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LAMPIRAN

Tahap 1. Penentuan Jenis Penstabil Pembuatan Dispersi Konsentrat Ikan Gabus

Lampiran 1. Hasil Analisa Redispersibilitas pada Penentuan Jenis Penstabil Pembuatan
Dispersi Konsentrat Protein Ikan Gabus

Lampiran la. Tabel Hasil Analisa Redispersibilitas pada Penentuan Jenis Penstabil
Pembuatan Dispersi Konsentrat Protein lkan Gabus

Jenis Penstabil Lama I?I(:nei/rlir;panan 1 Ulaggan 3 Rata - rata
1 5 4 5 4,67
Gum Xanthan 3 3 2 3 2,67
0,1% 5 3 2 3 2,67
7 2 2 3 2,33
1 2 1 1 1,33
Gum Xanthan 3 2 0 0 0,67
0,2% 5 1 0 0 0,33
7 1 0 0 0,33
1 0 0 0 0
Gum Xanthan 3 0 0 0 0
0,3% 5 0 0 0 0
7 0 0 0 0
1 17 16 18 17
3 17 15 14 15,33
I 5 10 15 11 12
7 10 15 11 12
1 13 17 14 14,67
3 13 14 11 12,67
CMC 0.6% 5 12 14 10 12
7 10 13 10 11
1 2 2 2 2
3 8 7 9 8
CMC 0.9% 5 7 7 8 7,33
7 7 6 6 6,33
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Lampiran 1b. Rataan Hasil Analisa Redispersibilitas pada Penentuan Jenis Penstabil
Pembuatan Dispersi Konsentrat Protein lkan Gabus

Jenis Penstabil Lama Penyimpanan (Hari) Rata — rata
1 3 5 7
Gum Xanthan 0,1% 4,67 2,67 2,67 2,33 3,09
Gum Xanthan 0,2% 1,33 0,67 0,33 0,33 0,67
Gum Xanthan 0,3% 0 0 0 0 0,00
CMC 0,3% 17 15,33 12 12 14,08
CMC 0,6% 14,67 12,67 12 11 12,59
CMC 0,9% 2 8 7,33 6,33 5,92
Rata - Rata 6,61 6,56 5,72 5,33 6,06

Lampiran 1c. Analisa Sidik Ragam (ANOVA) Redispersibilitas pada Penentuan Jenis

Penstabil Pembuatan Dispersi Konsentrat Protein lkan Gabus

Tests of Between-Subjects Effects

Dependent Variable: Hasil

Type Il Sum of
Source Squares df Mean Square F Sig.
Model 4975.3332 24 207.306 136.936 .000
Penstabil .000 0
Konsentrasi 516.722 4 129.181 85.330 .000
Lama_Penyimpanan 21.444 3 7.148 4,722 .006
Penstabil * Konsentrasi .000 0
Konsentrasi *
123.722 12 10.310 6.810 .000

Lama_Penyimpanan
Penstabil *

) .000 0
Lama_Penyimpanan
Penstabil * Konsentrasi *

) .000 0
Lama_Penyimpanan
Error 72.667 48 1.514
Total 5048.000 72

a. R Squared = .986 (Adjusted R Squared = .978)

Keterangan :

P<0.05 menunjukkan bahwa adanya pengaruh nyata perlakuan terhadap parameter analisa, sehinga perlu

dilakukan uji lanjut

P>0.05 menunjukkan bahwa tidak adanya pengaruh nyata perlakuan terhadap parameter analisa, sehinga tidak

perlu dilakukan uji lanjut
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Lampiran 1d. Uji Lanjut (Duncan) Pengaruh Jenis Penstabil terhadap Analisa
Redispersibilitas pada Penentuan Jenis Penstabil Pembuatan Dispersi

Konsentrat Protein lkan Gabus

Hasil
Duncan®P?
Subset
Penstabil 1 2 3 4 5
Gum Xanthan 0.3% 12 .0000
Gum Xanthan 0.2% 12 .6667
Gum Xanthan 0.1% 12 3.0833
CMC 0.9% 12 5.9167
CMC 0.6% 12 12.5833
CMC 0.3% 12 14.0833
Sig. 191 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 1,514.

a. Uses Harmonic Mean Sample Size = 12,000.

b. Alpha = ,05.
Lampiran le. Uji Lanjut (Duncan) Pengaruh Lama Penyimpanan terhadap Analisa

Redispersibilitas pada Penentuan Jenis Penstabil Pembuatan Dispersi

Konsentrat Protein lkan Gabus

Hasil
Duncan®®
Subset

Lama_Penyimpanan N 1
7 18 5.3333
5 18 5.7222
3 18 6.5556
1 18 6.6111
Sig. 348 .893

Means for groups in homogeneous subsets are displayed.

Based on observed means.
The error term is Mean Square(Error) = 1,514.

a. Uses Harmonic Mean Sample Size = 18,000.

b. Alpha = ,05.
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Lampiran 1f.  Uji Lanjut (Duncan) Hubungan Jenis Penstabil dan Lama Penyimpanan
terhadap Analisa Redispersibilitas pada Penentuan Jenis Penstabil
Pembuatan Dispersi Konsentrat Protein Ikan Gabus

Jenis Penstabil dan Lama Penyimpanan | Rata- rata Simbol NP Duncan
Gum xanthan 0,3% : Harike-1 0 a 491
Gum xanthan 0,3% : Harike-3 0 a 5,17
Gum xanthan 0,3% : Harike-5 0 a 5,33
Gum xanthan 0,3% : Harike-7 0 a 5,45
Gum xanthan 0,2% : Hari ke-1 1,33 ab 5,55
Gum xanthan 0,2% : Harike-3 0,67 ab 5,62
Gum xanthan 0,2% : Harike-5 0,33 a 5,68
Gum xanthan 0,2% : Harike-7 0,33 a 5,73
Gum xanthan 0,1% : Hari ke-1 4,67 abcd 577
Gum xanthan 0,1% : Harike-3 2,67 abcd 581
Gum xanthan 0,1% : Harike-5 2,67 abcd 5,84
Gum xanthan 0,1% : Harike-7 2,33 abcd 5,87

CMC 0,9% : Hari ke-1 2 abc 5,89
CMC 0,9% : Hari ke-3 8 def 5,91
CMC 0,9% : Hari ke-5 7,33 cdef 5,93
CMC 0,9% : Hari ke-7 6,33 bcde 5,95
CMC 0,6% : Hari ke-1 14,67 gh 5,96
CMC 0,6% : Hari ke-3 12,67 fgh 5,98
CMC 0,6% : Hari ke-5 12 efgh 5,99
CMC 0,6% : Hari ke-7 11 efg 6
CMC 0,3% : Hari ke-1 17 h 6,01
CMC 0,3% : Hari ke-3 15,33 gh 6,01
CMC 0,3% : Hari ke-5 12 efgh 6,02
CMC 0,3% : Hari ke-7 12 efgh
Keterangan :

Simbol huruf yang sama pada nilai rata — rata redispersibilitas setiap perlakuan menunjukkan hasil
yang tidak berbeda nyata pada uji lanjut Duncan, sedangkan simbol huruf yang berbeda menunjukkan
perbedaan nyata pada wji lanjut Duncan (a=0,005)
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Lampiran 2. Hasil Analisa Rasio Pemisahan Fase pada Penentuan Jenis Penstabil
Pembuatan Dispersi Konsentrat Protein lkan Gabus

Lampiran 2a. Tabel Hasil Analisa Rasio Pemisahan Fase pada Penentuan Jenis Penstabil
Pembuatan Dispersi Konsentrat Protein lkan Gabus

Jenis Penstabil Lama P(eHng/rlir)npanan 1 Ulaggan 3 Rata - rata
1 2 2,03 1,82 1,95
Gum Xanthan 3 2,25 2,11 2,07 2,14
0,1% 5 2,35 2,27 2,22 2,28
7 2,35 2,27 2,22 2,28
1 1,15 1,32 1,04 1,17
Gum Xanthan 3 1,46 1,32 1,04 1,27
0,2% 5 1,74 1,32 1,04 1,37
7 1,86 1,32 1,04 1,41
1 0 0 0 0
Gum Xanthan 3 0 0 0 0
0,3% 5 0 0 0 0
7 0 0 0 0
1 4,33 4,13 4 4,16
CMC 0.3% 3 4,64 4,13 4,27 4,35
’ 5 5 4,43 4,27 4,57
7 5 4,77 4,57 4,78
1 3 3,12 2,55 2,89
CMC 0.6% 3 3,18 3,12 3 3,1
' 5 3,18 3,12 3,19 3,16
7 3,18 3,12 3,19 3,16
1 1,14 1,17 1,14 1,15
CMC 0.9% 3 3,22 3,26 3,22 3,24
’ 5 3,22 3,26 3,22 3,24
7 3,22 3,26 3,22 3,24
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Lampiran 2b. Tabel Hasil Analisa Rasio Pemisahan Fase dalam Bentuk Persentase
Tingkat Kestabilan pada Penentuan Jenis Penstabil Pembuatan Dispersi
Konsentrat Protein Ikan Gabus

. . Lama Penyimpanan Ulangan
Jenis Penstabil (ngi) P 1 Zg 3 Rata - rata
1 98 97,97 | 98,18 98,05
Gum Xanthan 3 97,75 | 97,79 | 97,93 97,82
0,1% 5 97,65 | 97,73 | 97,78 97,72
7 97,65 | 97,73 | 97,78 97,72
1 98,85 | 98,68 | 98,96 98,83
Gum Xanthan 3 98,54 | 98,68 | 98,96 98,73
0,2% 5 98,26 | 98,68 | 98,96 98,63
7 98,14 | 98,68 | 98,96 98,59
1 100 100 100 100
Gum Xanthan 3 100 100 100 100
0,3% 5 100 100 100 100
7 100 100 100 100
1 95,67 95,87 96 95,85
CMC 0,3% 3 95,36 95,87 95,73 95,65
5 95 95,57 95,73 95,43
7 95 95,23 95,43 95,22
1 97 96,88 97,45 97,11
CMC 0.6% 3 96,82 96,88 97 96,90
' 5 96,82 96,88 96,81 96,84
7 96,82 96,88 96,81 96,84
1 96,86 98,83 98,86 98,85
3 96,78 96,74 96,78 96,77
CMC 0,9% 5 96,78 96,74 96,78 96,77
7 96,78 96,74 96,78 96,77

Lampiran 2c. Rataan Hasil Analisa Rasio Pemisahan Fase dalam Bentuk Persentase
pada Penentuan Jenis Penstabil Pembuatan Dispersi Konsentrat
Protein Ikan Gabus

Jenis Penstabil 1 Lama P; nylmpana‘lr)n (Hari) 5 Rata - Rata
Gum Xanthan 0,1% 95,05 97,82 97,72 97,72 97,08
Gum Xanthan 0,2% 98,83 98,73 98,63 98,59 98,70
Gum Xanthan 0,3% 100 100 100 100 100,00

CMC 0,3% 95,85 95,65 95,43 95,22 95,54
CMC 0,6% 97,11 96,90 96,84 96,84 96,92
CMC 0,9% 98,85 96,77 96,77 96,77 97,29
Rata - Rata 97,62 97,65 97,57 97,562 97,59
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Lampiran 2d. Analisa Sidik Ragam (ANOVA) Rasio Pemisahan Fase pada Penentuan
Jenis Penstabil Pembuatan Dispersi Konsentrat Protein Ikan Gabus

Tests of Between-Subjects Effects

Dependent Variable: Hasil

Type Il Sum of

Source Squares df Mean Square F Sig.
Model 687598.4132 24 28649.934 872586.819 .000
Penstabil .000 0
Konsentrasi 48.897 4 12.224 372.316 .000
Lama_Penyimpanan 4.017 3 1.339 40.778 .000
Penstabil * Konsentrasi .000 0
Konsentrasi *

] 4.912 12 .409 12.468 .000
Lama_Penyimpanan
Penstabil *

) .000 0
Lama_Penyimpanan
Penstabil * Konsentrasi *

.000 0

Lama_Penyimpanan
Error 1.576 48 .033
Total 687599.989 72

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

P<0.05 menunjukkan bahwa adanya pengaruh nyata perlakuan terhadap parameter analisa, sehinga perlu
dilakukan uji lanjut

P>0.05 menunjukkan bahwa tidak adanya pengaruh nyata perlakuan terhadap parameter analisa, sehinga tidak
perlu dilakukan uji lanjut

Lampiran 2e. Uji Lanjut (Duncan) Pengaruh Jenis Penstabil terhadap Analisa Rasio
Pemisahan Fase pada Penentuan Jenis Penstabil Pembuatan Dispersi
Konsentrat Protein lkan Gabus

Hasil
Duncan?®
Subset
Konsentrasi N 1 2 3 4 5 6
CMC 0,3% 12 95.5383
CMC 0,6% 12 96.9208
CMC 0,9% 12 97.2875
Gum Xanthan 0,1% 12 97.8367
Gum Xanthan 0,2% 12 98.6958
Gum Xanthan 0,3% 12 100.0000
Sig. 1.000 1.000 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .033.

a. Uses Harmonic Mean Sample Size = 12.000.

b. Alpha = ,05.
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Lampiran 2f. Uji Lanjut (Duncan) Pengaruh Lama Penyimpanan terhadap Analisa
Rasio Pemisahan Fase pada Penentuan Jenis Penstabil Pembuatan
Dispersi Konsentrat Protein Ikan Gabus

Hasil
Duncan®P
Subset
Lama Penyimpanan N 1 2 3
7 18 97.5228
5 18 97.5650 97.5650
3 18 97.6506
1 18 98.1144
Sig. .488 .163 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .033.

a. Uses Harmonic Mean Sample Size = 18.000.

b. Alpha = ,05.

Lampiran 2g. Uji Lanjut (Duncan) Hubungan Jenis Penstabil dan Lama Penyimpanan
terhadap Analisa Rasio Pemisahan Fase pada Penentuan Jenis Penstabil
Pembuatan Dispersi Konsentrat Protein Ikan Gabus

Jenis Penstabil dan Lama Penyimpanan Rata - rata Simbol
CMC 0,3% : Hari ke-1 95,85 a
CMC 0,3% : Hari ke-3 95,65 ab
CMC 0,3% : Hari ke-5 95,43 abc
CMC 0,3% : Hari ke-7 95,22 abcd
CMC 0,6% : Hari ke-1 97,11 cde
CMC 0,6% : Hari ke-3 96,9 cde
CMC 0,6% : Hari ke-5 96,84 cde
CMC 0,6% : Hari ke-7 96,84 de
CMC 0,9% : Hari ke-1 98,85 fg
CMC 0,9% : Hari ke-3 96,77 bcde
CMC 0,9% : Hari ke-5 96,77 bcde
CMC 0,9% : Hari ke-7 96,77 bcde

Gum Xanthan 0,1% : Hari ke-1 98,05 ef
Gum Xanthan 0,1% : Hari ke-3 97,82 ef
Gum Xanthan 0,1% : Hari ke-5 97,72 ef
Gum Xanthan 0,1% : Hari ke-7 97,72 ef
Gum Xanthan 0,2% : Hari ke-1 98,83
Gum Xanthan 0,2% : Hari ke-3 98,73
Gum Xanthan 0,2% : Hari ke-5 98,63
Gum Xanthan 0,2% : Hari ke-7 98,59 fg
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Jenis Penstabil dan Lama Penyimpanan Rata - rata Simbol
Gum Xanthan 0,3% : Hari ke-1 100 gh
Gum Xanthan 0,3% : Hari ke-3 100 gh
Gum Xanthan 0,3% : Hari ke-5 100 gh
Gum Xanthan 0,3% : Hari ke-7 100 h

Keterangan :

Simbol huruf yang sama pada nilai rata — rata rasio pemisahan fase setiap perlakuan
menunjukkan hasil yang tidak berbeda nyata pada uji lanjut Duncan, sedangkan simbol huruf
yang berbeda menunjukkan perbedaan nyata pada uji lanjut Duncan (a=0,005)

Tahap I1. Penentuan Formulasi Dispersi Konsentrat Protein Ikan Gabus

Lampiran 3. Data Hasil Analisis Sensori Dispersi Konsentrat Ikan Gabus Terhadap
Parameter Warna

Lampiran 3a. Hasil Penilaian Uji Organoleptik Dispersi Konsentrat Ikan Gabus
Terhadap Parameter Warna

Panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ul|jU2 U3 |Ul|U2|U3|Ul|U2|U3|ULl|lU2|U3|ULl|U2]|US3
Dorce Minggu | 75|87 |85|85 |87 |78 87|53 7 |88[35|21|87|44|58
Nawirah 77|87 |87|83(84(92|76|73|72|77|76|65[6.1|75]|8.1
Ana Padang 89| 9 |92|92(94(84|79|79|67|7.7|69(91|77|68]| 7
Olivyanti 8789|9138 |73(83|53(43(25|39(17|19(22(09/|0.9
Elis 89|93 |85| 6 [55(56(05|/04|02|06|09|04(25]11|19
Mila 78| 7 |92 6 |67(62|33|35(28|41|17|19| 7 (13|18
St. Horasiah 8 8382737379 8 |69|74|24]14|17|23[07|1.2
Nurmiati 6975|7327 |19(21(22|23| 3 |24|24|29|28|25]|32
Selpina Rapi 8683|7152 |52(57|36(29(21|39(38|42|38|25|27
Rezky Z. 18|76 |29| 3 [79|42|74|79| 8 |77|66|82|74|77|85
Ina 74|77 |73| 8 |68|85| 8 |64|78|17|65|77|17|65]|17
Nasia 46|78 | 8 |47 |86 |76|49 |24 |27 444635471408
Krispin 9573|8687 |78 7 [13]27|25|16|15|09|14]09|18
Netty 9287|9582 |85(59|24|05(12|23|25|42|08(21|13
Rufina 92| 8 |68]05|06(13|08|13 (11| 1 [23|09| 1 (22|02

Rata — Rata 7.9200 6.3600 4.3556 3.7644 3.4556
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Lampiran 3b. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan

Dependent Variable:Hasil

Gabus Terhadap Parameter Warna

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 655.0572 4 163.764 27.627 .000
Intercept 6016.588 1 6016.588 1015.002 .000
Warna 655.057 4 163.764 27.627 .000
Error 1304.085 220 5.928
Total 7975.730 225
Corrected Total 1959.142 224

a. R Squared = .334 (Adjusted R Squared = .322)

Lampiran 3c. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat

Ikan Gabus Terhadap Parameter Warna

Hasil

Duncan
Subset

Warna N 1 2
5 Nanas 45 3.4556
4 Jeruk 45 3.7644
3 Tutty Fruity 45 4.3556
2 Anggur 45 6.3600
1 Stroberi 45 7.9200
Sig. .099 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 5.928.
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Lampiran 4. Data Hasil Analisis Sensori Dispersi Konsentrat Ikan Gabus Terhadap
Parameter Aroma
Lampiran 4a. Hasil Penilaian Uji Organoleptik Dispersi Konsentrat Ikan Gabus
Terhadap Parameter Aroma Lemon
Panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ul|ju2 | uU3jul|u2ju3djul|ju2|u3|julju2|uU3|ul|ju2|us
Dorce M. 0 |17 4 |54 0 |33| 5 (1421472344 |44 (21)| 2
Nawirah 5152|3842 (42| 5 |66|68|73|56|67|62|38|6.7]|6.8
Ana Padang 27|26 2 |78(73|83|77|72/81(39|46|26|51|51]|48
Olivyanti 76 |72|72|68|61|64|66|76|74|76|82|72|81|83]|7.8
Elis 16(11|18(08(13|12 17| 1 |13| 4 |06]05|13|11]|06
Mila 09| 4 |62(14] 3 |22| 0 |34 |17|27|49| 5 |07 |23]|12
St. Horasiah 27137 4 |15(26|25|53|13|16|27|41|39|58|66|7.1
Nurmiati 56 163|62(59(63|68|65|65|71(63|65|59|69]|6.8]|6.8
Selpina Rapi 281231232215 |15|66|75|71|169|72|81(39| 3 |22
Rezky Z. 31| 2 |36(32[46|26|44]68|62|63|26|74(29|6.2|27
Ina 74165 6 |76 |57 |66|65[56|73(33|69|78|42|53]| 7
Nadia 48(55(45101(14(21|01|15(03| 5 |54|59(48|51|22
Krispin 32138 |27|17(15|15|18(22|31|57|51(32|73| 6 |78
Netty 6213249624547 |63[52|28|73|64|64|27|55]|35
Rufina 2 143129(07(28|36|06|11|14|56|61(45| 7 (68| 4
Rata — Rata 3.9356 3.7022 4.3489 5.2044 47178

Lampiran 4b. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan
Gabus Terhadap Parameter Aroma Lemon

Dependent Variable:Hasil

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 65.3252 4 16.331 3.226 .013
Intercept 4319.995 1 4319.995 853.378 .000
Aroma_Lemon 65.325 4 16.331 3.226 .013
Error 1113.690 220 5.062
Total 5499.010 225
Corrected Total 1179.015 224

a. R Squared = .055 (Adjusted R Squared = .038)
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Lampiran 4c. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat
Ikan Gabus Terhadap Parameter Aroma Lemon
Hasil
Duncan
Subset
Aroma_Lemon N 2
2 Anggur 45 3.7022
1 Stroberi 45 3.9356
3 Tutty Fruity 45 4.3489 4.3489
5 Nanas 45 47178 47178
4 Jeruk 45 5.2044
Sig. .050 .089

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 5.062.

Lampiran 4d. Hasil Penilaian Uji Organoleptik Dispersi Konsentrat lkan Gabus
Terhadap Parameter Aroma Amis
Panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ulju2|uU3jul|juziu3d|jul|ju2|u3|uljuz2|u3|ul|uz|us
Dorce M. 0 |08 0 0 (07] 0 0 (08| O 0 0 0 0 [11]18
Nawirah 3410722313233 (25|25(32(22| 3 |21]28|41]|33
Ana Padang 56141(55|62(59|69|56|5427(59|57| 5 [82|77]82
Olivyanti 12(05|131|1415|06|19|1123(15|19|07(14/|16]29
Elis 41152(35(69|68|75(02|02| 0 (19(12|23|03[04|0.2
Mila 08(14(21| 0 0 0 0 [03|08] 0 0 0 0 [01]|14
St. Horasiah |16 |25(18|18(07/09| 1 |12|11|19| 1 [09| 2 18] 11
Nurmiati 57163(62|58| 5 |55(62|62|68|47|46|27|63|6.2]|34
SelpinaRapi |45 |47 |55|54(58|53| 1 |15| 2 | 4 [31|24|77|6.2]6.9
Rezky Z. 1804 (15(19(25|14(37|03(39|03|54|18[45|02]|49
Ina 15{11(09|04(14|18(07|14(14|12|31|15[14|16]12
Nadia 231081719847 |73|46|67]56(01|02|03|87|63]|28
Krispin 26107 (27|66|57]59|74]169/62|56|64[49[36|29]|16
Netty 114 (37| 5 |52 5759|5378 1 (22|07 |55|6.1|54
Rufina 15(27 31|55 6 [71|73| 7 |[51| 5 |32|29|66|72]|35
Rata — Rata 2.6022 3.8689 3.1933 2.3222 3.5800
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Lampiran 4e. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan

Dependent Variable:Hasil

Gabus Terhadap Parameter Aroma Amis

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 75.6962 4 18.924 3.345 .011
Intercept 2180.890 1 2180.890 385.439 .000}
Aroma_Amis 75.696 4 18.924 3.345 .011
Error 1244.804 220 5.658
Total 3501.390 225
Corrected Total 1320.500 224

a. R Squared = .057 (Adjusted R Squared = .040)

Lampiran 4f. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat

Ikan Gabus Terhadap Parameter Aroma Amis

Hasil

Duncan
Subset

Aroma_Amis N 1 2
4 Jeruk 45 2.3222
1 Stroberi 45 2.6022 2.6022
3 Tutty Fruity 45 3.1933 3.1933 3.1933
5 Nanas 45 3.5800 3.5800
2 Anggur 45 3.8689
Sig. .102 .066 .207

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 5.658.
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Lampiran 4g. Hasil Penilaian Uji Organoleptik Dispersi Konsentrat Ikan Gabus
Terhadap Parameter Aroma Keseluruhan
Panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ulju2 | uU3jul|ju2iud3jul|ju2|u3ful|ju2|u3|ul|uz|us
Dorce M. 10| 6 8 183|75(79]53|81|79|82|56|78|82|75]|6.5
Nawirah 741757472 |75|72|78|63|66|76|74|69|67|85|74
Ana Padang 72|165|74(81|74|84|74/66|72|67|61|67|66| 6 |6.1
Olivyanti 91| 7 |68(82|62|61|77]75(69|82|68|56|76| 7 |69
Elis 1225|108 2 [23|17|78| 8 [91|14|04|11(13|08]0.3
Mila 48| 6 |55| 8 |58|77|67]62|59| 0 |29|38|54|46]|23
St. Horasiah 9 |73|/85| 8 |75|77|85|73|67|82|71(67|76|86|7.8
Nurmiati 52(54(51(35(36|52|38[33[29|36|35(39| 5 |46 4.2
SelpinaRapi |65|58| 6 |6.7/69(68|65|72|75|77|68|72|78/|48]|48
Rezky Z. 4638|5631 |45| 4 [42|35|65(27(32|42|35|42)32
Ina 76|43 |71(76| 5 |63|69(69|55|63|64(54|56/|73|49
Nadia 95|57 (87|96 |77 9 [(45|45|55(92(19|67]|94|65]49
Krispin 87(72|78| 3 |57|43|71]/58(49|78|66]69|83]|8.7|59
Netty 76| 8 |65(52|76|77|8374|79|89|75(81|56|48 /|52
Rufina 88|75 6 |05/06|06|58|63|8481| 7 (83|73|48 |44
Rata — Rata 6.5533 5.8978 6.5022 5.8467 5.7644

Lampiran 4h. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan
Gabus Terhadap Parameter Aroma Keseluruhan

Dependent Variable:Hasil

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 26.2862 4 6.571 1.474 211
Intercept 8407.667 1 8407.667 1886.191 .000
Aroma_Keseluruhan 26.286 4 6.571 1.474 211
Error 980.647 220 4.457
Total 9414.600 225
Corrected Total 1006.933 224

a. R Squared = .026 (Adjusted R Squared = .008)
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Lampiran 4i. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat

Duncan

Ikan Gabus Terhadap Parameter Aroma Keseluruhan

Hasil

Aroma_Keseluruhan

Subset

1

5 Nanas

4 Jeruk

2 Anggur

3 Tutty Fruity

1 Stroberi

Sig.

45
45
45
45
45

5.7644
5.8467
5.8978
6.5022
6.5533

117

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 4.457.

Lampiran 5.

Lampiran 5a.

Data Hasil Analisis Sensori Dispersi Konsentrat lkan Gabus Terhadap
Parameter Rasa

Hasil Penilaian Uji Organoleptik Dispersi Konsentrat Ikan Gabus
Terhadap Parameter Rasa Manis

Panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ul|ju2|UuU3jul|ju2|uU3|uUl|ju2 U3 | Ul|uU2|U3|UL|U2|U3
Dorce M. 45 (58|52 |74|75| 8 |12| 8 |74 |10 |52 |64 |79| 6 |77
Nawirah 6978 |88|75|84(81|75|72|66|63|71|76|84|88]|83
AnaPadang |83 |84 (84|92|91|91|76|74|61|71|75|79|76|74/|74
Olivyanti 687978 |76 9 [81|85|/69/66|84|85|61[81|77]|72
Elis 4 13945 |62|62|53|85|56|61|74|83|74|72|12]|6.8
Mila 21169 |74|72|81|76|39|43|33[32(46|44|28|45|64
St. Horasiah | 59|87 |69 |57|66|57|58|76|71| 2 |32(28[19| 2 |72
Nurmiati 7174|173 |86|86|86|68|65[64|67|65|72|6.7/|6.7]|7.7
SelpinaRapi |59 (62|74 (56|62 |57 |67|74|82|65|71|75[|69|71|75
Rezky Z. 78|75 9 |65|51|75|54|77|63|73[29(84|39|76]4.3
Ina 74|76|83|83(65(71|78|68|78|78(83|76|66|73]| 8
Nadia 41]159(59|143|59| 5 |07|27|13|96|86| 9 49|58 6
Krispin 9579 |87|77|73(62|81|75|72|71|78|61[68/|7172
Netty 79|72|78|59/84|65|75|73[79|69|82|66| 8 |69]|77
Rufina 85|76 |73(87|81(67|77|64| 6 |74| 7 |64[64]69|7.1

Rata — Rata 6.9800 7.1689 6.3844 6.7978 6.5244
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Lampiran 5b. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan

Dependent Variable:Hasil

GabusTerhadap Parameter Rasa Manis

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 18.5822 4 4.645 1.637 .166
Intercept 10315.788 1 10315.788 3634.528 .000
Rasa_Manis 18.582 4 4.645 1.637 .166
Error 624.420 220 2.838
Total 10958.790 225
Corrected Total 643.002 224

a. R Squared = .029 (Adjusted R Squared = .011)

Lampiran 5c. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat

Ikan Gabus Terhadap Parameter Rasa Manis

Hasil

Duncan
Subset

Rasa_Manis N 1 2
3 Tutty Fruity 45 6.3844
5 Nanas 45 6.5244 6.5244
4 Jeruk 45 6.7978 6.7978]
1 Stroberi 45 6.9800 6.9800
2 Anggur 45 7.1689
Sig. 129 .099

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = 2.838.
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Lampiran 5d. Hasil Penilaian Uji Organoleptik Dispersi Konsentrat lkan Gabus
Terhadap Parameter Rasa Asam

panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ul|u2|ju3|jul|uU2|U3|uUl|lU2 U3|Ul|U2|U3|ULl|U2| U3
Dorce M. 1215|140 0| O0O|O0O]O]O|O|O0O]O]O]O0]|0O
Nawirah 38| 4 |08(15[02(02|41|06|11|45(42|46|03]0.6]0.2
AnaPadang |37 |45 |42 |56|52|54|66|64|49|53|52(33[26/27/|33
Olivyanti 24 131 |126|57| 6 |[62|65| 7 |63]| 7 [78|62|59|64]28
Elis 1408|1219 1 |17|18|12|18|63|69(62]09(03|18
Mila ojofo|,0|0]0]O0|O0)|0]| 2 |37(33|12|37]|36
St. Horasiah |58 | 45|54 43 (3147|1738 |21|12|17|15|12| 1 | O
Nurmiati 09(13(12|06(09|13|11|09|15|29(14,18|42|32|08
SelpinaRapi | 52| 5 |54 |68 (74| 7 |38|39(32|36| 4 |37|52|48]|35
Rezky Z. 31[{03|34(41/08(38|09|24(07|26/|21|34(28/|27]|24
Ina 4 71108 |76|16| 2 |7.7|26|24|53(19|11|23|28]| 4
Nadia 0243|1203 0 [14|01|04|07|42|47|62|01| 0 | O
Krispin 1814|124 |36|29/28| 0 |25(38(69|52|43|15|26]3.1
Netty 3944 144(116(39(22|41| 4 |29|42|55|52|29(3243
Rufina 040 (11| 3 |31|55|13|35(32(63(48|39|11|21|23
Rata — Rata 2.5667 2.8200 2.5222 3.9133 2.2311

Lampiran 5e. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan
Gabus Terhadap Parameter Rasa Asam

Tests of Between-Subjects Effects

Dependent Variable:Hasil

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 76.2562 4 19.064 4.516 .002
Intercept 1777.466 1 1777.466 421.074 .000}
Rasa_Asam 76.256 4 19.064 4.516 .002
Error 928.678 220 4.221
Total 2782.400 225
Corrected Total 1004.934 224

a. R Squared = .076 (Adjusted R Squared = .059)

82



Lampiran 5f.

Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat
Ikan Gabus Terhadap Parameter Rasa Asam

Hasil

Duncan
Subset

Rasa_Asam N 1 2
5 Nanas 45 2.2311
3 Tutty Fruity 45 2.5222
1 Stroberi 45 2.5667
2 Anggur 45 2.8200
4 Jeruk 45 3.9133
Sig. .220 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 4.221.

Lampiran 5g. Hasil Penilaian Uji Organoleptik Dispersi Konsentrat Ikan Gabus
Terhadap Parameter Rasa Asin
panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ulrju2|ju3 | ul|ju2iuUu3 | ul|ju2iu3|ul|u2|iu3d3|ul|uz|us3
Dorce M. 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
Nawirah 18(18(03|07|05/02| 1 (04(01(02|02(02]02(0.2]0.3
Ana Padang 2 (2427109080714 /09| 0 |08|03| 2 [03|04]09
Olivyanti 12 0 (02]23| 0 0 |21118|03|14)|01| 1 |12]|06]|0.1
Elis 0 0 1]02] 0 0 0 0 0 0 0 0 /03(02(01]01
Mila 0 0 0 0|0 0|0, 0]0|0]O0 0| 0|0} O
St. Horasiah |44 (01| 0 380209 |17(11|18|09|11{18|19|09| 0
Nurmiati 08|13(11(06| 1 (22| 1 (09|16(28|12|18|49|42|09
SelpinaRapi | 25(34142]09|29(18| 0 0 0 |16|15]|12]|08|13]|12
Rezky Z. 15/04(16|04,04(03|06|05|] 1 04(01/01|03|07] O
Ina 01| 0 0 0 0 0 0 [08] 0 0 (03] 0 0 0 (01
Nadia 01/102| 0 (03| O 0 |01/{03|06|01| 0 |04(01]| O 0
Krispin 0 0 0 0 0 0 /01/02|03|01]02]03]|15]|06]0.2
Netty 0 0 0 |03(04]03|05] 0 0 |06] O 0 0 0 0
Rufina 07/103]08(03| 0 0 11| 0 0 (11]16(03|12(12]|11
Rata — Rata 0.8022 0.4911 0.4933 0.5778 0.6156
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Lampiran 5h. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan
Gabus Terhadap Parameter Rasa Asin

Dependent Variable:Hasil

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 2.9159 4 .729 .933 446
Intercept 79.924 1 79.924 102.269 .000}
Rasa_Asin 2915 4 729 .933 446
Error 171.931 220 .782
Total 254.770 225
Corrected Total 174.846 224

a. R Squared =.017 (Adjusted R Squared = -.001)

Lampiran 5i.  Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat
Ikan Gabus Terhadap Parameter Rasa Asin

Hasil
Duncan
Subset

Rasa_Asin N 1

2 Anggur 45 4911
3 Tutty Fruity 45 14933
4 Jeruk 45 5778
5 Nanas 45 .6156
1 Stroberi 45 .8022
Sig. 141

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .782.
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Lampiran 5j. Hasil Penilaian Uji Organoleptik Dispersi Konsentrat lkan Gabus
Terhadap Parameter Rasa Pahit
Panelis Stroberi Anggur Tutty Fruity Jeruk Nanas

Ul U2 U3 Ul u2|{u3d3|jul|ju2ju3d|ul|uz2|uUu3jul|uz|u3
Dorce M. 0 0 0 o,o0}j0j0jo0jojofojojo|o0|o
Nawirah 04,05|04)|02|03|04/03(04(03(012|05(03|01(02]|04
Ana Padang 02| 0 |02(03|01(02|02(02| 0 (02]01({012|01]|02|0.3
Olivyanti 04| 0 |01(07]| O 0090 |15(13|02|11|13]08/|0.8
Elis 0 0 0 o,o0}jo0jo0ojojojofojojo0o|0|o0
Mila 0 0 0 o,o0}jo0jo0jojojofojojo0o|0|o0
St. Horasiah 04] 0 0 [13(06| 1 (11]|24]26|65|48|25|55|04 6.6
Nurmiati 07,09|08|07|08|06|21(09| 1 (09|07|08]09| 1 |06
Selpina Rapi 0 0 0 o,o0}jo0j0jo0jo0ojo0o|f01j0|0|0|0O0
Rezky Z. 04103,03(04/03(02|03|04/08|02(02| 001|020
Ina 03] 0 0 o,o0|0}0/|08/0]|0(01{]0|0|O0]|0O0
Nadia 01(03] 0 |02] O 0101/04/05/01} 0 (03|01 0 0
Krispin 0 0 0 0 0 01010 0 102(02(01(14)|08]0.7
Netty 0 0 0 |05(01]02(|05|03] 0 |07]21|07] 0| 0O
Rufina 12102] 0 1 0 01141120712 | 0 |02|14]21|08
Rata — Rata 0.1800 0.2244 0.4533 0.5667 0.5956

Lampiran 5k. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan
Gabus Terhadap Parameter Rasa Pahit

Tests of Between-Subjects Effects

Dependent Variable:Hasil

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 6.6602 4 1.665 2.214 .068
Intercept 36.724 1 36.724 48.827 .000
Rasa_Pahit 6.660 4 1.665 2.214 .068
Error 165.466 220 752
Total 208.850 225
Corrected Total 172.126 224

a. R Squared = .039 (Adjusted R Squared = .021)
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Lampiran 51. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat
Ikan Gabus Terhadap Parameter Rasa Pahit

Hasil

Duncan
Subset

Rasa_Pahit N 1 2
1 Stroberi 45 .1800
2 Anggur 45 2244 .2244
3 Tutty Fruity 45 4533 4533
4 Jeruk 45 .5667 .5667
5 Nanas 45 .5956
Sig. .053 .064]

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .752.

Lampiran 6a. Hasil Penilaian Uji Organoleptik Dispersi Konsentrat lkan Gabus
Terhadap Parameter Kekentalan

Panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ulju2|U3|Ul|U2|U3|ULl|U2[U3|ULl| U2|U3|ULl|U2|U3
Dorce M. 85|79| 8 |87(83|83|77|77|62|77|82(69|85[48|78
Nawirah 84| 6 8 | 78788187 |77|75|79|77|73| 7 |76]|7.4
Ana Padang 7 /6754727862 9 |{89|75(86|79|65|83| 8 |82
Olivyanti 46 |45|35| 5 |52|48|51|58(65|43|58|45|43|5.7/|5.6
Elis 37139(34|24(31| 2 |(02(01]09| 4 (0503070904
Mila 3623 (36|45(37(24|42|45|52|58(62|34|62|38]38
St. Horasiah | 71|52 (3265|5869 |73|69|79|67| 7 |65|71|43|14
Nurmiati 6968 |62[32(31(42|44|47|36|22|23[32(31|27|43
SelpinaRapi |49 58|54 |53(44| 5 |71|69|71|32(39(25(41|44/|41
Rezky Z. 1118 18|24 |06|41|05(18|16|11 2117 |11|19]|12
Ina 6612406712514 |16|27|17|49|24| 1 (372823
Nadia 48 |47 |57 1044837 |24|36]| 3 6 |[6.7/65]|51|63]|34
Krispin 33|61 /68|61| 6 |59|64(42(45|64|64|44|83|75|7.1
Netty 37|67|82|56|54[44|42|68|6.1|44|55|52| 3 |45 6
Rufina 3 62|57 6 |73|66| 8 [55|66|68|55|62|78|54]4.4
Rata - Rata 5.1044 5.0667 5.1222 4.9822 4.8067
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Lampiran 6b. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan
Gabus Terhadap Parameter Kekentalan

Dependent Variable:Hasil

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 2.9982 4 .750 .144 .966
Intercept 5662.061 1 5662.061 1084.959 .000
Kekentalan 2.998 4 .750 .144 .966
Error 1148.111 220 5.219
Total 6813.170 225
Corrected Total 1151.109 224

a. R Squared = .003 (Adjusted R Squared = -.016)

Lampiran 6¢c. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat
Ikan Gabus Terhadap Parameter Kekentalan

Hasil
Duncan
Subset

Kekentalan N 1

5 Nanas 45 4.8067
4 Jeruk 45 4.9822
2 Anggur 45 5.0667
1 Stroberi 45 5.1044
3 Tutty Fruity 45 5.1222
Sig. 569

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 5.219.
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Lampiran 7a. Hasil Penilaian Uji Organoleptik Dispersi Konsentrat lkan Gabus
Terhadap Parameter Sensasi Berpasir

panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ul |U2|U3|Ul|U2|U3|UL|U2 U3|UL|U2|U3|UL|U2]|US3
Dorce M. 15(09|23|06(07|14| 1 (06|21 1| 0 |34|01]|05]17
Nawirah 33 (13| 1 (171112 |12|17[19| 1 |09|16|19|28|15
Ana Padang 84(79|74103|11(/03/(03|03|13|04/03(84/03|04]0.3
Olivyanti 34103(22(25(|21(32|26|1.7|17|22| 2 |15]|22|24|3.1
Elis 07(13|05|08|09(04/01| 0| 0|07 0 (03]05]05]|0.1
Mila 0 0| 0 |45]29|26|14|22|25|58|6.1|51| 5 |51|43
St. Horasiah 6 (29(31|78|57|78|79| 7 |78|72|68(68|74|11|56
Nurmiati 46 1484113938 |52 (47| 5 [39|42|42|37|34]25|5.1
Selpina Rapi 8 |59(59(54|41|59|38(44|36(48|58|6.1|51(36/29
Rezky Z. 26 |24(36(15/09|09|04(12]07|03|04| 1 |03[29]|05
Ina 11 /22|06(08(25|08(31|28|18|28| 1 |06|15]|23]|37
Nadia 041424 |53| 5 |56|73(38|71|91|54(17|22[44|0.7
Krispin 25 105(08(6.7|32|45|18| 3 [37|64|45|27|81|54|6.2
Netty 14 | 4 |32(58(32|47| 4 |37|35]09|11|14|31|27|33
Rufina 6541487158 |73|18[32|36(63|65|48|78|41]|25

Rata - Rata 2.8667 3.3222 2.8044 3.2711 2.9133

Lampiran 7b. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan
Gabus Terhadap Parameter Sensasi Berpasir

Dependent Variable:Hasil

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 10.5542 4 2.639 496 .739
Intercept 2073.284 1 2073.284 389.935 .000
Berpasir 10.554 4 2.639 496 .739
Error 1169.741 220 5.317
Total 3253.580 225
Corrected Total 1180.296 224

a. R Squared = .009 (Adjusted R Squared = -.009)
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Lampiran 7c. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat
Ikan Gabus Terhadap Parameter Sensasi Berpasir

Hasil
Duncan
Subset

Berpasir N 1

3 Tutty Fruity 45 2.8044
1 Stroberi 45 2.8667
5 Nanas 45 2.9133
4 Jeruk 45 3.2711
2 Anggur 45 3.3222
Sig. 352
Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 5.317.
Lampiran 8. Data Hasil Analisis Sensori Dispersi Konsentrat Ikan Gabus Terhadap

Parameter Kesukaan

Lampiran 8a.  Hasil Penilaian Uji Organoleptik Dispersi Konsentrat lkan Gabus
Terhadap Parameter Kesukaan Ibu

Panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ul|ju2| U3 jUuUl|fuU2 U3|Ul|U2|U3|UL| U2 U3|ULl|U2|U3
Dorce M. 51/6.1| 8 |[56|86|52|49|73|68|21| 6 | 4 |81|59]| 6
Nawirah 76/83|84| 8 [81(86(|91(88|78|76| 8 (799486 9
AnaPadang |7.7]79|82|88| 9 |86(83| 8 |72| 8 [84|81|73|69]|75
Olivyanti 88(91/88|62|67|67|65[59|72|69|74|64|79|78]6.1
Elis 73188 |72|07(13(15|97(93|97|75|73[63[49| 3 |24
Mila 73| 9 |86(54|66|63|52[45|45|43|24(34|54| 5 |45
St. Horasiah |89 (88|94 | 9 [69(86[91|74|/69|87|67|73(89(82|74
Nurmiati 6575|7494 /89(86|33(31/68|54|53|6.7(66|76]|64
SelpinaRapi (65 |71| 7 |57|/65(62|82| 8 |87]65|71|78|58|68/|73
Rezky Z. 44 54145136 | 8 |[35|72 78|81 73| 2 |74]|12|74129
Ina 85/79/61(81|71|63|82|48|63|72|6.7|83|64|58]5.8
Nadia 4568|6804 2 |17]02]23(28|06|31(19|01] 1 (31
Krispin 8884 9 |21|46|33|31|37|67|67|52|51|24|53]3.7
Netty 93|87 9 |89|73|75|37|52|54|59|6.2|61|33|27/|5.38
Rufina 83(191(87|15|67|53|73|78|66|73|52|77|86|74]7.3

Rata - Rata 7.6778 5.9911 6.4311 6.0756 5.7978
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Lampiran 8b.

Dependent Variable:Hasil

Tests of Between-Subjects Effects

Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan
Gabus Terhadap Parameter Kesukaan Ibu

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 102.0902 4 25.523 5.497 .000
Intercept 9200.646 1 9200.646 1981.455 .000
Uji_Kesukaan_lbu 102.090 4 25.523 5.497 .000
Error 1021.544 220 4.643
Total 10324.280 225
Corrected Total 1123.634 224

a. R Squared = .091 (Adjusted R Squared = .074)

Lampiran 8c. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat
Ikan Gabus Terhadap Parameter Kesukaan Ibu
Hasil
Duncan
Subset
Uji_Kesukaan_lbu N 1
5 Nanas 45 5.7978
2 Anggur 45 5.9911
4 Jeruk 45 6.0756
3 Tutty Fruity 45 6.4311
1 Stroberi 45 7.6778
Sig. 209 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = 4.643.
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Lampiran 8d.

Hasil Penilaian Uji Organoleptik Dispersi Konsentrat lkan Gabus
Terhadap Parameter Kesukaan Anak

panelis Stroberi Anggur Tutty Fruity Jeruk Nanas
Ul | U2 U3 |ULl|jU2| U3 |Ul| U2 U3|Ul|U2|U3|Ul|U2|U3
Sesilia 2 1 2 | 5|5 4|4 4|4 |54 |4]|2]2]|2
Adriansyah 4 5 5 5145|444 |43 ]|4|3|4]3
Nadiah 5 5 515|553 (3|3 |4 |4|4]|2]2]|2
Zefanya 3 3 5 4 13| 5|44 |4 |3|4|5]|3] 4|4
Ruiz 4 5 4 3|13 |2 |43 |4 |5 |4|4]3]2]3
Muh. Azril 4 3 5/5|5|3|5|5|4|5|5|4)|4)| 44
ST. Nabila 4 4 3|14 |4 4|5 4| 4|5|5|5|5]|5]3
Rifki 4 4 4 3|13 |2 |4 |4 |43 ]3|2]3]3]3
Augie A. 5 5 5 13|34 |5 |5 |5 |4|4]|4)|4)| 44
Furgan R. 3 5 514|444 3|2 ]3|3|2]|3]3]|2
Agila 5 5 4 2|14 |4 |4]4]|5]3|3]5]|5]3
Ainun Syfa 4 4 4 2|3 |4 |44 |2 |4 4|2 )|4]5]3
Raja 5 5 4 | 4 | 44|52 |4|5|2|4|5]|2]|4
Juan 5 4 4 |4 45|24 2|1 |22 |2]|]1]2
Rindu 5 4 5|14 4|52 |1 |2|2|1]|2|2]|1]4
Rata - Rata 4.1778 3.8222 3.6667 3.5556 3.1778

Lampiran 8e. Hasil Analisis Sidik Ragam Uji Organoleptik Dispersi Konsentrat Ikan
Gabus Terhadap Parameter Kesukaan Anak

Dependent Variable:Hasil

Tests of Between-Subjects Effects

Type Il Sum of
Source Squares df Mean Square F Sig.
Corrected Model 241162 4 6.029 5.462 .000
Intercept 3047.040 1 3047.040 2760.404 .000
Uji_Kesukaan_Anak 24.116 4 6.029 5.462 .000
Error 242.844 220 1.104
Total 3314.000 225
Corrected Total 266.960 224

a. R Squared = .090 (Adjusted R Squared = .074)
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Lampiran 8f. Hasil Analisis Uji Lanjut Duncan Uji Organoleptik Dispersi Konsentrat
Ikan Gabus Terhadap Parameter Kesukaan Anak

Hasil
Duncan
Subset
Uji_Kesukaan_Anak 1 2 3
5 Nanas 45 3.1778
4 Jeruk 45 3.5556 3.5556
3 Tutty Fruity 45 3.6667
2 Anggur 45 3.8222 3.8222
1 Stroberi 45 4.1778
Sig. .089 260 110}
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = 1.104.
Tahap I11. Karakterisasi Formula Optimal Dispersi Konsentrat Protein Ikan Gabus
Lampiran 9. Hasil Analisa Kandungan Gizi Dispersi Konsentrat Ikan Gabus
Lampiran 9a. Tabel Hasil Analisa Kandungan Gizi Dispersi Konsetrat Ikan Gabus
Kandungan Gizi
Parameter | Satuan Total Rata - rata
Ul U2 U3
Kadar Air % 66,27 | 65,47 | 65,56 197,30 65,77
Kadar Abu % 0,38 0,42 0,42 1,23 0,41
Kadar Protein % 3,51 3,13 4,83 11,47 3,82
Kadar Lemak % 4,47 4,66 4,19 13,32 4,44
Albumin % 1,62 1,02 0,58 3,22 1,07

Lampiran 9b. Rataan Hasil Analisa Kandungan Gizi Dispersi Konsetrat Ikan Gabus

Parameter Satuan Rata - rata
Kadar Air % 65,77
Kadar Abu % 0,41
Kadar Protein % 3,82
Kadar Lemak % 4,44
Albumin % 1,07
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Lampiran 10. Tabel Hasil Pengamatan pH Dispersi Konsentrat Ikan Gabus

Lama Ulangan

Penyimpanan Ul Ug U3 Total Rata - rata
Hari 1 7,11 6,98 6,88 20,97 7
Hari 3 6,99 6,61 6,02 19,62 6,54
Hari 5 6,98 6,22 5,81 19,01 6,34
Hari 7 6,49 5,91 5,66 18,06 6,02

Lampiran 11. Tabel Hasil Pengamatan Viskositas Dispersi Konsentrat Ikan Gabus

Lama Penyimpanan Ulangan Total Rata - rata
Ul u2 U3
Hari 1 2660 1150 242 4052 1351
Hari 3 1280 1180 1220 3680 1226,67
Hari 5 1370 1060 1070 3500 1166,67
Hari 7 632 564 620 1816 605,33

Lampiran 11. Analisa Kadar Albumin Produk Dispersi Konsentrat Protein Ikan gabus

Lampiran 11a. Grafik Kurva Standar Albumin

Kurva Standar Albumin
0,07
S

0,06 / y = 0,0660x + 0,0002
_ 0,05 / R2 = 0,9952
80,04 /
E 0,03 ALBUMIN
< 0,02 // — Linear (ALBUMIN)

0,01

O T T 1
0 0,5 1 15
Konsentrasi [pg/uL]

Lampiran 11b. Penentuan Kadar Albumin Sampel

No. Type Conc (ug/uL) (5566‘ nm) Conc (mg/L) Massa Sampel (mg) % (b/b)
Ul 0.164 0.011 164 1007.2 1.63
u2 0.103 0.007 103 1009.4 1.02
U3 0.058 0.004 58 1007.4 0.58
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Konsentrasi larutan aloumin (U1):
y = 0.0660x + 0.0002

0.011 = 0.0660x + 0.0002

~ 0,011 — 0.0002
X = TT0.0660

x = 0.164 pg/uL
x = 164 mg/L

% kadar albumin pada sampel (Ul):

[albumin] = ——22™9E 60y
UM = 1007.2 mg /100 ml 0

(albumin] = 16.4 mg/100 mL « 100%
UM = 1007.2 mg /100 mL 0

albumin] = —229_ o 1000
UMM = 1007.2 myg 0

[albumin] = 1.63%

Konsentrasi larutan aloumin (U2):

y = 0.0660x + 0.0002

0.007 = 0.0660x + 0.0002
0.007 — 0.0002

X = 70,0660

x = 0.103 pg/uL

x =103 mg/L

% kadar albumin pada sampel (U2):
103 mg/L

lalbumin] = 1655 2 mg /100 m1 < 100%
[albumin] = 10.3 mg /100 mL X 100%
1009.4 mg/100 mL
[albumin] = 103—mg X 100%
1009.4 mg

[albumin] = 1.02%
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Konsentrasi larutan aloumin (U3):
y = 0.0660x + 0.0002

0.004 = 0.0660x + 0.0002

_0.004 — 0.0002
X = TT0.0660

x = 0.058 pg/uL
x =58 mg/L

% kadar albumin pada sampel (U3):

[albumin] = ——2 "9 100y
UM = 1007.4 mg /100 ml 0

(albumin] = 5.8mg/100 mL « 100%
UM = 1007.4 mg /100 mL 0

albumin] = —2"9_ o 1009
FOUMIM = 1007.4 mg 0

[albumin] = 0.58%
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Lampiran 12. Lembar Kuisioner Analisa Sensori

Lampiran 12a. Lembar Kuisioner Profil Sensori dan Uji Kesukaan Panelis Ibu

KUESIONER PROFIL SENSORI DAN UJI KESUKAAN

Nama : Tanggal
Umur : Kode sampel :

Dihadapan saudara disajikan sampel berkode . Saudara diminta untuk memberi
penilaian dengan memben tanda ganis vertikal (I ) pada skala garis untuk sampcl
tersebut berdasarkan tingkat intensitas saudara pada garis berskala dibawah ini.

Warna
I I
I |

Pucat Cerah

Rasa Manis

Tidak manis Sangal manis
Rasa Asam
I I
| I
Tidak asam Sangat asam
Rasa Asin
I |
|
Tidak asin Sangat asin
Rasa pabhit
I |
|
Tidak pahit Sangat pahit
Kekentalan
' I
Tidak kental Sangat kental

Intensitas Aroma Lemon

I |
|
Tidak kuat Sangat kuat

Intensitas Aroma Amis

Tidak amis Sangat amis

Intensitas Aroma Keseluruhan

Tidak khas Sangat khas

Uji kesukaan
I |
I I

Tidak suka Sangat suka
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Lampiran 12b. Lembar Kuisioner Uji Kesukaan Panelis Anak — Anak

KUESIONER PROFIL SENSORI
DAN UJI KESUKAAN

Nama
Umur

Produk : Suplemen Makanan

Petunjuk : Uji setiap sirup dan pilih emotikon yang
mewakili presepsi selera anda.

Sirup 1:

OOV

1) ) ©) (4) ()
Sirup 2:

PQOOLE

1) 2 3) (4) (5)
Sirup 3 :

RINSIOIS)

1) ) ©) (4) ®)
Sirup 4 :

OO

1) () ©) (4) Q)
Sirup 5:

BIDSIIS)

) (2) ®) (4) ©)
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Lampiran 13. Dokumentasi Kegiatan Penelitian

Lampiran 13a. Proses Pembuatan Dispersi Konsentrat Protein Ikan Gabus

Lampiran 13b. Analisa Redispersibilitas Rasio Pemisahan Fase Produk Dispersi
Konsentrat Protein Ikan Gabus




Lampiran 13c. Analisa Viskositas Produk Dispersi Konsentrat Protein Ikan gabus
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