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LAMPIRAN 

Lampiran 01. Hasil Penilaian Uji Organoleptik Warna Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

No. Nama Panelis 
P1 P2 P3 

U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 Dinal Try Dermawan 3 3 3 3 4 3 4 4 4 

2 Rifqah Rahayu 4 3 4 3 4 2 2 2 2 

3 Erika Shirley Santosa 3 3 2 4 4 3 4 4 3 

4 Nadia Ismayanti 3 2 2 4 3 4 3 4 3 

5 Gloria Tiara Solon 4 4 4 3 3 3 2 2 2 

6 Achmad Yusuf Maulana 4 4 3 4 4 4 4 5 5 

7 Stevandy Pratama Nenotek 2 3 2 3 3 2 3 4 4 

8 Apriliani Darius 2 2 2 3 3 3 4 3 2 

9 Selma Putri Seruni 4 4 5 4 5 5 5 4 3 

10 Nur Azisah 4 3 4 3 3 3 3 2 3 

11 Andi Annisa Nurul Asyifa A. 1 2 2 3 1 3 1 2 3 

12 Andi Arikah 3 1 3 3 3 3 3 3 5 

13 Widya Nurfadillah Agustina 2 4 2 4 2 3 4 2 4 

14 Meiliana Christin Kurnia 3 4 4 3 3 4 2 2 2 

15 Ahmad Fadhil Wahid 3 2 4 3 1 2 2 1 3 

16 Irham Rasyid 4 5 5 3 4 4 3 3 3 

17 Musdalifah 4 4 4 5 5 5 2 3 3 

18 Matthew Khosuma 2 2 2 3 2 3 4 4 3 

19 Yumastira 4 4 4 3 4 4 2 3 3 

20 Wahyudi Ramadhana Sudsahri 3 2 1 2 2 2 3 2 3 

21 Ahmad Azhari Arif 2 2 1 2 2 2 1 2 1 

22 Raihan Fikry 3 3 3 4 4 3 3 4 3 

23 Ardelia 4 4 3 3 4 2 2 2 2 

24 Hijrana 4 3 3 3 3 4 5 5 5 

25 Sri Wafiq Azisah 4 4 4 5 3 3 2 1 2 

26 Felixs Kondo 3 3 3 3 3 3 3 2 2 

27 Rifqah Amaliah Syam 5 5 5 5 5 5 5 4 5 

28 Anshi Ocviandri Karoma 3 2 3 3 4 3 5 4 4 

29 Marwah Zulfa Ismail 2 1 1 2 2 2 3 3 3 

30 Riyan Hidayat 4 4 4 4 4 5 3 3 3 

31 Tania Grace 1 1 1 1 1 1 2 2 2 

32 Nur Asysa 2 2 2 2 2 2 3 2 2 

JUMLAH 99 95 95 103 100 100 97 93 97 

RATA-RATA 3.09 2.97 2.97 3.22 3.13 3.13 3.03 2.91 3.03 
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Lampiran 02. Hasil Penilaian Uji Organoleptik Aroma Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

No. Nama Panelis 
P1 P2 P3 

U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 Dinal Try Dermawan 4 3 4 2 3 3 4 4 3 

2 Rifqah Rahayu 3 4 5 2 4 5 1 2 4 

3 Erika Shirley Santosa 4 4 4 4 3 3 4 3 4 

4 Nadia Ismayanti 4 5 5 5 4 5 5 5 5 

5 Gloria Tiara Solon 5 5 5 4 4 4 5 5 5 

6 Achmad Yusuf Maulana 5 4 4 4 4 4 4 5 4 

7 Stevandy Pratama Nenotek 4 4 4 4 3 4 4 4 3 

8 Apriliani Darius 4 3 5 4 4 5 3 2 4 

9 Selma Putri Seruni 3 5 3 3 3 3 3 3 3 

10 Nur Azisah 4 3 4 4 3 3 3 4 3 

11 Andi Annisa Nurul Asyifa A. 2 2 4 4 2 2 2 2 2 

12 Andi Arikah 4 4 4 1 3 5 4 3 4 

13 Widya Nurfadillah Agustina 4 3 3 5 4 4 5 3 5 

14 Meiliana Christin Kurnia 4 3 3 4 4 3 3 3 3 

15 Ahmad Fadhil Wahid 1 3 4 3 2 2 2 2 3 

16 Irham Rasyid 4 4 3 4 3 3 4 4 3 

17 Musdalifah 3 2 2 4 4 5 3 3 3 

18 Matthew Khosuma 3 2 2 2 3 3 2 3 3 

19 Yumastira 3 3 3 3 3 4 3 4 3 

20 Wahyudi Ramadhana Sudsahri 4 3 2 3 3 2 3 3 3 

21 Ahmad Azhari Arif 3 1 1 2 2 1 2 1 1 

22 Raihan Fikry 4 4 4 4 4 4 4 4 4 

23 Ardelia 2 5 1 4 2 4 1 3 4 

24 Hijrana 3 3 3 4 3 4 4 4 4 

25 Sri Wafiq Azisah 3 3 2 3 4 3 3 3 3 

26 Felixs Kondo 4 4 4 4 3 5 3 2 4 

27 Rifqah Amaliah Syam 3 3 2 3 3 3 4 2 2 

28 Anshi Ocviandri Karoma 2 3 3 3 4 4 4 3 3 

29 Marwah Zulfa Ismail 1 1 1 2 2 1 1 2 2 

30 Riyan Hidayat 4 4 5 4 3 4 3 4 3 

31 Tania Grace 3 4 4 3 4 3 3 4 4 

32 Nur Asysa 2 4 4 4 4 3 4 3 3 

JUMLAH 106 108 107 109 104 111 103 102 107 

RATA-RATA 3.31 3.38 3.34 3.41 3.25 3.47 3.22 3.19 3.34 
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Lampiran 03. Hasil Penilaian Uji Organoleptik Tekstur Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

No. Nama Panelis 
P1 P2 P3 

U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 Dinal Try Dermawan 3 2 2 2 3 3 4 3 4 

2 Rifqah Rahayu 2 3 2 4 2 3 3 4 3 

3 Erika Shirley Santosa 2 2 3 3 3 2 3 2 4 

4 Nadia Ismayanti 3 3 4 4 4 4 4 3 4 

5 Gloria Tiara Solon 3 4 4 3 3 3 2 2 2 

6 Achmad Yusuf Maulana 3 4 3 4 4 3 4 5 4 

7 Stevandy Pratama Nenotek 2 3 3 3 3 3 3 4 2 

8 Apriliani Darius 4 3 4 2 4 3 2 3 4 

9 Selma Putri Seruni 4 5 3 4 4 3 5 2 2 

10 Nur Azisah 3 2 2 2 3 3 3 3 3 

11 Andi Annisa Nurul Asyifa A. 1 2 2 1 1 1 3 3 2 

12 Andi Arikah 1 4 1 3 3 3 4 4 5 

13 Widya Nurfadillah Agustina 2 2 1 5 2 4 2 4 3 

14 Meiliana Christin Kurnia 4 3 3 4 4 3 2 2 2 

15 Ahmad Fadhil Wahid 1 3 3 2 2 2 4 3 2 

16 Irham Rasyid 4 4 4 2 5 4 4 3 2 

17 Musdalifah 3 1 1 4 5 2 2 4 2 

18 Matthew Khosuma 3 3 2 2 3 3 3 2 3 

19 Yumastira 3 4 4 3 4 4 3 3 4 

20 Wahyudi Ramadhana Sudsahri 3 3 2 2 3 3 4 2 3 

21 Ahmad Azhari Arif 2 2 2 3 2 2 3 2 3 

22 Raihan Fikry 3 3 2 2 4 2 2 3 3 

23 Ardelia 2 4 1 2 2 3 4 4 3 

24 Hijrana 3 3 3 3 3 3 4 4 4 

25 Sri Wafiq Azisah 4 4 4 2 3 3 4 3 4 

26 Felixs Kondo 4 3 3 3 4 4 3 3 4 

27 Rifqah Amaliah Syam 1 1 2 2 4 1 2 1 1 

28 Anshi Ocviandri Karoma 2 2 2 2 2 3 3 4 3 

29 Marwah Zulfa Ismail 2 1 2 1 2 1 2 2 2 

30 Riyan Hidayat 2 3 4 4 2 4 3 3 3 

31 Tania Grace 2 2 2 2 2 2 3 3 3 

32 Nur Asysa 2 3 3 3 4 4 2 2 2 

JUMLAH 83 91 83 88 99 91 99 95 95 

RATA-RATA 2.59 2.84 2.59 2.75 3.09 2.84 3.09 2.97 2.97 
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Lampiran 04. Hasil Penilaian Uji Organoleptik Rasa Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

No. Nama Panelis 
P1 P2 P3 

U1 U2 U3 U1 U2 U3 U1 U2 U3 

1 Dinal Try Dermawan 2 3 2 3 3 3 3 3 4 

2 Rifqah Rahayu 2 2 4 3 2 4 3 3 5 

3 Erika Shirley Santosa 2 4 4 3 3 3 4 2 3 

4 Nadia Ismayanti 3 3 3 3 3 4 4 3 4 

5 Gloria Tiara Solon 3 4 4 3 3 3 3 3 3 

6 Achmad Yusuf Maulana 4 4 3 4 4 4 5 5 4 

7 Stevandy Pratama Nenotek 1 2 2 2 1 3 2 3 3 

8 Apriliani Darius 3 3 4 2 3 3 4 3 3 

9 Selma Putri Seruni 3 4 3 2 4 3 2 3 2 

10 Nur Azisah 3 2 2 3 3 3 2 4 4 

11 Andi Annisa Nurul Asyifa A. 1 1 1 1 1 1 3 3 3 

12 Andi Arikah 2 3 2 1 1 3 4 3 4 

13 Widya Nurfadillah Agustina 2 2 1 5 3 3 3 4 5 

14 Meiliana Christin Kurnia 4 3 4 3 3 3 2 3 3 

15 Ahmad Fadhil Wahid 1 2 2 2 2 2 3 2 2 

16 Irham Rasyid 3 4 3 4 4 2 3 3 4 

17 Musdalifah 2 2 1 5 4 3 2 3 3 

18 Matthew Khosuma 3 2 2 3 3 3 2 3 3 

19 Yumastira 4 3 3 2 2 4 4 3 3 

20 Wahyudi Ramadhana Sudsahri 2 2 2 2 3 2 3 2 3 

21 Ahmad Azhari Arif 3 2 2 3 1 2 1 2 2 

22 Raihan Fikry 2 3 3 2 4 2 3 2 2 

23 Ardelia 2 3 1 3 3 1 4 2 4 

24 Hijrana 3 3 3 3 3 3 4 4 3 

25 Sri Wafiq Azisah 4 2 4 3 4 3 3 3 3 

26 Felixs Kondo 4 3 3 4 4 4 4 4 3 

27 Rifqah Amaliah Syam 2 3 2 3 3 2 2 2 2 

28 Anshi Ocviandri Karoma 2 2 3 3 3 4 5 3 4 

29 Marwah Zulfa Ismail 1 2 3 3 2 2 3 3 3 

30 Riyan Hidayat 3 2 4 4 3 3 2 4 4 

31 Tania Grace 2 2 2 2 2 2 2 2 2 

32 Nur Asysa 2 2 2 3 2 2 2 2 2 

JUMLAH 80 84 84 92 89 89 96 94 102 

RATA-RATA 2.50 2.63 2.63 2.88 2.78 2.78 3.00 2.94 3.19 
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Lampiran 05. Hasil Analisis Sidik Ragam Pengujian Tekstur Plant Based Meat dari 

Jamur Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 06. Hasil Analisis Sidik Ragam Kadar Air Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 07. Hasil Analisis Sidik Ragam Kadar Abu Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 08. Hasil Uji Lanjut Duncan Kadar Abu Plant Based Meat dari Jamur Kuping 

Hitam dan Jagung Kuning Manis 
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Lampiran 09. Hasil Analisis Sidik Ragam Kadar Lemak Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 10. Hasil Analisis Sidik Ragam Kadar Protein Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 11. Hasil Uji Lanjut Duncan Kadar Protein Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 12. Hasil Analisis Sidik Ragam Kadar Karbohidrat Plant Based Meat dari 

Jamur Kuping Hitam dan Jagung Kuning Manis 
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Lampiran 13. Hasil Analisis Sidik Ragam Organoleptik Warna Plant Based Meat dari 

Jamur Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 14. Hasil Uji Lanjut Duncan Organoleptik Warna Plant Based Meat dari 

Jamur Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 15. Hasil Analisis Sidik Ragam Organoleptik Aroma Plant Based Meat dari 

Jamur Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 16. Hasil Analisis Sidik Ragam Organoleptik Tekstur Plant Based Meat dari 

Jamur Kuping Hitam dan Jagung Kuning Manis 
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Lampiran 17. Hasil Analisis Sidik Ragam Organoleptik Rasa Plant Based Meat Jamur 

dari Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 18. Hasil Uji Lanjut Duncan Organoleptik Rasa Plant Based Meat dari Jamur 

Kuping Hitam dan Jagung Kuning Manis 

 
Lampiran 19. Perhitungan 

1. Kadar Abu 

a. Kadar abu P1U1 = 
(W1-W2)

W
×100% = 

(22,421 g - 22,3964 g)

2,0050 g
×100% = 1,227% 

b. Kadar abu P1U2 = 
(W1-W2)

W
×100% = 

(20,9746 g - 20,949 g)

2,0055 g
×100% = 1,276% 

c. Kadar abu P1U3 = 
(W1-W2)

W
×100% = 

(27,9507 g - 27,929 g)

2,0004 g
×100% = 1,085% 

d. Kadar abu P2U1 = 
(W1-W2)

W
×100% = 

(44,3796 g - 44,3455 g)

2,0069 g
×100% = 1,699% 

e. Kadar abu P2U2 = 
(W1-W2)

W
×100% = 

(40,3436 g - 40,3141 g)

2,0031 g
×100% = 1,473% 

f. Kadar abu P2U3 = 
(W1-W2)

W
×100% = 

(39,8424 g - 39,8134 g)

2,0079 g
×100% = 1,444% 

g. Kadar abu P3U1 = 
(W1-W2)

W
×100% = 

(22,4184 g - 22,3927 g)

2,0004 g
×100% = 1,285% 

h. Kadar abu P3U2 = 
(W1-W2)

W
×100% = 

(20,9709 g - 20,9456 g)

1,9987 g
×100% = 1,266% 

i. Kadar abu P3U3 = 
(W1-W2)

W
×100% = 

(27,9482 g - 27,923 g)

1,9997 g
×100% = 1,260% 

 

2. Kadar Lemak 

a. %Kadar Lemak P1U1 = 
(W2-W1)

W
×100% = 

(2,3945 g - 2,2248 g)

2,0067 g
×100% = 8,46% 

b. %Kadar Lemak P1U2 = 
(W2-W1)

W
×100% = 

(2,3754 g - 2,2362 g)

2,013 g
×100% = 6,92% 
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c. %Kadar Lemak P1U3 = 
(W2-W1)

W
×100% = 

(2,4961 g - 2,2348 g)

1,9991 g
×100% = 13,07% 

d. %Kadar Lemak P2U1 = 
(W2-W1)

W
×100% = 

(2,4006 g - 2,2351 g)

2,0021 g
×100% = 8,27% 

e. %Kadar Lemak P2U2 = 
(W2-W1)

W
×100% = 

(2,4108 g - 2,2043 g)

2,0164 g
×100% = 10,24% 

f. %Kadar Lemak P2U3 = 
(W2-W1)

W
×100% = 

(2,4961 g - 2,2348 g)

1,9958 g
×100% = 10,71% 

g. %Kadar Lemak P3U1 = 
(W2-W1)

W
×100% = 

(2,1449 g - 1,9667 g)

1,9971 g
×100% = 8,92% 

h. %Kadar Lemak P3U2 = 
(W2-W1)

W
×100% = 

(2,1569 g - 1,979 g)

1,9967 g
×100% = 8,91% 

i. %Kadar Lemak P3U3 = 
(W2-W1)

W
×100% = 

(2,1803 g - 1,9457 g)

2,0077 g
×100% = 11,69% 

 

3. Kadar Protein 

%Kadar Protein = 
(V1-V2) × N HCl ×14,008 × FK

Berat sampel (mg)
×100% 

a. %Kadar Protein P1U1 = 
(2,91-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 5,01% 

b. %Kadar Protein P1U2 = 
(3,03-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 5,22% 

c. %Kadar Protein P1U3 = 
(3,13-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 5,39% 

d. %Kadar Protein P2U1 = 
(2,08-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 3,55% 

e. %Kadar Protein P2U2 = 
(2,32-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 3,97% 

f. %Kadar Protein P2U3 = 
(2,55-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 4,38% 

g. %Kadar Protein P3U1 = 
(1,93-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 3,29% 

h. %Kadar Protein P3U2 = 
(2,30-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 3,94% 

i. %Kadar Protein P3U3 = 
(2,67-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 4,59% 
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Lampiran 20. Dokumentasi Penelitian 

Pembuatan Produk Plant Based Meat 

     

     

     

   

 

Pengujian Tekstur 
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Kadar Air 

     

 

Kadar Lemak 

   

   

 

Kadar Abu 

   

   

 

Kadar Protein 
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Pengujian Organoleptik 

 
 

 


