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LAMPIRAN

Gambar 1. Daging Kerang Darah Lumat
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Gambar 5. Analisis pH Kecap Kerang Darah

Gambar 4. Uji Organoleptik Kecap Kerang Darah
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Lampiran Data Statistik Analisis Kadar Garam Kecap Kerang Darah

Univariate Analysis of Variance
Descriptive Statistics

Dependent Variable: Kadar_Garam

Konsentrasi_ Std.

Lama_Fermentasi Ulangan Mean L
- Garam 9 Deviation

Kontrol Kontrol Ulangan 1 25.4800
Ulangan 2 25.3200
Ulangan 3 25.4500
Total 25.4167 .08505
Total Ulangan 1  25.4800
Ulangan 2 25.3200
Ulangan 3 25.4500
Total 25.4167 .08505
Bl Al Ulangan1 18.7800
Ulangan 2 18.2900
Ulangan 3 18.5300
Total 18.5333 .24502
A2 Ulangan 1 19.9200
Ulangan 2 19.6200
Ulangan 3 19.3100
Total 19.6167 .30501
Total Ulangan 1  19.3500 .80610
Ulangan 2 18.9550 .94045
Ulangan 3 18.9200 .55154
Total 19.0750 .64289
B2 Al Ulangan 1 18.8800
Ulangan 2 18.8300
Ulangan 3 18.8500
Total 18.8533 .02517
A2 Ulangan 1 19.2100
Ulangan 2 19.5900
Ulangan 3 19.4500
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Total

Total

Al

A2

Total

Kontrol

Al

A2

Total

Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

19.4167
19.0450
19.2100
19.1500
19.1350
18.6900
18.4400
18.5600
18.5633
19.8700
19.7100
19.8000
19.7933
19.2800
19.0750
19.1800
19.1783
25.4800
25.3200
25.4500
25.4167
18.7833
18.5200
18.6467
18.6500
19.6667
19.6400
19.5200
19.6089
20.1186
19.9714
19.9929
20.0276

19218
.23335
.53740
42426
.33201

.12503

.08021
.83439
.89803
.87681
.68022

.08505
.09504
27875
17673
.20616
.39627
.06245
.25239
.24645
2.41655
2.42967
2.45213
2.30894
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Dependent Variable:

Tests of Between-Subjects Effects

Kadar_Garam

Type [l Sum

Source of Squares df Mean Square F Sig.
Model 8529.4892 9 947.721 32363.836 .000
Lama_Fermentasi .032 2 .016 552 .590
Konsentrasi_Garam 4,138 1 4,138 141.296 .000
Ulangan .088 2 .044 1511 .260
Lama_Fermentasi * .368 2 .184 6.286 .014
Konsentrasi_Garam
Error .351 12 .029
Total 8529.840 21

a. R Squared = 1.000 (Adjusted R Squared = 1.000)

Oneway

Dependent Variable:

Descriptives

Kadar_Garam

95% Confidence Interval

N Mean Std. Std. for Mean

Deviation Error Lower Upper

Bound Bound
Kontrol 3 25.4167 .08505 .04910 25.2054 25.6279
AlB1 3 18.5333 .24502 14146 17.9247 19.1420
AlB2 3 18.8533 .02517 .01453 18.7908 18.9158
A1B3 3 18.5633 .12503 .07219 18.2527 18.8739
A2B1 3 19.6167 .30501 17610 18.8590 20.3744
A2B2 3 19.4167 .19218 .11096 18.9393 19.8941
A2B3 3 19.7933 .08021 .04631 19.5941 19.9926
Total 21 20.0276 2.30894 .50385 18.9766 21.0786
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ANOVA

Kadar_Garam

Ssquun;r(:; df Mean Square F Sig.
Between Groups 106.185 17.697 563.270 .000
Within Groups 440 14 .031
Total 106.624 20

Post Hoc Tests
Homogeneous Subsets

Kadar_Garam
Duncan?

Subset for alpha = 0.05

Interaksi N 1 2

3 4

A1B1 18.5333
A1B3 18.5633
A1B2 18.8533
A2B2
A2B1
A2B3
Kontrol
Sig.

19.4167
19.6167

w W wWww www

.053 .189

19.6167
19.7933
25.4167

242 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran Data Statistik Analisis pH Kecap Kerang Darah

Univariate Analysis of Variance

Dependent Variable: pH

Descriptive Statistics

Lama_Fermentasi Konsentrasi_Garam  Ulangan Mean Deiit:t.ion
Kontrol Kontrol Ulangan 1  5.0900 1
Ulangan 2 5.0600 1
Ulangan 3  5.0500 1
Total 5.0667 .02082 3
Total Ulangan1  5.0900 1
Ulangan 2  5.0600 1
Ulangan 3  5.0500 1
Total 5.0667 .02082 3
Bl Al Ulangan1  5.7100 1
Ulangan 2 5.6700 1
Ulangan 3  5.7000 1
Total 5.6933 .02082 3
A2 Ulangan1  5.8000 1
Ulangan 2 5.6400 1
Ulangan 3  5.9000 1
Total 5.7800 13115 3
Total Ulangan1  5.7550 .06364 2
Ulangan 2  5.6550 .02121 2
Ulangan 3  5.8000 14142 2
Total 5.7367 .09647 6
B2 Al Ulangan 1 5.5800 1
Ulangan 2 5.5900 1
Ulangan 3  5.5000 1
Total 5.5567 .04933 3
A2 Ulangan1 5.7300 1
Ulangan 2  5.7400 1
Ulangan 3  5.7000 1
Total 5.7233 .02082 3

31



B3

Total

Total

Al

A2

Total

Kontrol

Al

A2

Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

Ulangan 1
Ulangan 2
Ulangan 3
Total

5.6550
5.6650
5.6000
5.6400
5.5400
5.5600
5.5000
5.5333
5.6700
5.7000
5.6000
5.6567
5.6050
5.6300
5.5500
5.5950
5.0900
5.0600
5.0500
5.0667
5.6100
5.6067
5.5667
5.5944
5.7333
5.6933
5.7333
5.7200
5.5886
5.5657
5.5643
5.5729

.10607
.10607
14142
.09737

.03055

.05132
.09192
.09899
.07071
.07740

.02082
.08888
.05686
11547
.08095
.06506
.05033
15275
.08902
.23703
.23136
.26570
.23285

N NN O W W W oW w W WP PO NDNDN WP PR RPRP®OWPFRP P PO DNDNDNDDN

N
=
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Tests of Between-Subjects Effects

Dependent Variable: pH

Source T;(pgc:ﬂasrg? df Mean Square F Sig.
Model 653.2302 9 72.581 18770.963 .000
Lama_Fermentasi .063 2 .031 8.131 .006
Konsentrasi_Garam .071 1 .071 18.346 .001
Ulangan .003 2 .001 .336 721
Lama_Fermentasi * .005 2 .002 .622 .553
Konsentrasi_Garam
Error .046 12 .004
Total 653.276 21
a. R Squared = 1.000 (Adjusted R Squared = 1.000)
Oneway
Descriptives

pH

95% Confidence Interval

N Mean S.td.. Std. for Mean
Deviation Error Lower Upper
Bound Bound
Kontrol 3 5.0667 .02082 .01202 5.0150 5.1184
A1B1 3 5.6933 .02082 .01202 5.6416 5.7450
A1B2 3 5.5567 .04933 .02848 5.4341 5.6792
A1B3 3 5.5333 .03055 .01764 5.4574 5.6092
A2B1 3 5.7800 13115 .07572 5.4542 6.1058
A2B2 3 5.7233 .02082 .01202 5.6716 5.7750
A2B3 3 5.6567 .05132 .02963 5.5292 5.7841
Total 21 5.5729 .23285 .05081 5.4669 5.6789
ANOVA
pH
Ssquurgrgs df Mean Square F Sig.

Between Groups 1.035 6 173 49.306 .000
Within Groups .049 14 .004
Total 1.084 20
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Post Hoc Tests

Homogeneous Subsets

pH
Duncan?
Interaksi N Subset for alpha = 0.05
1 2 3 4 5
Kontrol 3 5.0667
A1B3 3 5.5333
A1B2 3 5.5567 5.5567
A2B3 3 5.6567 5.6567
A1B1 3 5.6933 5.6933
A2B2 3 5.7233 5.7233
A2B1 3 5.7800
Sig. 1.000 .637 .057 211 110

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran Data Statistik Analisis Warna Kecap Kerang Darah

Univariate Analysis of Variance

Tests of Between-Subjects Effects

Dependent Variable: L

Source Type Il Sum df Mean Square F Sig.

of Squares
Model 22791.6262 9 2532.403 4064.992 .000
Lama_Fermentasi 13.531 2 6.765 10.860 .002
Konsentrasi_Garam 8.862 1 8.862 14.225 .003
Ulangan 3.272 2 1.636 2.626 113
Lama_Fermentasi * 9.938 2 4.969 7.976 .006
Konsentrasi_Garam
Error 7.476 12 .623
Total 22799.101 21
a. R Squared = 1.000 (Adjusted R Squared =.999)
Univariate Analysis of Variance
Tests of Between-Subjects Effects

Dependent Variable: a

Source Type Il Sum df Mean Square F Sig.

of Squares

Model 796.5132 9 88.501 430.952 .000
Lama_Fermentasi 1.754 2 877 4.270 .040
Konsentrasi_Garam 2.268 1 2.268 11.046 .006
Ulangan .647 2 .323 1.575 247
Lama_Fermentasi * 4,612 2 2.306 11.228 .002
Konsentrasi_Garam
Error 2.464 12 .205
Total 798.977 21

a. R Squared = .997 (Adjusted R Squared = .995)
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Univariate Analysis of Variance

Tests of Between-Subjects Effects
Dependent Variable: b

Source Type Il Sum df Mean Square F Sig.
of Squares

Model 2890.6952 9 321.188 1642.627 .000
Lama_Fermentasi 62.776 2 31.388 160.524 .000
Konsentrasi_Garam 6.944 1 6.944 35.513 .000
Ulangan .938 2 469 2.400 133
Lama_Fermentasi * 13.672 2 6.836 34.961 .000
Konsentrasi_Garam
Error 2.346 12 .196
Total 2893.042 21

a. R Squared = .999 (Adjusted R Squared = .999)

Oneway
Descriptives
95% Confidence Interval
N Mean S.td.. Std. for Mean

Deviation Error Lower Upper

Bound Bound
L Kontrol 3 10.8400 1.89388 1.09343 6.1353 15.5447
A1B1 3 35.5533 .16503 .09528 35.1434 35.9633
A1B2 3 36.2833 55302 .31929 34.9096 37.6571
A1B3 3 36.1067 .52539 .30333 34.8015 37.4118
A2B1 3 34.1700 59775 .34511 32.6851 35.6549
A2B2 3 36.6900 .90072 .52003 34.4525 38.9275
A2B3 3 32.8733 .09713 .05608 32.6321 33.1146
Total 21 31.7881 8.88526 1.93892 27.7436 35.8326
a Kontrol 3  14.1967 57770 .33353 12.7616 15.6317
Al1B1 3 3.3367 61101 .35277 1.8188 4.8545
A1B2 3 1.8233 53678 .30991 4899 3.1568
A1B3 3 3.3300 .03000 .01732 3.2555 3.4045
A2B1 3 2.9067 .53154 .30688 1.5863 4.2271
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A2B2 3 3.8533 52520 .30322 2.5487 5.1580
A2B3 3 3.8600 .03464 .02000 3.7739 3.9461
Total 21 4.7581 4.02212 .87770 2.9273 6.5889
Kontrol 3 17.0200 .61612 .35572 15.4895 18.5505
A1B1 3 10.1167 .61501 .35507 8.5889 11.6444
A1B2 3 10.8800 71358 .41199 9.1074 12.6526
A1B3 3 8.2633 .05686 .03283 8.1221 8.4046
A2B1 3 10.3600 29462 .17010 9.6281 11.0919
A2B2 3 14.5733 53267 .30754 13.2501 15.8965
A2B3 3 8.0533 .04041 .02333 7.9529 8.1537
Total 21 11.3238 3.16417 .69048 9.8835 12.7641
ANOVA
Sum of
Squares df Mean Square F Sig.

Between Groups 1568.210 6 261.368 340.454 .000

Within Groups 10.748 14 .768

Total 1578.958 20

Between Groups 320.437 6 53.406 240.311 .000

Within Groups 3.111 14 222

Total 323.548 20

Between Groups 196.955 6 32.826 139.903 .000

Within Groups 3.285 14 .235

Total 200.240 20
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Post Hoc Tests
Homogeneous Subset

L*
Duncan?

Subset for alpha = 0.05
Interaksi N 1 2 3 4
Kontrol 3 10.8400
A2B3 3 32.8733
A2B1 3 34.1700 34.1700
A1B1 3 35.5533  35.5533
A1B3 3 36.1067
A1B2 3 36.2833
A2B2 3 36.6900
Sig. 1.000 .091 .074 .164
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

a*

Duncan?

Subset for alpha = 0.05
Interaksi N 1 2 3 4
A1B2 3 1.8233
A2B1 3 2.9067
A1B3 3 3.3300 3.3300
A1B1 3 3.3367 3.3367
A2B2 3 3.8533
A2B3 3 3.8600
Kontrol 3 14.1967
Sig. 1.000 .307 224 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
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b*

Duncan?
Subset for alpha = 0.05

Interaksi N 1 2 3 4
A2B3 3 8.0533

A1B3 3 8.2633

A1B1 3 10.1167

A2B1 3 10.3600

A1B2 3 10.8800

A2B2 3 14.5733

Kontrol 3 17.0200
Sig. .604 .087 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran Data Skor Panelis Organoleptik Kecap Kerang Darah

Tabel 1. Data Skor Hedonik Panelis Parameter Warna

Warna
Al1B2

A2B1 A2B2 A2B3

Al1B3

AOBO Al1B1

Panelis

10
11
12
13
14
15
16
17
18
19
20
21

22
23
24
25
26
27

28
29
30
31

32

40



33
34
35
36

37

38

39

40
Rata-rata

3,25 3,05 2,95 3,3 3,1
0,81 0,68 0,65

0,54

4,45
0,50

0,72

0,84

SD

Tabel 2. Data Skor Hedonik Panelis Parameter Aroma

Aroma
Al1B2

A2B1 A2B2 A2B3

A1B3

Al1B1

AOBO

Panelis

10
11
12
13
14
15
16
17
18
19
20
21

22
23
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24
25
26
27
28
29
30
31

32

33
34

35

36

37

38

39

40
Rata-rata

2,95
0,85

2,725 2,75 2,85 2,78 2,80
0,78 0,74 0,70 0,76

0,64

4,15
0,74

SD

Tabel 3. Data Skor Hedonik Panelis Parameter Rasa

Rasa

A1B2

A2B1 A2B2 A2B3

A1B3

AOBO Al1B1

Panelis

10
11
12
13
14
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15
16
17
18
19
20
21

22
23
24
25
26
27

28
29
30
31

32

33
34

35

36

37

38

39

40
Rata-rata

3,35
0,95

2,88 3,13 3,20 2,78 2,90
0,94 0,76 0,92 0,78

0,85

4,40
0,50

SD
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Lampiran Data Analisis Hedonik Warna Kecap Kerang Darah

NPar Tests
Descriptive Statistics
N Mean Std. Deviation Minimum = Maximum
Warna 280 3.27 .845 1 5
Perlakuan 280 4.00 2.004 1 7

Kruskal-Wallis Test

Ranks
Perlakuan N Mean Rank
Warna Kontrol 40 241.35
A1B1 40 139.00
A1B2 40 124.90
A1B3 40 111.20
A2B1 40 145.30
A2B2 40 105.25
A2B3 40 116.50
Total 280

Test Statistics®?

Warna
Kruskal-Wallis H 91.438
df 6
Asymp. Sig. .000

Mann-Whitney Test A1B1-A1B2

Ranks
Perlakuan N Mean Rank Sum of Ranks
Warna A1B1 40 42.65 1706.00
A1B2 40 38.35 1534.00
Total 80
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Test Statistics?

Warna

Mann-Whitney U
Wilcoxon W

z

Asymp. Sig. (2-tailed)

714.000

1534.000

-.936
.349

Mann-Whitney Test A1B1-A1B3

Ranks
Perlakuan N Mean Rank Sum of Ranks
Warna A1B1 40 45.20 1808.00
A1B3 40 35.80 1432.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 612.000
Wilcoxon W 1432.000
Z -2.068
Asymp. Sig. (2-tailed) .039

Mann-Whitney Test A1B1-A2B1

Ranks
Perlakuan N Mean Rank Sum of Ranks
Warna A1B1 40 39.30 1572.00
A2B1 40 41.70 1668.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 752.000
Wilcoxon W 1572.000
Z -.527
Asymp. Sig. (2-tailed) .598
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Mann-Whitney Test A1B1-A2B2
Ranks

Perlakuan N Mean Rank = Sum of Ranks
Warna A1B1 40 46.30 1852.00
A2B2 40 34.70 1388.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 568.000
Wilcoxon W 1388.000
Z -2.474
Asymp. Sig. (2-tailed) .013

Mann-Whitney Test A1B1-A2B3
Ranks

Perlakuan N Mean Rank = Sum of Ranks
Warna A1B1 40 44.25 1770.00
A2B3 40 36.75 1470.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 650.000
Wilcoxon W 1470.000
Z -1.628
Asymp. Sig. (2-tailed) .103

Mann-Whitney Test A1B2-A1B3
Ranks

Perlakuan N Mean Rank Sum of Ranks

Warna A1B2 40 42.55 1702.00
A1B3 40 38.45 1538.00
Total 80
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Test Statistics?

Warna
Mann-Whitney U 718.000
Wilcoxon W 1538.000
Z -.865
Asymp. Sig. (2-tailed) .387

Mann-Whitney Test A1B2-A2B1
Ranks

Perlakuan N Mean Rank = Sum of Ranks
Warna A1B2 40 37.40 1496.00
A2B1 40 43.60 1744.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 676.000
Wilcoxon W 1496.000
Z -1.309
Asymp. Sig. (2-tailed) .190

Mann-Whitney Test A1B2-A2B2
Ranks

Perlakuan N Mean Rank = Sum of Ranks
Warna A1B2 40 43.55 1742.00
A2B2 40 37.45 1498.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 678.000
Wilcoxon W 1498.000
Z -1.262
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Asymp. Sig. (2-tailed) .207

Mann-Whitney Test A1B2-A2B3
Ranks

Perlakuan N Mean Rank Sum of Ranks
Warna A1B2 40 41.75 1670.00
A2B3 40 39.25 1570.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 750.000
Wilcoxon W 1570.000
Z -.523
Asymp. Sig. (2-tailed) .601

Mann-Whitney Test A1B3-A2B1
Ranks

Perlakuan N Mean Rank Sum of Ranks
Warna A1B3 40 35.10 1404.00
A2B1 40 45.90 1836.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 584.000
Wilcoxon W 1404.000
Z -2.291
Asymp. Sig. (2-tailed) .022
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Mann-Whitney Test A1B3-A2B2
Ranks

Perlakuan N Mean Rank = Sum of Ranks
Warna A1B3 40 41.90 1676.00
A2B2 40 39.10 1564.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 744.000
Wilcoxon W 1564.000
Z -.587
Asymp. Sig. (2-tailed) .557

Mann-Whitney Test A1B3-A2B3
Ranks

Perlakuan N Mean Rank Sum of Ranks
Warna A1B3 40 39.75 1590.00
A2B3 40 41.25 1650.00
Total 80
Test Statistics?
Warna
Mann-Whitney U 770.000
Wilcoxon W 1590.000
Z -.317
Asymp. Sig. (2-tailed) 751

Mann-Whitney Test A2B1-A2B2

Ranks
Perlakuan N Mean Rank Sum of Ranks
Warna A2B1 40 46.70 1868.00
A2B2 40 34.30 1372.00
Total 80
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Test Statistics?

Warna
Mann-Whitney U 552.000
Wilcoxon W 1372.000
Z -2.572
Asymp. Sig. (2-tailed) .010

Mann-Whitney Test A2B1-A2B3
Ranks

Perlakuan N Mean Rank Sum of Ranks

Warna A2B1 40 45.00 1800.00
A2B3 40 36.00 1440.00
Total 80

Test Statistics?

Warna
Mann-Whitney U 620.000
Wilcoxon W 1440.000
4 -1.895
Asymp. Sig. (2-tailed) .058

Mann-Whitney Test A2B2-A2B3

Ranks
Perlakuan N Mean Rank Sum of Ranks
Warna A2B2 40 38.50 1540.00
A2B3 40 42.50 1700.00
Total 80
Test Statistics®
Warna
Mann-Whitney U 720.000
Wilcoxon W 1540.000
Z -.831
Asymp. Sig. (2-tailed) 406
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Lampiran Data Analisis Hedonik Rasa Kecap Kerang Darah

NPar Tests
Descriptive Statistics
N Mean Std. Deviation Minimum = Maximum
Rasa 280 3.23 .965 1
Perlakuan 280 4.00 2.004 1

Kruskal-Wallis Test

Ranks
Perlakuan N Mean Rank
Rasa Kontrol 40 233.20
Al1B1 40 112.15
A1B2 40 132.75
A1B3 40 138.10
A2B1 40 105.46
A2B2 40 112.68
A2B3 40 149.16
Total 280

Test StatisticsaP

Rasa
Kruskal-Wallis H 77.191
df 6
Asymp. Sig. .000

Mann-Whitney Test Kontrol-A1B1

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa Kontrol 40 57.20 2288.00
A1B1 40 23.80 952.00
Total 80
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Test Statistics?

Rasa
Mann-Whitney U 132.000
Wilcoxon W 952.000
Z -6.784
Asymp. Sig. (2-tailed) .000

Mann-Whitney Test Kontrol-A1B2
Ranks

Perlakuan N Mean Rank Sum of Ranks

Rasa Kontrol 40 55.30 2212.00
A1B2 40 25.70 1028.00
Total 80

Test Statistics?

Rasa
Mann-Whitney U 208.000
Wilcoxon W 1028.000
Z -6.047
Asymp. Sig. (2-tailed) .000

Mann-Whitney Test Kontrol-A1B3
Ranks

Perlakuan N Mean Rank Sum of Ranks

Rasa Kontrol 40 55.70 2228.00
A1B3 40 25.30 1012.00
Total 80

Test Statistics?

Rasa
Mann-Whitney U 192.000
Wilcoxon W 1012.000
Z -6.316
Asymp. Sig. (2-tailed) .000
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Mann-Whitney Test Kontrol-A2B1

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa Kontrol 40 57.20 2288.00
A2B1 40 23.80 952.00
Total 80
Test Statistics?
Rasa
Mann-Whitney U 132.000
Wilcoxon W 952.000
Z -6.784
Asymp. Sig. (2-tailed) .000

Mann-Whitney Test Kontrol-A2B2

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa Kontrol 40 57.50 2300.00
A2B2 40 23.50 940.00
Total 80
Test Statistics?
Rasa
Mann-Whitney U 120.000
Wilcoxon W 940.000
Z -6.890
Asymp. Sig. (2-tailed) .000

Mann-Whitney Test Kontrol-A2B3

Ranks
Perlakuan

N

Mean Rank Sum of Ranks

Rasa Kontrol
A2B3
Total

40
40
80

52.80
28.20

2112.00
1128.00
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Test Statistics?

Rasa
Mann-Whitney U 308.000
Wilcoxon W 1128.000
Z -5.094
Asymp. Sig. (2-tailed) .000

Mann-Whitney Test A1B1-A1B2
Ranks

Perlakuan N Mean Rank Sum of Ranks

Rasa AlB1 40 37.38 1495.00
A1B2 40 43.63 1745.00
Total 80

Test Statistics?

Rasa
Mann-Whitney U 675.000
Wilcoxon W 1495.000
Z -1.268
Asymp. Sig. (2-tailed) .205

Mann-Whitney Test A1B1-A1B3
Ranks

Perlakuan N Mean Rank Sum of Ranks

Rasa AlB1 40 36.30 1452.00
A1B3 40 44.70 1788.00
Total 80

Test Statistics?

Rasa
Mann-Whitney U 632.000
Wilcoxon W 1452.000
z -1.715
Asymp. Sig. (2-tailed) .086
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Mann-Whitney Test A1B1-A2B1

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa AlB1 40 41.74 1669.50
A2B1 40 39.26 1570.50
Total 80
Test Statistics?
Rasa
Mann-Whitney U 750.500
Wilcoxon W 1570.500
Z -.503
Asymp. Sig. (2-tailed) .615

Mann-Whitney Test A1B1-A2B2

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa AlB1 40 40.28 1611.00
A2B2 40 40.73 1629.00
Total 80
Test Statistics?
Rasa
Mann-Whitney U 791.000
Wilcoxon W 1611.000
Z -.092
Asymp. Sig. (2-tailed) .927

Mann-Whitney Test A1B1-A2B3

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa AlB1 40 35.16 1406.50
A2B3 40 45.84 1833.50
Total 80
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Test Statistics?

Rasa
Mann-Whitney U 586.500
Wilcoxon W 1406.500
Z -2.156
Asymp. Sig. (2-tailed) .031

Mann-Whitney Test A1B2-A1B3

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa AlB2 40 39.60 1584.00
A1B3 40 41.40 1656.00
Total 80
Test Statistics?
Rasa
Mann-Whitney U 764.000
Wilcoxon W 1584.000
Z -.369
Asymp. Sig. (2-tailed) 712

Mann-Whitney Test A1B2-A2B1

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa AlB2 40 44.64 1785.50
A2B1 40 36.36 1454.50
Total 80
Test Statistics?
Rasa
Mann-Whitney U 634.500
Wilcoxon W 1454.500
Z -1.670
Asymp. Sig. (2-tailed) .095
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Mann-Whitney Test A1B2-A2B2

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa AlB2 40 43.58 1743.00
A2B2 40 37.42 1497.00
Total 80
Test Statistics?
Rasa
Mann-Whitney U 677.000
Wilcoxon W 1497.000
Z -1.254
Asymp. Sig. (2-tailed) .210

Mann-Whitney Test A1B2-A2B3

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa AlB2 40 38.11 1524.50
A2B3 40 42.89 1715.50
Total 80
Test Statistics?
Rasa
Mann-Whitney U 704.500
Wilcoxon W 1524.500
Z -.966
Asymp. Sig. (2-tailed) .334

Mann-Whitney Test A1B3-A2B1

Ranks
Perlakuan N Mean Rank Sum of Ranks
Rasa Al1B3 40 45.70 1828.00
A2B1 40 35.30 1412.00
Total 80
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Test Statistics?

Rasa
Mann-Whitney U 592.000
Wilcoxon W 1412.000
Z -2.114
Asymp. Sig. (2-tailed) .035

Mann-Whitney Test A1B3-A2B2
Ranks

Perlakuan N Mean Rank Sum of Ranks

Rasa AlB3 40 44.70 1788.00
A2B2 40 36.30 1452.00
Total 80

Test Statistics?

Rasa
Mann-Whitney U 632.000
Wilcoxon W 1452.000
Z -1.722
Asymp. Sig. (2-tailed) .085

Mann-Whitney Test A1B3-A2B3
Ranks

Perlakuan N Mean Rank Sum of Ranks

Rasa AlB3 40 38.80 1552.00
A2B3 40 42.20 1688.00
Total 80

Test Statistics?

Rasa
Mann-Whitney U 732.000
Wilcoxon W 1552.000
Z -.694
Asymp. Sig. (2-tailed) .488
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Mann-Whitney Test A2B1-A2B2
Ranks

Perlakuan N Mean Rank Sum of Ranks

Rasa A2B1 40 38.98 1559.00
A2B2 40 42.03 1681.00
Total 80

Test Statistics?

Rasa
Mann-Whitney U 739.000
Wilcoxon W 1559.000
Z -.622
Asymp. Sig. (2-tailed) .534

Mann-Whitney Test A2B1-A2B3
Ranks

Perlakuan N Mean Rank Sum of Ranks

Rasa A2B1 40 34.26 1370.50
A2B3 40 46.74 1869.50
Total 80

Test Statistics?

Rasa
Mann-Whitney U 550.500
Wilcoxon W 1370.500
z -2.515
Asymp. Sig. (2-tailed) .012
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Mann-Whitney Test A2B2-A2B3
Ranks

Perlakuan N Mean Rank Sum of Ranks

Rasa A2B2 40 35.20 1408.00
A2B3 40 45.80 1832.00
Total 80

Test Statistics?

Rasa
Mann-Whitney U 588.000
Wilcoxon W 1408.000
Z -2.147
Asymp. Sig. (2-tailed) .032
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Lampiran Data FTIR Kecap lkan

Peak Pick Date: 10/11/2023 10:51:15
System Administrator

File name: C:\LabSolutions\LabSolutionsIR\Data\20231110 - Rismayani.ispd

[ Smoothing1 —

T e e R e e e R B
4000 3500 3000 2500 2000 1750 1500 1250 1000 750 500

standar cm-1
Item Value

1 Comment standar

2 |Sample name Kecap lkan

3 [Sample ID

6 |Apodization Happ-Genzel

7 |Min 500

8 [Max 4000

9 |No. of Scans 32

10 |Resolution 2cm-1

11 _|FTIR Model IRSpirit_ DESKTOP-F56SDMU-Instrument1
Peak table

Peak Intensity Corr. Intensity Base (H) Base (L) Area Corr. Area Comment

1 999.68 81.64 155 1020.51 963.78 980.433 43.898
2 [1050.67 80.59 191 1095.92 1020.51 1385.384 68.140
3 1110.28 82.55 0.73 118353 1095.92 1396.250 36.529
4 1337.94 83.51 1.26 1368.82 1183.53 2743.043 31.059
5 1409.76 7985 4.06 1443 51 1368.82 1332.845 134.558
6 [1454.28 83.34 0.14 147224 1443.51 476.327 1.991
7 1513.17 81.70 053 1526 .82 1472.24 960.007 13.915
8 1630.95 60.81 2523 1857 .89 1526.82 5710.639 1917.357
9 [3366.03 44 34 51.92 377467 2497.77 28916.362 23962.061
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Lampiran Data FTIR Kecap Kerang Darah A1B1

Peak Pick

Date: 10/11/2023 11:15:42

File name: C:\LabSolutions\LabSolutionsIR\Data\20231110 - Rismayani5.ispd
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4000 3500 3000 2500 2000 1750 1500 1250 1000 750 500
standar cm-1
Item Value
1 [Comment standar
2 Sample name Kecap Kerang
3 |Sample ID
6 |Apodization Happ-Genzel
7 |Min 500
8 |Max 4000
9  |No. of Scans 32
10 [Resolution 2cm-1
11 |FTIR Model IRSpirit. DESKTOP-F56SDMU-Instrument1
Peak table
Peak Intensi Corr. Intensit Base (H) Base (L) Area Corr. Area Comment
1 1037.75 83.30 3 1067.91 971.68 1496.532 105.822
2 |1081.55 84 .94 052 1176.35 1067.91 1500.558 15.753
3 |1206.52 87.01 049 1274.02 1176.35 1240.144 22.041
4_[133507 87.01 033 135517 129126 811.707 7865
5 |1462.18 85.51 087 1481.57 1438.48 605.518 19.199
6 [163598 61.92 22.61 1817.67 1570.62 4521.740 1652.586
7 |1833.47 95.05 0.39 1857.17 1817.67 185.482 6.861
8 |2094.88 9417 0.29 210997 2033.12 423.042 16.306
9  |2127.92 94.07 0.50 2186.81 2109.97 415.627 21.417
10 ]2359.17 88.92 8.01 2400.10 2272.27 907.377 487.835
11 241375 97.17 0.17 2515.01 2400.10 305.663 6.525
12 |3365.32 44 54 51.95 3710.03 2610.53 26022.141 22500.552
13 |3740.20 94 .58 235 3778.26 3710.03 275.919 74.923
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Lampiran Data FTIR Kecap Kerang Darah A1B2

Peak Pick Date: 10/11/2023 11:19:24
System Administrator

File name: C:\LabSolutions\LabSolutionsIR\Data\20231110 - Rismayani6.ispd
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4000 3500 3000 2500 2000 1750 1500 1250 1000 750 500
standar cm-1
Item Value
1__|Comment standar
2 |Sample name Kecap Kerang
3 |Sample ID
6 |Apodization Happ-Genzel
7 [Min 500
8 |Max 4000
9  |No. of Scans 32
10 |Resolution 2cm-1
11 |FTIR Model IRSpirit DESKTOP-F56SDMU-Instrument1
Peak table
Peak Intensity Corr. Intensit, Base (H) Base (L) Area Corr. Area Comment
1 1042.77 8343 1224 1065.76 1025.54 636.461 22.848
2 [1080.12 85.00 0.74 117348 1065.76 1470.558 19.867
3 [1206.52 87.17 045 1262.53 1173.48 1122.049 20.103
4 1338.66 86.79 0.58 1353.02 1295.57 732.881 12.942
5 141837 85.04 042 143992 1411.19 415.407 6.781
6 1459.31 84.80 1.39 1483.01 1439.92 624.053 27.761
7 |[1516.76 8206 0.88 1524 66 1483.01 679.239 16.249
8 1559.13 7948 137 1574.93 1524.66 978.584 34.793
9 [1636.70 62.11 22.20 1787.51 1574.93 4306.404 1602.014
10 ]1830.60 94 99 0.57 1856 .45 1815.52 192.929 13.031
11 ]11869.38 95.48 0.34 1885.18 1856.45 124.439 4374
12 [1918.93 95.38 0.37 1931.86 1901.70 132.974 5411
13 |2123.61 94 .25 0.14 2140.13 2100.63 224.319 2693
14 |2332.60 89.79 1.05 234121 2279.45 440.021 15.865
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Lampiran Data FTIR Kecap Kerang Darah A1B3

Peak Pick Date: 10/11/2023 11:24:50
System Administrator
File name: C:\LabSolutions\LabSolutionsIR\Data\20231110 - Rismayani7.ispd
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standar cm-1
Item Value
1 Comment standar
2 |Sample name Kecap Kerang
3 |Sample ID
6 |Apodization Happ-Genzel
7 |Min 500
8 |Max 4000
9 |No. of Scans 32
10 [Resolution 2cm-1
11_[FTIR Model IRSpirit DESKTOP-F56SDMU-Instrument1
Peak table
Peak Intensity Corr. Intensity Base (H) Base (L) Area Corr. Area Comment
1 [1039.90 40 169 1067 91 97239 1485065 74469
2 [1080.12 84.72 042 117348 1067.91 1485.650 5478
3 [1206.52 86.66 045 1271.87 1173.48 1286.697 20.944
4 |1337.22 86.46 0.29 1353.02 1291.26 815.281 7117
5 [1411.19 8437 153 1438.48 1353.02 1251.770 62.377
6 [1462.18 8432 1.07 1481.57 1438.48 652.428 23.469
7 |155554 78.80 1.96 1577.09 1481.57 1804.407 118.333
8 [1637.41 61.58 21.75 1817.67 1577.09 4563.885 1478.698
9 |[1834.19 94 .53 0.51 1857.17 1817.67 203.801 9.054
10 [1916.78 95.18 0.24 193473 1892.36 198.809 5765
11 1195484 95.16 0.13 1967.77 1937.61 144.102 1.910
12 12359.89 86.86 10.05 2400.10 2277.30 1016.242 607.655
13 [2414.47 97.19 0.19 2522.19 2400.10 319.036 9.109
14 |3363.88 4538 51.21 3706.44 2589.70 25847.201 22374 411
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Lampiran Data FTIR Kecap Kerang Darah A2B1

Peak Pick

Date: 10/11/2023 11:00:03
System Administrator

File name: C:\LabSolutions\LabSolutionsIR\Data\20231110 - Rismayani2.ispd
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standar cm-1
Item Value

1 Comment standar

2 |Sample name Kecap Kerang

3 |Sample ID

6 |Apodization Happ-Genzel

7 |Min 500

8 |Max 4000

9 |No. of Scans 32

10 [Resolution 2cm-1

11 |FTIR Model IRSpirit DESKTOP-F56SDMU-Instrument1
Peak table

Peak Intensity Corr. Intensity Base (H) Base (L) Area Corr. Area Comment

1 [1039.90 84 60 174 1067.19 97239 1364.343 83.275
2 [1083.71 85.76 0.63 117492 1067.19 1427134 27.842
3 [1204.36 87 46 0.53 127043 1174.92 1166.646 24.793
4 |1462.18 87.07 0.31 1470.08 1454.28 201.992 2582
5 [1482.29 87.46 0.22 1485.88 1477.98 98.175 0.812
6 [163526 62.56 2454 172287 1554.11 4020.843 1871.248
T 2359.89 92.52 178 2399.39 234193 335.869 43.221
8 |3367.47 43.18 52.00 3697 83 2614.12 26894638 22100.205
9 |3721.52 94.90 0.14 3723.68 3714.34 46.555 0.639
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Lampiran Data FTIR Kecap Kerang Darah A2B2

Peak Pick

Date: 10/11/2023 11:05:09
System Administrator

File name: C:\LabSolutions\LabSolutionsIR\Data\20231110 - Rismayani3.ispd
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4000 3500 3000 2500 2000 1750 1500 1250 1000 750 500
standar cm-1
Item Value
1 |Comment standar
2 |Sample name Kecap Kerang
3 |Sample ID
6 |Apodization Happ-Genzel
7 |Min 500
8 |Max 4000
9  [No. of Scans 32
10 |Resolution 2cm-1
11 |FTIR Model IRSpirit DESKTOP-F56SDMU-Instrument1
Peak table
Peak Intensity Corr. Intensit Base (H) Base (L) Area Corr. Area Comment
1 1042.77 8562 167 1064.32 97239 1226.927 76.775
2 11080.12 86.66 0.70 114044 1064.32 962.121 25.399
3 [1202.92 88.46 0.53 1282.64 1174.20 1215.574 26.477
4 1338.66 8849 049 1353.02 1322.14 347.750 7510
[ 1399.70 87.31 045 1408.32 1376.00 392.033 6.029
6 [1459.31 8742 0.86 147583 1439.20 445.320 16.600
7 1515.33 85.50 0.76 1523.23 1488.04 472.183 12.119
8 [1564.88 8241 0.51 1570.62 1523.23 768.570 16.225
9 [1632.39 62.83 23.69 1765.96 1570.62 3958.383 1776.860
10 |1868.66 96.60 0.29 1882.31 1857.17 81.902 3.837
11_1918.22 9641 0.27 193042 1900.98 101.063 3.768
12 11946.94 96.24 0.20 1956.28 1930.42 93.816 2.534
13 2334.03 93.08 0.79 2343.37 2280.17 329.023 18.328
14 |2361.32 92.11 273 239579 234337 294.075 59.150
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Lampiran Data FTIR Kecap Kerang Darah A2B3

Peak Pick

Date: 10/11/2023 11:09:06
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File name: C:\LabSolutions\LabSolutionsIR\Data\20231110 - Rismayani4.ispd
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4000 3500 3000 2500 2000 1750 1500 1250 1000 750 500
standar cm-1
Item Value
1 Comment standar
2 |Sample name Kecap Kerang
3 |Sample ID
6 |Apodization Happ-Genzel
7 |Min 500
8 |Max 4000
9  |No. of Scans 32
10 [Resolution 2cm-1
11_|FTIR Model IRSpirit DESKTOP-F56SDMU-Instrument1
Peak table
Peak Intensity Corr. Intensity Base (H) Base (L) Area Corr. Area Comment
1[1039.18 8407 137 1067 19 97168 1437799 64364
2 [1081.55 85.02 044 1174.20 1067.19 1494.692 19.994
3 [1205.80 86.80 0.53 1290.54 1174.20 1491.342 24722
4 133578 87.02 0.32 1358.05 1290.54 858.690 7.689
5 [1407.60 85.56 128 1439.20 1358.05 1110.370 48.655
6 [1462.18 85.85 0.68 1481.57 1439.20 585.375 14.797
id 1634.54 61.57 28.90 1818.39 1481.57 5989.487 2916.748
8 [1834.19 95.07 0.30 1858.61 1818.39 190.354 5.164
9 [2360.60 9047 3.10 2400.82 2336.90 447 536 81.209
10 [2414.47 96.86 0.12 2493.46 2400.82 283.008 6.320
11 |3367.47 43.53 52.47 371434 2582.52 26548.062 22371793
12 |3742.35 9453 175 3779.70 3714.34 287.207 52.570
13 |3858.69 95.85 0.50 3883.83 3824.22 233.678 15.339
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Lampiran Rendemen Kecap Kerang Darah

1. Rendemen Daging Kerang Darah
Bahan baku yang dipakai adalah kerang darah (Tegillarca granosa) sebanyak 20
Kg. Hasil daging kerang darah yang didapat yaitu sebanyak 3 Kg. Rendemen

daging kerang darah adalah:
Berat daging kerang darah

. _ 0

Rendemen daging kerang darah Berat total kerang darah x 100%
. 3K

Rendemen daging kerang darah = 0 Kgg x 100 = 15%

2. Penambahan Garam
Daging kerang darah masing-masing dibagi menjadi 6 sampel, sehingga 1 sampel
mendapatkan daging kerang darah sebanyak 500 g. Daging kerang darah kemudian
dihaluskan dan ditambah dengan garam dengan konsentrasi perlakuan 20% dan
25% dari berat bahan baku.

20
Garam 20% = Too berat bahan baku per sampel = 100 g

25
Garam 25% = Too X berat bahan baku per sampel = 125 g

Sampel dengan penambahan garam konsentrasi 20% memiliki berat total 600 g.
Sampel dengan penambahan garam konsentrasi 25% memiliki berat total 625 g.

3. Rendemen Kecap Kerang Darah
a. Sampel A1B1
Berat sampel yang didapat = 233 g
233
Rendemen = =——= x 100% = 38,83 %
600 g

b. Sampel A2B1
Berat sampel yang didapat = 235 g

235
Rendemen = =—£ x 100% = 37,6 %
625¢g

c. Sampel A1B2
Berat sampel yang didapat = 238 g

238
Rendemen = =2 x 100% = 39,67 %
600 g

d. Sampel A2B2
Berat sampel yang didapat = 249 g

249¢g
Rendemen = —— x 100% = 39,8 %
625¢g
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e. Sampel A1B3

f.

Berat sampel yang didapat = 248 g
Rendemen = 2& x 100% = 41,33 %
600 g

Sampel A2B3
Berat sampel yang didapat = 255 g

255
Rendemen = =8 x 100% = 40,8 %
625¢g
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