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LAMPIRAN 

Lampiran 1. Proses Pembuatan Tepung Tulang Ikan Sapu-sapu  
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Lampiran 2. Proses Pembuatan Crackers  
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Lampiran 3. Proses Uji Hedonik 
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Lampiran 4.  Hasil Skala Likert 

 

Hasil Skala Likert 

Sampel Penampilan Tekstur Warna Bau Rasa 

F0-1 73,40% 70,40% 60,80% 81,00% 81,20% 

F0-2 73,40% 70,40% 60,80% 81,00% 81,20% 

F0-3 73,40% 70,40% 60,80% 81,00% 81,20% 

F0-4 73,40% 70,40% 60,80% 81,00% 81,20% 

F1-1 76,40% 78,80% 72,20% 76,00% 77,00% 

F1-2 76,40% 78,80% 72,20% 76,00% 77,00% 

F1-3 76,40% 78,80% 72,20% 76,00% 77,00% 

F1-4 76,40% 78,80% 72,20% 76,00% 77,00% 

F2-1 80,40% 87,40% 84,40% 76,40% 92,60% 

F2-2 80,40% 87,40% 84,40% 76,40% 92,60% 

F2-3 80,40% 87,40% 84,40% 76,40% 92,60% 

F2-4 80,40% 87,40% 84,40% 76,40% 92,60% 

F3-1 76,20% 87,20% 84,40% 60,60% 52,20% 

F3-2 76,20% 87,20% 84,40% 60,60% 52,20% 

F3-3 76,20% 87,20% 84,40% 60,60% 52,20% 

F3-4 76,20% 87,20% 84,40% 60,60% 52,20% 
 
 

 

Hasil Uji Kesukaan 

Sampel Penampilan Tekstur Warna Bau Rasa 

F0 73,40% 70,40% 60,80% 81,00% 81,20% 

F1 76,40% 78,80% 72,20% 76,00% 77,00% 

F2 80,40% 87,40% 84,40% 76,40% 92,60% 

F3 76,20% 87,20% 84,40% 60,60% 52,20% 
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Lampiran 5. Proses Pengujian Proksimat dan Uji Mineral 
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Lampiran 6. Lembar Penilaian Uji Kesukaan/Hedonik 

 
 
 

 
 
 
Lampiran 7. Hasil SPSS Uji Kruskall Wallis  
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NPar Tests 

 

 

Descriptive Statistics 

 N Mean Std. Deviation Minimum Maximum 

Sampel 400 11.49 2.137 6 15 

Penampilan 400 2.50 1.119 1 4 

 

 
Kruskal-Wallis Test 

 

 

Ranks 

 Penampilan N Mean Rank 

Sampel 

F0 100 177.11 

F1 100 200.07 

F2 100 228.13 

F3 100 196.70 

Total 400  

 

 

Test Statisticsa,b 

 Sampel 

Chi-Square 11.847 

df 3 

Asymp. Sig. .008 

a. Kruskal Wallis Test 

b. Gouping Variable: 

Penampilan 

 

 
 

 
 
 
 
 
 
 
 
 
 

NPar Tests 
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Descriptive Statistics 

 N Mean Std. Deviation Minimum Maximum 

Sampel 400 12.14 2.712 3 15 

Tekstur 400 2.50 1.119 1 4 

 

 
Kruskal-Wallis Test 

 

 

Ranks 

 Tekstur N Mean Rank 

Sampel 

F0 100 135.53 

F1 100 186.14 

F2 100 241.43 

F3 100 238.91 

Total 400  

 

 

Test Statisticsa,b 

 Sampel 

Chi-Square 64.164 

Df 3 

Asymp. Sig. .000 

a. Kruskal Wallis Test 

b. Gouping Variable: 

Tekstur 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

NPar Tests 
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Descriptive Statistics 

 N Mean Std. Deviation Minimum Maximum 

Sampel 400 11.32 2.637 6 15 

Warna 400 2.50 1.119 1 4 

 

 
Kruskal-Wallis Test 

 

 

Ranks 

 Warna N Mean Rank 

Sampel 

P0 100 111.40 

P1 100 177.98 

P2 100 256.31 

P3 100 256.31 

Total 400  

 

 

Test Statisticsa,b 

 Sampel 

Chi-Square 122.040 

Df 3 

Asymp. Sig. .000 

a. Kruskal Wallis Test 

b. Gouping Variable: 

Warna 
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NPar Tests 

 

 

Descriptive Statistics 

 N Mean Std. Deviation Minimum Maximum 

Sampel 400 11.03 2.458 6 15 

Bau 400 2.50 1.119 1 4 

 

 
Kruskal-Wallis Test 

 

 

Ranks 

 Aroma N Mean Rank 

Sampel 

P0 100 248.95 

P1 100 217.17 

P2 100 217.68 

P3 100 118.20 

Total 400  

 

 

Test Statisticsa,b 

 Sampel 

Chi-Square 82.579 

df 3 

Asymp. Sig. .000 

a. Kruskal Wallis Test 

b. Gouping Variable: Bau 
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NPar Tests 

 

 

Descriptive Statistics 

 N Mean Std. Deviation Minimum Maximum 

Sampel 400 11.36 3.097 6 15 

Rasa 400 2.50 1.119 1 4 

 

 
Kruskal-Wallis Test 

 

 

Ranks 

 Rasa N Mean Rank 

Sampel 

P0 100 225.52 

P1 100 200.42 

P2 100 296.23 

P3 100 79.84 

Total 400  

 

 

Test Statisticsa,b 

 Sampel 

Chi-Square 197.950 

df 3 

Asymp. Sig. .000 

a. Kruskal Wallis Test 

b. Gouping Variable: Rasa 

 

 

 

 

 

 

 
 
 
 
Lampiran 8. Hasil Uji Proksimt dan Uji Mineral 
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