.81 3.67 2.00 

13 4.33 4.00 4.00 3.90 3.95 3.67 2.00 

14 4.33 4.33 3.67 4.00 4.33 3.33 2.00 

15 4.05 4.10 4.00 4.00 3.81 4.33 2.00 

16 4.00 4.11 4.00 3.67 3.67 4.00 2.00 

17 4.00 4.00 3.88 4.00 3.98 4.00 2.00 

18 3.67 4.06 4.00 3.95 3.98 3.33 2.00 

19 3.67 4.14 3.94 4.00 4.33 3.67 2.00 

20 4.33 4.06 4.33 3.90 3.81 3.68 2.00 

Rata-rata 4.05 4.13 3.90 3.91 3.99 3.80 2.00 

 

Tabel Lampiran 9.1 Hasil Analisa Sidik Ragam (ANOVA) Perubahan Rasa Coto Makassar 

Retort Pouch Selama Penyimpanan 

Tests of Between-Subjects Effects 

Dependent Variable:   Rasa   

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 68.225a 25 2.729 56.075 .000 

Intercept 1899.102 1 1899.102 39022.727 .000 

Penyimpanan 67.515 6 11.253 231.217 .000 

Panelis .710 19 .037 .767 .740 

Error 5.548 114 .049   

Total 1972.875 140    

Corrected Total 73.773 139    

a. R Squared = ,925 (Adjusted R Squared = ,908) 
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Tabel Lampiran 9.2 Hasil Uji Lanjut Metode Duncan Perubahan Rasa Selama Penyimpanan 

Rasa 

Duncana,b   

Penyimpanan N 

Subset 

1 2 3 4 

Penyimpanan 8 Pekan 20 2.0000    

Penyimpanan 6 Pekan 20  3.7975   

Penyimpanan 2 Pekan 20  3.9050 3.9050  

Penyimpanan 3 Pekan 20  3.9090 3.9090  

Penyimpanan 4 Pekan 20   3.9855  

Penyimpanan Hari ke 0 20   4.0515 4.0515 

Penyimpanan 1 Pekan 20    4.1330 

Sig.  1.000 .134 .056 .245 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,049. 

a. Uses Harmonic Mean Sample Size = 20,000. 

b. Alpha = 0,05. 

 

Lampiran 10. Dokumentasi Penelitian 

    

    

   
 

Dokumentasi Penentuan Nilai-D & Lama Waktu Sterilisasi Terbaik 
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Dokumentasi Pengujian Texture Profile Analysis & Pengujian Organoleptik 

 

    

Dokumentasi Pengujian Kecukupan Panas (F0) 

 

    

    

Dokumentasi Pembuatan Produk Coto Makassar Retort Pouch 

 

    

Dokumentasi Pengujian Nilai pH 
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Dokumentasi Pengujian TPC Produk Coto Makassar Retort Pouch 

 

    

Dokumentasi Pengujian Organoleptik Selama Masa Penyimpanan Produk 

 


