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LAMPIRAN 

Lampiran 1. Diagram Alir Pembuatan Bakso  
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Lampiran 2. Perhitungan 

1. Tekstur 

Formulasi 5% Jamur Tiram 

a. Tekstur P1U1 = 2.2 

b. Tekstur P1U2 = 2.1 

c. Tekstur P1U = 2.1 

Rata-Rata = 2.13 

Formulasi 10% Jamur Tiram 

a. Tekstur P2U1 = 2.3 

b. Tekstur P2U2 = 2.2 

c. Tekstur P2U3 = 2.2 

Rata-Rata = 2.23 

Formulasi 15% Jamur Tiram 

a. Tekstur P3U1 = 2 

b. Tekstur P3U2 = 1.8 

c. Tekstur P3U3 = 1.9 

Rata-Rata = 1.9 

2. Warna 

Formulasi 5% Jamur Tiram 

a. Warna P1U1 = 64.15 

b. Warna P1U2 = 63.56 

c. Warna P1U3 = 63.68 

Rata-Rata = 63.79 

Formulasi 10% Jamur Tiram 

a. Warna P2U1 = 63.24 

b. Warna P2U2 = 63.89 

c. Warna P2U3 = 67.59 

Rata-Rata = 64.90 

Formulasi 15% Jamur Tiram 

a. Warna P3U1 = 60.83 

b. Warna P3U2 = 66.04 

c. Warna P3U3 = 64.18 

Rata-Rata = 63,68 

3. Kadar Air 

Formulasi 5% Jamur Tiram 

a. Kadar Air P1U1 = 47.3% 

b. Kadar Air P1U2 = 49.1% 

c. Kadar Air P1U3 = 48.8% 

d. Rata- Rata = 48.8% 

Formulasi 10% Jamur Tiram 

a. Kadar Air P2U1 = 43% 

b. Kadar Air P2U2 = 46% 

c. Kadar air P2U3 = 44% 
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d. Rata-Rata = 44,3% 

Formulasi 15% Jamur Tiram 

a. Kadar Air P3U1 = 53,7% 

b. Kadar Air P3U2 = 52% 

c. Kadar Air P3U3 = 51,2% 

Rata-Rata = 52,3% 

 

4. Kadar Abu 

            Formulasi 5% Jamur Tiram 

a. Kadar abu P1U1 = 
(W1-W2)

W
×100% = 

(40.071 g - 40.0316 g)

2,1644 g
×100% = 1,77% 

b. Kadar abu P1U2 = 
(W1-W2)

W
×100% = 

(45,524 g - 45.4918 g)

2,05 g
×100% = 1,57% 

c. Kadar abu P1U3 = 
(W1-W2)

W
×100% = 

( 34.663g - 34,632 g)

2,05 g
×100% = 1,51% 

Rata-Rata =  1,62% 

Formulasi 10%Jamur Tiram 

a. Kadar abu P2U1 = 
(W1-W2)

W
×100% = 

(45,8199 g - 45.7772 g)

2,102 g
×100% = 2,03% 

b. Kadar abu P2U2 = 
(W1-W2)

W
×100% = 

(41,82 g - 41.7781 g)

2,225 g
×100% = 1,88% 

c. Kadar abu P2U3 = 
(W1-W2)

W
×100% = 

(52,6 g - 52,5695 g)

2,0426 g
×100% = 1,49% 

Rata-Rata = 1,80% 

Formulasi 15% Jamur Tiram 

a. Kadar abu P3U1 = 
(W1-W2)

W
×100% = 

( 53,6499g - 53,6084 g)

2,062 g
×100% = 2,01% 

b. Kadar abu P3U2 = 
(W1-W2)

W
×100% = 

(38,7649 g - 38,7268 g)

2,1256 g
×100% = 1,79% 

c. Kadar abu P3U3 = 
(W1-W2)

W
×100% = 

(39,2999 g - 39,2627 g)

2,0104 g
×100% = 1,85% 

Rata-Rata = 1,89% 

 

5. Kadar Lemak 

Formulasi 5% Jamur Tiram 

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

W
×100% = 

(2,2318 g - 2,227 g)

1,9956 g
×100% =0,24% 

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

W
×100% = 

(2,1805 g - 2,1758 g)

2,0277 g
×100% = 0,23% 

c. %Kadar Lemak P1U3 = 
(W2-W1)

W
×100% = 

(2,1787 g - 2,175 g)

2,0076 g
×100% = 0,18% 

Rata-Rata = 0,22% 

Formulasi 10% Jamur Tiram 

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

W
×100% = 

(2,242 g - 2,234 g)

1,9961 g
×100% = 0,40% 

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

W
×100% = 

(2,169 g - 2,162 g)

1,9996 g
×100% = 0,35% 
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c. %Kadar Lemak P2U3 = 
(W2-W1)

W
×100% = 

(2,1894 g - 2,1834 g)

1,9998 g
×100% = 0,30% 

Rata- Rata = 0,35% 

Formulasi 15% Jamur Tiram 

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

W
×100% = 

(2,1872 g -2,179 g)

2,0082 g
×100% = 0,41% 

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

W
×100% = 

(2,1789 g - 2,1703 g)

2,0052 g
×100% = 0,43% 

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

W
×100% = 

(2,183 g - 2,177 g)

2,0046 g
×100% = 0,50% 

Rata-Rata = 0,45% 

 

6. Kadar Protein 

Formulasi 5% Jamur Tiram 

a. %Kadar Protein P1U1 = 
(3,56-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 6,23% 

b. %Kadar Protein P1U2 = 
(3,62-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 6,34% 

c. %Kadar Protein P1U3 = 
(3,53-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 6,18% 

 Rata- Rata = 6,25% 

 Formulasi 10% Jamur Tiram 

a. %Kadar Protein P2U1 = 
(3.65-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 6,39% 

b. %Kadar Protein P2U2 = 
(3,74-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 6,55% 

c. %Kadar Protein P2U3 = 
(3,68-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 6,44% 

 Rata-Rata = 6,46% 

 Formulasi 15% Jamur Tiram 

a. %Kadar Protein P3U1 = 
(3,75-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 6,57% 

b. %Kadar Protein P3U2 = 
(3,87-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 6,78% 

c. %Kadar Protein P3U3 = 
(3,71-0,05) × 0,1 ×14,008 × 6,25

500
×100% = 6,50% 

   Rata-Rata= 6,61% 

 

7. Kadar Karbohidrat 

Formulasi 5% Jamur Tiram 

a. %Kadar Karbohidrat P1U1 = 100% - (6,23-1,77-47,3-0,24-55,54) = 44,6% 

b. %Kadar Karbohidrat P1U2 = 100% - (6,34-1,57-49,1-0,23-57,24) = 42,76% 

c. %Kadar Karbohidrat P1U3 = 100% - (6,18-1,51-50-0,18-57,87) = 42,13% 

Rata-Rata = 43,11% 

Formulasi 10% Jamur Tiram 

a. %Kadar Karbohidrat P2U1 = 100% - (6,39-2,03-43-0,4-51,82) = 48,18% 

b. %Kadar Karbohidrat P2U2 = 100% - (6,55-1,88-46-0,35-54,78) = 45,22% 

c. %Kadar Karbohidrat P2U3 = 100% - (6.44-1,49-44-0,3-52,23) = 47,77% 
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Rata-Rata = 47,05% 

Formulasi 15% Jamur Tiram 

a. %Kadar Karbohidrat P3U1 = 100% - (6,57-2,01-53,7-0,41-62,69) = 37,31% 

b. %Kadar Karbohidrat P3U2 = 100% - (6,78-1,79-52-0,43-61) = 39% 

c. %Kadar Karbohidrat P3U3 = 100% - (6,5-1,85-51,2-0,5-60,05) = 39,95% 

Rata-Rata = 38,75 % 

8. Organoleptik 

Rasa 

Formulasi 5% Jamur Tiram 

Rata-Rata = (3.94+3.94+4.05) = 3.98 

Formulasi 10% Jamur Tiram 

Rata-Rata = (3.78+3.84+3.84) = 3.82 

Formulasi 15% Jamur Tiram 

Rata-Rata = (3.78+3.73+3.73) = 3.75 

Tekstur 

Formulasi 5% Jamur Tiram 

Rata-Rata = (3.73+3.94+3.68) = 3.81 

Formulasi 10% Jamur Tiram 

Rata-Rata = (3.78+4+3.68) = 3.82 

Formulasi 15% Jamur Tiram 

Rata-Rata = (3.89+3.63+3.84) = 3.79 

 

Aroma 

Formulasi 5% Jamur Tiram 

Rata-Rata = (3.68+3.57+3.63) = 3.63 

Formulasi 10% Jamur Tiram 

Rata-Rata = (3.78+4.10+4) = 3.96 

Formulasi 15% Jamur Tiram 

Rata-Rata = (3.94+3.94+4.10) = 4 

 

Rasa 

Formulasi 5% Jamur Tiram 

Rata-Rata = (4+3.4+3.57) = 3.68 

Formulasi 10% Jamur Tiram 

Rata-Rata = (4.21+4.05+3.91) = 4.07 

Formulasi 15% Jamur Tiram 

Rata-Rata = (4.7+4.52+4.42) = 4.47 
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 Lampiran 3.Dokumentasi 

1. Pembuatan Bakso Ikan 

     

Jamur Tiram dan Ikan Bandeng Perlakuan Jamur 5%, 10%, 15% dan 

Jamur+Ikan Bandeng 

 

  
 

 

 

Bahan Tambahan dan Adonan Bakso Rebus 

 

2. Analisis Fisik 

 

 

 

 

Colirimeter Texture Profile Analysis 
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3. Analisis Kimia 

 

 

 

 
 

 

 

 
 

 
 

 

 
 

 

 

Kadar Air Kadar Abu Kadar Lemak Kadar Protein 

 

4. Organoleptik 

 

 

 

 

 

 

 

 

Warna Tekstur Aroma Rasa 

 

 

 

 

 

 

 

 

 

 

 

 

 

        

 


