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LAMPIRAN
Lampiran 1 Hasil Uji Statistik
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ANOWA
Sum af
Souares df Mean Square F Sig.
Sineresis Between Groups 23.393 2 11.696 | 2.029E3 .aon
Within Groups 035 G 006
Total 23.427 B8
KadarAir Between Groups 333.060 2 166.530 429487 .ooo
Within Graups 23.260 f 3877
Total 366320 a
kadarFrotein  Between Groups 1.325 2 BE3 G826 028
Within Graups 582 B 097
Total 1.407 g
ANOVA
Surm of
Souares of llean Sguare F Sig.
Wiarna Between Groups 144 2 072 153 858
Within Groups 83.500 177 472
Total 83644 1749
Arorna Between Groups 1.411 2 T0B 4912 404
Within Groups 136.917 177 774
Total 138.328 1749
Rasa Between Groups 14,800 2 7.400 7.034 om
Within Groups 186.200 177 1.052
Total 201.000 1749
Tekstur  Between Graups 27.244 2 13.622 14.093 .00o
Within Groups 171.083 177 9E7
Total 198,328 1749

Lampiran 2 Hasil Uji Lanjut Duncan Terhadap Sineresis

Sineresis

Duncan

Subsetfor alpha=0.05
Pudding M 1 2 3
kKaormearsial 3 409933
CHICOO0H 3 5.87600
HCI 3 8.04200
3ig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Lampiran 3 Hasil Uji Lanjut Duncan Kadar Air

Kadarfir
Duncan
Subsetforalpha=0.05
| Pudding [+ 1 2 3
Kamersial 3 391000
CH3ICO0H a AR 4000
HCI 3 a4.0000
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.



Lampiran 4 Hasil Uji Lanjut Duncan Kadar Protein

KadarProtein

Duncgn

Suhsgetfor alpha=0.05
Pudding M 1 2
Kaomersial 3 55333
CH3C00H K] §.3400
HCl 3 £.5233
Sig. 1.000 458

mMeans far groups in homogeneous subsets are displayed.

Lampiran 5 Hasil Uji Lanjut Duncan Terhadap Organoleptik

Warna
Duncan

Subset for

alpha=0.05
Pudding M 1
komersial G0 4 0167
HCI G0 4.0333
CH3ICOOH g0 4.0833
Sig. H20

mMeans for groups in homogeneous subsets are displaved.

Aroma
Qncan

Suhsetfor

alpha=0.05
Pudding M ]
HiCl B0 35500
CHACOOH B0 3 EBRT
komersial R0 A TBET
Sig. 206

Means for groups in homogeneous subsets are displayed.

Rasa

puncan

Subsetfor alpha=0.05
Pudding i 1 2
HCl &0 31333
CH3ICO0H B0 3.5333
komersial (1] 3.8333
Sig. 1.000 111

Means far groups in homodeneous subsets are displayed.
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Tekstur
puncan

Subsetfor alpha=0.05
Eudding M 1 2
HCl G0 28167
CH3C0O0H G0 34500
kormersial G0 3.74500
Sig. 1.000 96

Means for groups in homogeneous subsets are displayed.

Lampiran 6 Perhitungan
1. Rendemen
a. Gelatin A1 (HCI 4 %) :

berat gelatin yang dihasilkan
berat tulang ikan bandeng

% Rendemen = x 100%

40,1 gr
281 gr

% Rendemen = x 100% = 13,97 %

b. Gelatin A2 (CH3;COOH 3%) =

berat gelatin yang dihasilkan
berat tulang ikan bandeng

% Rendemen = X 100%

6,6 gr
252 gr

% Rendemen =

X 100% = 2,62 %

2. Sineresis
%Sineresis = A:TB x 100%
a. Pudding A0 (Komersial) :

- AOU1 :

%Sineresis = 27'395;;‘{;9‘5276;]2T7129r x 100% = 4,1046%
- AOU2:

%Sineresis = 27'3651297,‘32:'12697 97 % 100% = 4,0029%
- AOU3 :

27,3705 gr— 26,2229 gr

%Sineresis = X 100% = 4,1928%

27,3705 gr
b. Pudding A1 (HCI 4 %) :
-AlUL:
%Sineresis = 22310297~ 25130497 \ 45004 = 7 9813%
27,3102 gr
SALU2
%Sineresis = 22332897 ~ 25118297 4 0004 = 8 1021%
27,3328 gr
-AlU3:

27,2903 gr — 25,0952 gr
27,2903 gr

%Sineresis =

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

- A2U1:
%Sineresis = 2731025;;;3:"12” x 100% = 5,8915%
- A2U2:
%Sineresis = =2 f;‘oj;fm 97 x 100% = 5,8021%
- A2U3:

27,3621gr — 25,7379 gr
27,3621 gr

%Sineresis =

X 100% = 5,9357%

3. Kadar Protein
(V1-V2) x N HCl x 14,008 x fk

% Kadar Protein = " x 100%
a. Pudding A0 (Komersial) :
- AQUL:
% Kadar Protein = $38-209) xso(’)z 1;’;14’008“'25 X 100% = 5,83%
- AOU2 :
% Kadar Protein = 15009 % 4.1, AR X 100% = 5,43%
- AOU3 :

. 3,27—-0,05) x 0,1 N x 14,008 x 6.25
% Kadar Protein = ( )

X 100% = 5,64%

500 mg
b. Pudding A1 (HCI) :
- ALUL:
% Kadar Protein = 067005 x 01N x14008x 6.25 . 4y — 7 1004
500 mg
SALU2 :
% Kadar Protein = 2287009 ¥ 01N x 14008 x 625 . 41400, — 5 1804
500 mg
- ALU3:
% Kadar Protein = £/2=009 X 021, AR X 100% = 6,39%
¢. Pudding A2 (CH3;COOCH) :
- A2U1 :
% Kadar Protein = &:822009) ¥ 01N x 14008 x6.25 . 1400, — 6 65004
500 mg
- A2U2
% Kadar Protein = S:04=009) ¥ 01N x 14,008 x6.25 . 1400, — g 2904,
500 mg
- A2U3

(3,55-0,05) x 0,1 N x 14,008 x 6.25
500 mg

% Kadar Protein =

X 100% = 6,13%
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Lampiran 7 Dokumentasi Penelitian
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Pengujian Gelatin Tulang Ikan Bandeng
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Pengujian Pudding Susu Kedelai




