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LAMPIRAN

Lampiran la. Hasil Uji Ketebalan Edible Film
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Pengulangan Pengukuran | Pengukuran | Pengukuran | Pengukuran | Pengukuran | Rata-rata

1 2 3 4 5 (mm)
AlP1 0.08 0.1 0.12 0.13 0.14 0.114
AlP2 0.11 0.12 0.13 0.13 0.14 0.126
A1P3 0.11 0.12 0.12 0.12 0.13 0.12
A2P1 0.12 0.13 0.15 0.14 0.13 0.134
A2P2 0.13 0.13 0.15 0.13 0.15 0.138
A2P3 0.12 0.14 0.11 0.13 0.13 0.126
A3P1 0.15 0.16 0.15 0.14 0.14 0.148
A3P2 0.14 0.16 0.16 0.15 0.14 0.15
A3P3 0.14 0.15 0.15 0.14 0.15 0.146

Lampiran 2b. Hasil Analisis (ANOVA) Pengaruh Konsentrasi Gelatin dan Sodium Alginat
terhadap Ketebalan Edible Film

ANOVA
Ketebalan
Sum of Squares df Mean Square F Sig.
Between Groups .001 2 .001 22.879 .002
Within Groups .000 6 .000
Total .001 8

Lampiran 3c. Hasil Uji lanjut Duncan Pengaruh Konsentrasi Gelatin dan Sodium Alginat
terhadap Ketebalan Edible Film

Ketebalan

Duncan
Subset for alpha = 0.05

Perlakuan N 1 2 3
5% Gelatin : 1,5% Sodium Alginat 3 .12000
3,25.% Gelatin : 3,25% Sodium 3 13267
Alginat
1,5% Gelatin : 5% Sodium Algiant 3 14800
Sig. 1.000 1.000 1.000




Lampiran 2a. Hasil Uji Kuat Tarik Edible Film
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Perlakuan Pengulangan Kuat Tarik (N/mm?2) gj}iﬁg

AlP1 0.1724

Al A1P2 0.1585 0.1681
AI1P3 0.1735
A2P1 0.2459

A2 A2P2 0.2607 0.2197
A2P3 0.1525
A3P1 0.8211

A3 A3P2 0.6485 0.6781
A3P3 0.5646

Lampiran 2b. Hasil Analisis (ANOVA) Pengaruh Konsentrasi Gelatin dan Sodium Alginat
terhadap Kuat Tarik Edible Film

ANOVA
Kuat Tarik
Sum of Squares df Mean Square F Sig.
Between Groups 473 2 236|  34.401 001
Within Groups .041 6 .007
Total 514

Lampiran 2c. Hasil Uji lanjut Duncan Pengaruh Konsentrasi Gelatin dan Sodium Alginat
terhadap Kuat Tarik Edible Film

Kuat Tarik

Duncan
Subset for alpha = 0.05

Perlakuan N 1 2
5% Gelatin : 1,5% Sodium Alginat 3 168133
3,25% Gelatin : 3,25% Sodium Alginat 3 219700
1,5% Gelatin : 5% Sodium Algiant 3 678067
Sig. 475 1.000




Lampiran 3a. Hasil Uji Kadar Air Edible Film
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Perlakuan Pengulangan Kadar Air (%) Rata-Rata (%)

AlP1 14.7

Al Al1P2 15.2 14.9
A1P3 14.8
A2P1 15.5

A2 A2P2 14.9 15.2
A2P3 15.2
A3P1 15.6

A3 A3P2 14.3 15
A3P3 15.2

Lampiran 3b. Hasil Analisis (ANOVA) Pengaruh Konsentrasi Gelatin dan Sodium Alginat
terhadap Kadar Air Edible Film

ANOVA
Kadar Air
Sum of Squares df Mean Square F Sig.
Between Groups 062 2 031 147 866
Within Groups 1.267 6 211
Total 1.329

Lampiran 4a. Hasil Uji Daya Larut Edible Film

Perlakuan Pengulangan Daya Larut (%) Rata-rata Daya Larut (%)

A1P1 90.78%

Al A1P2 87.93% 88.82%
AI1P3 87.76%
A2P1 86.78%

A2 A2P2 85.16% 86.70%
A2P3 88.15%
A3P1 84.53%

A3 A3P2 85.05% 84.84%
A3P3 84.94%
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Lampiran 4b. Hasil Analisis (ANOVA) Pengaruh Konsentrasi Gelatin dan Sodium Alginat

terhadap Daya Larut Edible Film

ANOVA
Daya Larut
Sum of Squares df Mean Square F Sig.
Between Groups 23.837 2 11.918 6.884 .028
Within Groups 10.388 6 1.731
Total 34.225

Lampiran 4c. Hasil Uji lanjut Duncan Pengaruh Konsentrasi Gelatin dan Sodium Alginat

terhadap Daya Larut Edible Film

Daya Larut

Duncan
Subset for alpha = 0.05

Perlakuan 1 2
1,5% Gelatin : 5% Sodium Algiant 3 84.8400
3,25% Gelatin : 3,25% Sodium Alginat 3 86.6967 86.6967
5% Gelatin : 1,5% Sodium Alginat 3 88.8233
Sig. 135 .095




Lampiran 5a. Hasil Uji Laju Transmisi Uap Air (LTUA) Edible Film.
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Perlakuan Pengulangan Haktu (Qlari Slope Perfnl:laksaan LTI{A (g/m2 ]l;(:ltti:
0 1 2 3 4 5 6 (m2) jam) _rata
AlPI1 21.6214 | 20.7844 | 20.1837 | 19.5823 | 19.0938 18.4398 17.9970 | 0.594725 0.0008 30.97526042
Al A1P2 20.3751 | 19.4431 | 18.1837 | 18.3136 | 17.8379 | 17.1990 | 16.8102 | 0.554596 0.0008 28.88523065 | 30.01
A1P3 23.0470 | 22.2310 | 21.6100 | 21.0318 | 20.5406 | 19.9631 19.5100 | 0.57915 0.0008 30.1640625
A2P1 21.1693 | 20.3490 | 19.7338 | 19.1834 | 18.7038 | 18.0970 | 17.6980 | 0.569568 0.0008 29.66499256
A2 A2P2 21.0146 | 20.1776 | 19.4771 | 18.9094 | 183972 | 17.7786 | 17.3805 | 0.599293 0.0008 31.21316964 | 30.30
A2P3 20.8184 | 19.9704 | 19.3716 | 18.8087 | 18.3237 | 17.7228 17.2861 | 0.576429 0.0008 30.02232143
A3P1 23.2285 | 224354 | 21.8146 | 21.2827 | 20.7701 | 20.2001 19.7620 | 0.568379 0.0008 29.6030506
A3 A3P2 21.6355 | 20.8635 | 20.2265 | 19.6764 | 19.1960 | 18.6058 18.2025 | 0.565889 0.0008 29.4734003 | 29.72
A3P3 23.7209 | 22.8361 | 22.1860 | 21.6479 | 21.1713 | 20.5769 | 20.1742 | 0.577614 0.0008 30.08407738

Lampiran 5b. Hasil Analisis (ANOVA) Pengaruh Konsentrasi Gelatin dan Sodium Alginat terhadap Laju Transmisi Uap Air (LTUA) Edible

Film
ANOVA
Laju Transmisi Uap Air
Sum of Squares df Mean Square F Sig.
Between Groups 505 2 252 405 .684
Within Groups 3.742 6 .624
Total 4.246




Lampiran 6a. Hasil Uji Warna Edible Film
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AE Rata-
Perlakuan | Pengulangan Salﬁpel Saﬁpel Sallzpel Staidar Sta::dar Stalll)dar AL* Aa* Ab* AE rata

AlPI 83.13 0.77 9.09 91.43 -0.08 1.26 -8.3 0.85 7.83 11.44

Al A1P2 83.21 0.75 8.64 91.43 -0.08 1.26 -8.22 0.83 7.38 11.08 11.98
A1P3 81.63 0.05 10.41 91.43 -0.08 1.26 -9.8 0.13 9.15 13.41
A2P1 84.79 0.48 10.67 91.43 -0.08 1.26 -6.64 0.56 9.41 11.53

A2 A2P2 82.99 0.79 10.42 91.43 -0.08 1.26 -8.44 0.87 9.16 12.49 12.73
A2P3 82.15 0.95 11.92 91.43 -0.08 1.26 -9.28 1.03 10.66 14.17
A3P1 82.24 0.69 10.17 91.43 -0.08 1.26 -9.19 0.77 8.91 12.82

A3 A3P2 82.42 0.65 10.25 91.43 -0.08 1.26 -9.01 0.73 8.99 12.75 12.66
A3P3 82.27 0.47 9.63 91.43 -0.08 1.26 -9.16 0.55 8.37 12.42




Lampiran 6b. Hasil Analisis (ANOVA) Pengaruh Konsentrasi Gelatin dan Sodium Alginat terhadap Warna Edible Film

ANOVA
Sum of Squares  |df Mean Square F Sig.
L Between Groups 1.547 2 774 .885 .460
Within Groups 5.241 6 .874
Total 6.788 8
a Between Groups .072 2 .036 452 .656
Within Groups 478 6 .080
Total .550 8
b Between Groups 4.014 2 2.007 3.749 .088
Within Groups 3.212 6 .535
Total 7.226 8
AE Between Groups 1.045 2 .522 .460 .652
Within Groups 6.809 6 1.135
Total 7.854 8
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Lampiran 6c. Hasil Uji lanjut Duncan Pengaruh Konsentrasi Gelatin dan Sodium Alginat
terhadap warna b (biru-kuning) pada Edible Film

b

Duncan

Subset for alpha = 0.05

Perlakuan N 1 2

5% Gelatin : 1,5% Sodium
Alginat

1,5% Gelatin : 5% Sodium
Algiant

3,25% Gelatin : 3,25%
Sodium Alginat

Sig. .328 .150

3 9.3800

w

10.0167 10.0167

3 11.0033

Lampiran 7a. Hasil Uji Organoleptik Sambal yang Dikemas Edible Film

No ‘ Parameter
Nama Panelis | Perlakuan | Pengul
ama ranclis (S an engulangan Warna Aroma Tekstur Rasa
Al 1 (241) 5 5 4 >
2 (137) 5 5 5 >
1 (155 4 5 5 5
A2 2 (411) 4 5 5 5
1 Nur Asysa @11
N 1(351) 5 5 5 S
2 (453) 5 5 4 >
Tanpa
Kemasan 1(636) : ° > °
Al 1 (241) 5 4 3 >
2 (137) 4 5 4 >
| - 1 (155) 5 4 4 >
2 Tania 2 (411) 5 S 3 >
Amanda e 1(351) 5 5 3 5
2 (453) 4 4 5 >
Tanpa
Kemasan 2(636) : ° > °
Al 1 (241) 4 5 5 >
2 (137) 4 4 5 5
. 1(155) 5 4 5 >
3 | Felixs Kond A2

A3 1(351) 5 5 5 >
2 (453) 4 5 5 5
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Tanpa
Kemasan 1(636) 4 > ° >
Al 1(241) 4 5 5 5
2 (137) 5 5 5 5
A2 1 (155) 5 5 4 5
Aurora 2 (411) 4 4 5 2
Humairah S A3 1 (351) 4 5 4 2
2 (453) 5 5 4 5
Tanpa
Kemasan 1(636) > : 4 >
Al 1(241) 4 3 4 4
2 (137) 4 3 3 2
A2 1(155) 5 4 2 4
May Angel 2 (411) 5 5 5 5
A3 1 (351) 4 3 3 3
2 (453) 3 4 4 3
Tanpa
Kemasan 1(636) > 4 4 4
Al 1(241) 4 4 4 4
2 (137) 2 3 4 5
A2 1(155) 2 3 3 2
Ahmad Fadil 211 2 2 1 s
A3 1 (351) 4 4 4 3
2 (453) 3 4 3 3
Tanpa
Kemasan 1(636) 4 > ) ;
Al 1(241) 3 5 4 3
2 (137) 3 5 4 4
A2 1(155) 3 5 4 4
Wahyudi 2 (411) 3 5 3 3
Ramadhana A3 1 (351) 3 5 3 3
2 (453) 3 5 4 3
Tanpa
Kemasan 1(636) 4 : 3 *
Al 1(241) 3 2 3 3
2 (137) 3 4 3 5
A2 1 (155) 4 4 3 5
Nur 2 (411) 4 1 3 2
Hardiyanti A3 1 (351) 5 4 5 5
2 (453) 3 4 3 3
Tanpa
Kemasan 1(636) 4 3 4 !
Nurhikmah Al L (241) j ; i 2

2 (137)
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A2 1 (155) 3 4 3 4
2 (411) 3 4 4 2
A3 1 (351) 4 2 4 2
2 (453) 4 4 3 3
Tanpa
Kemasan 1 (636) 4 5 4 3
Al 1 (241) 2 2 4 4
2 (137) 3 3 4 4
1 (155 4 4 4 4
A2 2 (411) 4 4 4 4
10 Ardelia | (351) 3 2 3 3
A3 (351
2 (453) 3 3 4 3
Tanpa
Kemasan 1 (636) 5 3 4 4
Al 1 (241) 4 3 5 4
2 (137) 4 3 4 4
1 (155 3 2 5 3
A2 2 (411) 5 4 4 3
! Ribi 1 (351) 3 4 4 2
2 (453) 4 3 5 4
Tanpa
Kemasan 1 (636) 4 3 3 3
Al 1 (241) 3 4 3 4
2 (137) 3 3 3 3
A2 1 (155) 4 3 3 3
12 Nurhikmawat 2 (411) 4 4 3 4
1
A3 1 (351) 3 3 3 3
2 (453) 4 3 4 4
Tanpa
Kemasan 1 (636) 4 3 5 4
Al 1 (241) 3 4 5 4
2 (137) 4 3 4 4
1 (155 4 3 3 3
Al 2 (411) 4 3 3 4
13 Nicola . (351) 1 1 1 3
A3 (351)
2 (453) 5 4 5 4
Tanpa
Kemasan 2 (636) 5 4 3 3
Al 1 (241) 5 5 3 4
2 (137) 5 5 4 4
. 1 (155) 4 4 3 3
14 Yuliant A2
HHant 2 (411) 5 4 3 4
1 (351) 4 4 5 4
A3 4 5 4 4

2 (453)
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Tanpa
Kemasan 1 (636) 4 4 4 5
Al 1 (241) 3 3 5 4
2 (137) 4 4 5 5
1 (155 4 3 4 4
A2 2 (41 1) 4 4 4 4
P Eld 1 (351) 4 5 4 5
A3 (351
2 (453) 4 4 4 4
Tanpa
Kemasan 1 (636) 5 4 4 5
Al 1 (241) 5 4 4 4
2 (137) 5 4 5 4
1 (155 5 5 4 4
A2 2 (41 1) 5 4 5 4
16 | Nurul Safitri @1
1 (351) 5 3 4 3
A3
2 (453) 5 5 5 4
Tanpa
Kemasan 1 (636) 5 5 5 5
Al 1 (241) 5 4 4 5
2 (137) 5 5 4 4
1 (155 5 4 4 5
A2 2 (41 1) 4 4
v Sarmila 1 (351) 2 451 4 5
2 (453) 5 5 4 4
Tanpa
Kemasan 1 (636) 5 4 4 4
Al 1 (241) 4 4 4 5
2 (137) 4 4 3 4
1 (155 4 4 3 4
A2 2 (41 1) 4 4 3 4
18 | Firadilla @1
A3 1 (351) 4 4 3 4
2 (453) 5 4 3 4
Tanpa
Kemasan 1 (636) 5 4 4 5
Al 1 (241) 4 3 5 4
2 (137) 4 3 4 4
1 (155 3 2 5 3
A2 2 (41 1) 5 4 4 3
19 |  Fakhirah @1
1 (351) 3 4 4 2
A3
2 (453) 4 3 5 4
Tanpa
Kemasan 1 (636) 4 3 3 3
1 (241) 4 5 3 5
20 Dara Al 5 5 3 5

2 (137)
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A2 1 (155) 3 5 3 4
2 (411) 4 5 3 5
A3 1 (351) 3 5 4 5
2 (453) 3 5 4 4

Tanpa
Kemasan 1 (636) 5 5 4 4
Al 1 (241) 5 5 3 4
2 (137) 4 4 4 4
1 (155 5 5 4 5
A2 2 (411) 5 5 4 5
2! Nadia 1 (351) 5 5 3 5
2 (453) 4 5 3 4

Tanpa
Kemasan 1 (636) 4 4 4 4

Lampiran 7b. Hasil Analisis (ANOVA) Sambal yang Dikemas Edible Film dan Tanpa
Dikemas terhadap Organoleptik Warna, Aroma, Tekstur dan RasaLampiran 4.

ANOVA
Sum of Mean
Squares df Square F Sig.
Organoleptik  Between 4.152 3 1384  2.869| 042
warna Groups
Within Groups 38.595 80 482
Total 42.747 83
Organoleptik Between 650 3 517 133 202
aroma Groups
Within Groups 52.238 80 .653
Total 52.890 83
Organoleptik  Between 557 3 186 428 734
tekstur Groups
Within Groups 34.690 80 434
Total 35.247 83
Organoleptik rasa Between > 747 3 916 1725 169
Groups
Within Groups 42.476 80 531
Total 45.223 83




Lampiran 7c. Hasil Uji lanjut Duncan Sambal yang Dikemas Edible Film dan Tanpa
Dikemas terhadap Organoleptik Warna

Organoleptik warna

41

Duncan
Subset for alpha = 0.05
Perlakuan 1 2
5% Gelatin : 1,5% Sodium Alginat 21 3.976
1,5% Gelatin : 5% Sodium Algiant 21 4.048
3,25% Gelatin : 3,25% Sodium Alginat 21 4.119
tanpa dikemas 21 4.548
Sig. 535 1.000
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Lampiran 8. Dokumentasi Kegiatan Penelitian

Pembuatan
Edible Film

!a 721025 13351%




Pengujian
Karakteristi
k Edible
Film

Aplikasi
Edible
Packaging
pada Sambal
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