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LAMPIRAN 

Lampiran 1 Hasil Uji Statistik 

 

 

Lampiran 2 Hasil Uji Lanjut Duncan Terhadap Sineresis 

 

Lampiran 3  Hasil Uji Lanjut Duncan Kadar Air 
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Lampiran 4 Hasil Uji Lanjut Duncan Kadar Protein 

 

Lampiran 5 Hasil Uji Lanjut Duncan Terhadap Organoleptik 
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Lampiran 6 Perhitungan 
1. Rendemen 

a. Gelatin A1 (HCl 4 %) : 

    % Rendemen = 
                             

                         
 x 100%  

     % Rendemen = 
       

      
 x 100% = 13,97 % 

b. Gelatin A2 (CH3COOH 3%) = 

    % Rendemen = 
                             

                         
 x 100%  

    % Rendemen = 
      

      
 x 100% = 2,62 % 

2. Sineresis 

%Sineresis = 
    

 
 x 100% 

a. Pudding A0 (Komersial) : 

    - A0U1 : 

%Sineresis = 
                       

          
 x 100% = 4,1046% 

    - A0U2 : 

%Sineresis = 
                     

       
 x 100% = 4,0029% 

    - A0U3 : 

%Sineresis = 
                      

          
 x 100% = 4,1928% 

b. Pudding A1 (HCl 4 %) : 

    - A1U1 : 

%Sineresis = 
                      

          
 x 100% = 7,9813% 

    - A1U2 : 

%Sineresis = 
                       

          
 x 100% = 8,1021% 

    - A1U3 : 

%Sineresis = 
                       

          
 x 100% = 8,0435% 
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c. Pudding A2 (CH3COOH 3%): 

    - A2U1 : 

%Sineresis = 
                       

          
 x 100% = 5,8915% 

    - A2U2 : 

%Sineresis = 
                       

          
 x 100% = 5,8021% 

    - A2U3 : 

%Sineresis = 
                      

          
 x 100% = 5,9357% 

3. Kadar Protein 

% Kadar Protein = 
(     )                      

 
 x 100% 

a. Pudding A0 (Komersial) : 

    - A0U1 : 

% Kadar Protein = 
(         )                        

      
 x 100% = 5,83% 

    - A0U2 : 

% Kadar Protein = 
(         )                        

      
 x 100% = 5,43% 

    - A0U3 : 

% Kadar Protein = 
(         )                        

      
 x 100% = 5,64% 

b. Pudding A1 (HCl) : 

    - A1U1 : 

% Kadar Protein = 
(         )                        

      
 x 100% = 7,02% 

    - A1U2 : 

% Kadar Protein = 
(         )                        

      
 x 100% = 5,18% 

    - A1U3 : 

% Kadar Protein = 
(         )                        

      
 x 100% = 6,39% 

c. Pudding A2 (CH3COOH) : 

    - A2U1 : 

% Kadar Protein = 
(         )                        

      
 x 100% = 6,60% 

    - A2U2 : 

% Kadar Protein = 
(         )                        

      
 x 100% = 6,29% 

    - A2U3 : 

% Kadar Protein = 
(         )                        

      
 x 100% = 6,13% 
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Lampiran 7 Dokumentasi Penelitian 

    

    

    
Pembuatan Gelatin Tulang Ikan Bandeng 

    

Pembuatan Pudding Susu Kedelai 

   

   

Pengujian Gelatin Tulang Ikan Bandeng 



35 
 

 

    

    

    

    

Pengujian Pudding Susu Kedelai 

 

 

 

 

 

 

  


