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LAMPIRAN

Lampiran 1. Diagram Alir Pembuatan Bakso

Jamur Tiram
1kg

Daging Ikan Bandeng

Beku Tanpa Tulang
2kg

Dibilas

v

Di blender

Thawing
(Diangin-anginkan
selama 30 menit)

(t: 2 menit)

v

Penimbangan
500gr/Perlakuan

Jamur tiram kasar

v

menggunakan chopper

Dihaluskan

v

Daging ikan giling

Y
I;&:rlgl;zfll)rg Di haluskan
iro > menggunakan
Egj ]géjgz chopper Bawang Putih 10%
- ¢ Garam 1%
Gula 2%
Penggilingan Merica 1%

v

Penyedap Rasa 5%
Tepung Tapioka 30%

Adonan bulat

Telur 3%

v

Perebusan hingga
mengapung

v

Ditiriskan
5 Menit
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Tekstur (Texture Profile analyzer)
Warna (Colorimeter)

Bakso Bandeng
Tiram

Kadar Air

Kadar Abu

Kadar Protein

Kadar Lemak

Kadar Karbohidrat
Organoleptik (cita rasa, tekstur,
aroma, dan warna




Lampiran 2. Perhitungan

1. Tekstur

a.

Formulasi 5% Jamur Tiram
Tekstur p1y1 = 2.2

b. Tekstur pruz = 2.1

C.

Tekstur pru=2.1

Rata-Rata = 2.13
Formulasi 10% Jamur Tiram
Tekstur pou1 = 2.3

b. Tekstur pou2 = 2.2

Tekstur pouz = 2.2

Rata-Rata = 2.23

Formulasi 15% Jamur Tiram
Tekstur paur =2

b. Tekstur psuz = 1.8

Tekstur p3uz = 1.9
Rata-Rata=1.9

2. Warna

Formulasi 5% Jamur Tiram
Warna p1u1 = 64.15

b. Warna piu2 = 63.56

Warna p1uz = 63.68
Rata-Rata = 63.79
Formulasi 10% Jamur Tiram
Warna pau1 = 63.24

b. Warna pou2 = 63.89

Warna pauz = 67.59
Rata-Rata = 64.90
Formulasi 15% Jamur Tiram
Warna p3u1 = 60.83

b. Warna p3u2 = 66.04

o0 o

Warna pauz = 64.18
Rata-Rata = 63,68

Kadar Air

Formulasi 5% Jamur Tiram
Kadar Air p1u1 = 47.3%
Kadar Air p1u2 = 49.1%
Kadar Air p1uz = 48.8%
Rata- Rata = 48.8%
Formulasi 10% Jamur Tiram
Kadar Air pau1 = 43%

b. Kadar Air p2u2 = 46%
c. Kadar air pous = 44%
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[

b.

. Rata-Rata = 44,3%

Formulasi 15% Jamur Tiram
Kadar Air p3u1 =53,7%
Kadar Air p3u2 = 52%

Kadar Airpauz = 51,2%
Rata-Rata = 52,3%

Kadar Abu

Formulasi 5% Jamur Tiram
Kadar abu piy1 = & IWWZ) 100% =

_ (Wi-Wy)
w

Kadar abu p1y2 = x100% =

_ (Wi-Wy)

Kadar abu p1uz = x100% =

Rata-Rata = 1,62%

Formulasi 10%Jamur Tiram

Kadar abu pous = & IWWZ) x100% =
Kadar abu poup = & IWWZ) x100% =
Kadar abu puz = =W IWWZ) x100%

Rata-Rata = 1,80%

Formulasi 15% Jamur Tiram
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(40.071 g - 40.0316 g)

0 [0)
2,1644 g *100% = 1,77%
(45.524-4549189) 1 50, = 1,57%
2,05g °T
(34.663g - 34,632 g) o 0
e x100% = 1,51%
(45.8199¢-457772¢) 0/ — 0
(41,82 g- 41 7781g) 0 0
= 2725 g x100% = 1,88%
_ (52.62-5256958) 1 00r = 1 4996
2,0426 ¢ ’

(53,6499 - 53,6084 g)

Kadar abu psus = & 1WW2) x100% = “Tr x100% = 2,01%
Kadar abu psuz = 812 1 000y = E 764;’ ?,2528 72688 4 100% = 1,79%
Kadar abu paus = 2 x100% = 222 (f]off 26278 4 100% = 1,85%
Rata-Rata = 1,89%
Kadar Lemak
Formulasi 5% Jamur Tiram
96Kadar Lemak prus = 21 10004 = 223188222278 550, =0 2494
w 1,9956 g
%Kadar Lemak piup = S x100% = & 18025 §2727 17588 4 100% = 0,23%
_ (Wa-W)) (2,1787 g- 2,175 ¢)

0, ~ s 17 M T e & v - 0,
YoKadar Lemak pius = W x100% = 20076 8 x100% = 0,18%
Rata-Rata = 0,22%

Formulasi 10% Jamur Tiram
9%Kadar Lemak pau1 = % 100% = m‘fjg%“g) 100% = 0.40%
Y%Kadar Lemak pauz = 2 x100% = SHES2E 100% = 0,35%
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o6Kadar Lemak pauz = V22V 1000, = L1848 218349 1 g0, — 0 3004
w 1,9998 g

Rata- Rata = 0,35%

Formulasi 15% Jamur Tiram

o6Kadar Lemak pau1 = 221D 1000 = S8728217198) . 10004 = 0 41%
w 2,0082 g

. %Kadar Lemak pay, = 2W0 ZWW” x100% = & ”829 §O; 17938 % 100% = 0,43%
_ (W-wyp) (2,183 g-2,177 9)
%Kadar Lemak p3usz = W x100% = T ovies x100% = 0,50%

Rata-Rata = 0,45%

Kadar Protein

Formulasi 5% Jamur Tiram
(3 56-0,05) x 0,1 x14,008 x 6,25

%Kadar Protein piu1 = x100% = 6,23%

500
. %Kadar Protein pyyy = S:82009) 0530”4 008 623 . 100% = 6,34%
%Kadar Protein piuz = = 853009 - 0530”4 008 > 625 x100% = 6,18%

Rata- Rata = 6,25%

Formulasi 10% Jamur Tiram
(3 65-0,05) x 0,1 x14,008 x 6,25

%Kadar Protein pau1 = x100% = 6,39%

500
. 9%Kadar Protein pau, = &40 05(10”4008 023 x100% = 6,55%
%Kadar Protein paus = S0 IAE 1025 g0, = 6,4496

Rata-Rata = 6,46%

Formulasi 15% Jamur Tiram

3,75-0,05) x 0,1 x14,008 x 6,25
. %Kadar Protein p3u1 = = )

x100% = 6,57%

500
. %Kadar Protein p3uz = = 387:009) OS;OXM 008 6,25 x100% = 6,78%
. %Kadar Protein pauz = SiA-009) 05(1)0“4008 X623 100% = 6,50%

Rata-Rata= 6,61%

Kadar Karbohidrat

Formulasi 5% Jamur Tiram

. %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%
%Kadar Karbohidrat p1uz = 100% - (6,18-1,51-50-0,18-57,87) = 42,13%
Rata-Rata = 43,11%

Formulasi 10% Jamur Tiram

. %Kadar Karbohidrat pou1 = 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%
%Kadar Karbohidrat pouz = 100% - (6.44-1,49-44-0,3-52,23) = 47,77%



Rata-Rata = 47,05%

Formulasi 15% Jamur Tiram

. %Kadar Karbohidrat pau1 = 100% - (6,57-2,01-53,7-0,41-62,69) = 37,31%
b. %Kadar Karbohidrat pau2 = 100% - (6,78-1,79-52-0,43-61) = 39%
%Kadar Karbohidrat psuz = 100% - (6,5-1,85-51,2-0,5-60,05) = 39,95%
Rata-Rata = 38,75 %

. 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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Fle Edil View Dala Transform Anshze DiredMarkeling Graphs Ubliies Add-ons  Window Help
SREM e ~» BB A S B2EH 100
Visiole: 8 of 8 Variable
Perlakuan e Abu Protein Lemak Karbo, Tekstur | Wama a a a a a a a a
1 1 4730 117 623 2 44.45 6415 1
2 1 49.10 157 634 23 4276 210 6356
3 1 50.00 151 6.18 18 4213 210 6368
4 2 43.00 203 6.39 40 4818 230 6324
5 2 46.00 188 655 35 4522 220 6388
6 2 44.00 149 644 30 4777 220 67.69
7 3 5370 201 657 41 EE] 200 60.63
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Data View | Variale View
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ANOVA
ANOVA Abu
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Total 146380 ]
Post Hoc Tests
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P2 3 3500 05000 02087 2258 4742 o 40 P3 3 6.616T 14572 08413 6.2547 69786 650 678
F3 3 ad87 04728 02728 3293 5641 “ 50 Total 9 6.4422 18451 06150 £.3004 55841 618 678
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ANOVA ANOVA
Lemak Praotein
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Within Groups 012 6 002 Witin Groups 069 ° oz
Total 092 [ Total 72 8

Post Hoc Tests
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Post Hoc Tests
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Lampiran 3.Dokumentasi

1. Pembuatan Bakso Ikan

Perlakuan Jamur 5%, 10%, 15% dan
Jamur+lkan Bandeng

_—

Bahan Tambahan dan Adonan

Bakso Rebus

2. Analisis Fisik

o

Colirimeter Texture Profile Analysis

29



3. Analisis Kimia

30

Kadar Air

Kadar Abu

Kadar Lemak

Kadar Protein

4. Organoleptik

Tekstur

Aroma

Rasa




