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LAMPIRAN 
 

Lampiran 1. Data Hasil Pengujian Organoleptik Warna 

1. Hasil Organoleptik Parameter Warna 

NO PANELIS 

Warna 
A1 A2 

U
1 U2 U3 U1 U2 U3 

1 Muh Rival 4 4 5 3 4 4 
2 Mega Puspa 4 4 4 3 4 3 
3 Angga Renaldi 4 5 4 4 3 4 
4 Andi Eka Sarmila 4 5 5 4 5 4 
5 Ayuni Efani Boron 4 2 3 5 4 4 
6 Nurul Luthfiah Ramadhani 4 4 3 4 5 4 
7 Rahmani Ananda 3 4 4 3 4 4 
8 Hasri Ayuni 4 4 3 5 5 5 
9 Aura Adha 4 4 4 4 4 4 

10 Nurul Fadliah U 5 5 5 4 4 4 
11 Stevanie Elsa  4 4 4 2 4 4 
12 Ummul Paidah 3 3 3 3 3 4 
13 Kezia 4 4 4 3 5 3 
14 Thaha 3 4 3 4 5 4 
15 Ristanti Adelia 3 3 4 4 4 3 

JUMLAH 57 59 58 55 63 58 
RATA-RATA 3,87 3,91 

 
2. Hasil Analisa Uji Independent T-Test Parameter Warna 

Group Statistics 

 WARNA N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 58.00 1.000 .577 

A2 3 58.67 4.041 2.333 
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Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
3.571 .132 -.277 4 .795 -.667 2.404 -7.340 6.007 

Equal variances 

not assumed 

  
-.277 2.244 .805 -.667 2.404 -10.003 8.669 

 
Lampiran 2. Data Hasil Pengujian Organoleptik Rasa 

1. Hasil Organoleptik Parameter Rasa 

NO PANELIS 

Rasa 
A1 A2 

U1 U2 U3 U1 U2 U3 
1 Muh Rival 5 4 4 3 4 3 
2 Mega Puspa 3 5 4 2 2 2 
3 Angga Renaldi 5 5 5 4 4 4 
4 Andi Eka Sarmila 4 4 5 3 4 3 
5 Ayuni Efani Boron 4 3 3 5 3 4 
6 Nurul Luthfiah Ramadhani 4 3 3 3 4 3 
7 Rahmani Ananda 4 3 4 4 4 5 
8 Hasri Ayuni 3 3 4 5 4 5 
9 Aura Adha 2 3 3 5 3 4 

10 Nurul Fadliah U 4 5 5 4 3 3 
11 Stevanie Elsa  3 4 3 4 4 4 
12 Ummul Paidah 5 4 5 4 4 4 
13 Kezia 3 4 3 5 5 5 
14 Thaha 4 3 2 5 5 5 
15 Ristanti Adelia 3 4 4 3 3 4 

JUMLAH 56 57 57 59 56 58 
RATA-RATA 3,78 3,84 
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2. Hasil Analisa Uji Independent T-Test Parameter Rasa 
Group statistics 

 Rasa N Mean Std. Deviation Std. Error mean 

Nilai A1 3 56.67 .577 .333 

A2 3 57.67 1.528 .882 

 
Independent samples test 

  Levene's test for 

equality of variances T-test for equality of means 

  

F Sig. T Df 

Sig. (2-

tailed) 

Mean 

differen

ce 

Std. Error 

differenc

e 

95% confidence interval of 

the difference 

  Lower Upper 

Nilai Equal 

variances 

assumed 

2.571 .184 -1.061 4 .349 -1.000 .943 -3.618 1.618 

Equal 

variances not 

assumed 

  
-1.061 2.560 .379 -1.000 .943 -4.314 2.314 
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Lampiran 3. Data Hasil Pengujian Organoleptik Aroma 

1. Hasil Organoleptik Parameter Aroma 

NO PANELIS 

Aroma 
A1 A2 

U1 U2 U3 U1 U2 U3 
1 Muh Rival 5 5 4 3 4 3 
2 Mega Puspa 4 3 2 4 4 4 
3 Angga Renaldi 5 4 4 3 4 3 
4 Andi Eka Sarmila 3 3 4 3 2 3 
5 Ayuni Efani Boron 4 4 3 4 3 3 
6 Nurul Luthfiah Ramadhani 3 4 4 4 3 3 
7 Rahmani Ananda 3 4 3 3 2 4 
8 Hasri Ayuni 5 3 4 4 5 5 
9 Aura Adha 3 3 1 3 3 3 

10 Nurul Fadliah U 4 4 4 3 4 4 
11 Stevanie Elsa  4 3 3 4 4 2 
12 Ummul Paidah 5 3 4 4 4 4 
13 Kezia 3 3 3 3 3 3 
14 Thaha 2 3 3 3 3 3 
15 Ristanti Adelia 3 5 3 4 3 3 

JUMLAH 56 54 49 52 51 50 
RATA-RATA 3,53 3,4 

 
2. Hasil Analisa Uji Independent T-Test Parameter Aroma 

Group Statistics 

 AROMA N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 53.00 3.606 2.082 

A2 3 51.00 1.000 .577 
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Independent samples test 

  Levene's test for 

equality of 

variances T-test for equality of means 

  

F Sig. T Df 

Sig. (2-

tailed) 

Mean 

difference 

Std. Error 

difference 

95% confidence 

interval of the 

difference 

  Lower Upper 

Nilai Equal variances 

assumed 
4.500 .101 .926 4 .407 2.000 2.160 -3.998 7.998 

Equal variances 

not assumed 

  
.926 2.306 .441 2.000 2.160 -6.208 10.208 

Lampiran 4. Data Hasil Pengujian Organoleptik Teksture 

1. Hasil Organoleptik Parameter Teksture 
 

NO PANELIS 

Teksture 
A1 A2 

U1 U2 U3 U1 U2 U3 
1 Muh Rival 4 4 4 4 4 4 
2 Mega Puspa 4 3 4 3 4 3 
3 Angga Renaldi 4 4 4 5 4 4 
4 Andi Eka Sarmila 3 3 3 4 4 4 
5 Ayuni Efani Boron 3 3 3 5 3 3 
6 Nurul Luthfiah Ramadhani 4 4 3 3 2 3 
7 Rahmani Ananda 4 4 2 2 4 3 
8 Hasri Ayuni 3 3 3 4 4 4 
9 Aura Adha 4 3 3 3 4 3 

10 Nurul Fadliah U 5 4 3 3 4 4 
11 Stevanie Elsa  4 4 4 3 4 2 
12 Ummul Paidah 4 4 3 4 4 3 
13 Kezia 3 3 3 4 4 4 
14 Thaha 3 4 4 3 3 3 
15 Ristanti Adelia 3 4 4 3 4 4 

JUMLAH 55 54 50 53 56 51 
RATA-RATA 3,53 3,56 
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2. Hasil Analisa Uji Independent T-Test Parameter Teksture 
Group Statistics 

 TEKSTURE N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 53.00 2.646 1.528 

A2 3 53.33 2.517 1.453 

 
Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval of the 

Difference 

  Lower Upper 

Nilai Equal 

variances 

assumed 

.057 .823 -.158 4 .882 -.333 2.108 -6.187 5.520 

Equal 

variances 

not 

assumed 

  

-.158 3.990 .882 -.333 2.108 -6.192 5.526 
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Lampiran 5. Data Hasil Pengujian Ph 

1. Hasil Parameter Uji pH 
Hari Ke- Sampel pH Jumlah Rata-Rata 

U1 U2 
1 A1 5,43 4,79 10,22 5,11 

A2 4,84 4,77 9,61 4,8 
3 A1 4,82 4,79 9,61 4,8 

A2 4,71 4,78 9,49 4,74 
5 A1 4,5 4,77 9,27 4,63 

A2 4,66 4,75 9,31 4,65 
6 A1 4,19 4,23 8,42 4,21 

A2 4,57 4,48 9,05 4,52 
 

2. Hasil Analisa Uji Independent T-Test Parameter Uji pH 
Group Statistics 

 Uji pH N Mean Std. Deviation Std. Error Mean 

Nilai A1 4 4.6838 .37317 .18659 

A2 4 4.6825 .12176 .06088 

 
Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. 

Error 

Differen

ce 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
2.204 .188 .006 6 .995 .00125 .19627 -.47900 .48150 

Equal variances not 

assumed 

  
.006 3.632 .995 .00125 .19627 -.56618 .56868 
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Lampiran 6. Data Hasil Pengujian Viskositas 

1. Hasil Parameter Uji Viskositas 

100 ML 

LAMA 
PENYIMPANAN 

ULANGAN 
TOTAL RATA-RATA (mpa’s) 

U1 U2 
HARI KE-1 1745 1729 3474 1737 
HARI KE-3 1614 1285 2899 1449,5 
HARI KE-5 1820 1808 3628 1814 
HARI KE-7 1390 1415 2805 1402,5 

5 L 

LAMA 
PENYIMPANAN 

ULANGAN 
TOTAL RATA-RATA 

U1 U2 
HARI KE-1 1825 1775 3600 1800 
HARI KE-3 1789 1754 3543 1771,5 
HARI KE-5 1515 1464 2979 1489,5 
HARI KE-7 1242 1445 2687 1343,5 

 
2. Hasil Analisa Uji Independent T-Test Parameter Uji Viskositas 

Group Statistics 

 Viskositas N Mean Std. Deviation Std. Error Mean 

Nilai A1 4 1.601E3 205.1172 102.5586 

A2 3 1.687E3 171.6326 99.0921 

Independent Samples Test 

  Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. 

(2-

tailed) 

Mean 

Differenc

e 

Std. Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
1.450 .282 -.587 5 .583 -86.2500 146.9662 

-

464.0386 
291.5386 

Equal variances not 

assumed 

  
-.605 4.861 .572 -86.2500 142.6097 

-

456.0132 
283.5132 
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Lampiran 7. Data Hasil Pengujian Kadar Air 

1. Hasil Parameter Uji Kadar Air 
         

SKALA ULANGAN KADAR 
AIR (%)  

 
JUMLAH RATA-RATA 

100ML 

U1 65,3  
195,00 

65,00% U2 65,4 

U3 64,3 

5L 
U1 64,7  

193,20 
64,40% U2 64,8 

U3 63,7 
 
2. Hasil Analisa Uji Independent T-Test Parameter Uji Kadar Air 

Group Statistics 
 Uji Kadar Air N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 65.0000 .60828 .35119 

A2 3 64.4000 .60828 .35119 

Independent Samples Test 

 

Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. 

(2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Nilai Equal variances 

assumed 
.000 1.000 1.208 4 .294 .60000 .49666 -.77894 1.97894 

Equal variances 

not assumed 
  1.208 4.000 .294 .60000 .49666 -.77894 1.97894 
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Lampiran 8. Data Hasil Pengujian Kadar Abu 

1. Hasil Parameter Uji Kadar Abu 

SKALA ULANGAN KADAR 
ABU 

 
JUMLAH 

RATA- 
RATA 

100ML 
U1 0,31% 

 
1,11 0,37% U2 0,41% 

U3 0,39% 

5L 
U1 0,38% 

0,33 0,33% U2 0,32% 
U3 0,29% 

 
2. Hasil Analisa Uji Independent T-Test Parameter Uji Kadar Abu 

Group Statistics 
 Uji Kadar Abu N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 .3700 .05292 .03055 

A2 3 .3300 .04583 .02646 

 
Independent Samples Test 

 

Levene's 

Test for 

Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

Lower Upper 

Nilai Equal variances 

assumed 
.160 .710 .990 4 .378 .04000 .04041 -.07221 .15221 

Equal variances not 

assumed 
  .990 3.920 .379 .04000 .04041 -.07312 .15312 
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Lampiran 9. Data Hasil Pengujian Lemak 

1. Hasil Parameter Uji Lemak 

SKALA ULANGAN KADAR 
ABU 

 
JUMLAH 

RATA- 
RATA 

100ML 
U1 0,34 

1,05 0,35% U2 0,31 
U3 0,4 

5L 
U1 0,41 

1,1 0,37% U2 0,33 
U3 0,36 

 
2. Hasil Analisa Uji Independent T-Test Parameter Uji Lemak 

Group Statistics 

 Lemak N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 .3500 .04583 .02646 

A2 3 .3667 .04041 .02333 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Nilai Equal variances 

assumed 
.073 .801 -.472 4 .661 -.01667 .03528 -.11461 .08128 

Equal variances 

not assumed 

  
-.472 3.938 .662 -.01667 .03528 -.11522 .08188 

 
  



65 

 

Lampiran 10. Data Hasil Pengujian Protein 

1. Hasil Parameter Uji Protein 

SKALA ULANGAN PROTEIN JUMLAH RATA- 
RATA 

100ML 
U1 5,35 

 
16,35 5,45% U2 5,59 

U3 5,41 

5L 
U1 5,48 

16,35 5,45% U2 5,96 
U3 4,91 

 
2. Hasil Analisa Uji Independent T-Test Parameter Uji Protein 

Group Statistics 
 Uji Protein N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 5.4500 .12490 .07211 

A2 3 5.4500 .52564 .30348 

 
Independent Samples Test 

 

Levene's Test 

for Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence Interval 

of the Difference 

Lower Upper 

Nilai Equal variances 

assumed 
2.527 .187 .000 4 1.000 .00000 .31193 -.86606 .86606 

Equal variances 

not assumed 
  .000 2.225 1.000 .00000 .31193 -1.22004 

1.2200

4 
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Lampiran 11. Data Hasil Pengujian Albumin 

1. Hasil Parameter Uji Albumin 

SKALA ULANGAN ALBUMIN 
(㎍/g) 

 
JUMLAH 

(㎍/g) 

RATA- 
RATA 

(%) 

100ML 
U1 37157,96 

 
110693,67 3,68 U2 35744,27 

U3 37791,44 

5L 
U1 36475,96 

108634,66 3,62 U2 35237,31 
U3 36921,39 

 
Rumus Penentuan Kadar Abumin: 
Rata – rata Albumin (%) =  x 100% 
 

 
2. Hasil Analisa Uji Independent T-Test Parameter Uji Albumin 

Group Statistics 
 Uji Kadar Albumin N Mean Std. Deviation Std. Error Mean 

Nilai A1 3 3.6833 .10263 .05925 

A2 3 3.6167 .08737 .05044 

 
Independent Samples Test 

 

Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. 

Error 

Differe

nce 

95% Confidence 

Interval of the 

Difference 

Lower Upper 

Nilai Equal variances 

assumed .110 .757 .857 4 .440 .06667 .07782 

-

.1493

9 

.28272 

Equal variances not 

assumed   .857 3.901 .441 .06667 .07782 

-

.1515

8 

.28491 
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Lampiran 12. Kuisioner Pengujian Organoleptik Metode Hedonik 

 
LEMBAR KUISIONER UJI ORGANOLEPTIK 

 

NAMA PRODUK : DISPERSI KONSENTRAT IKAN GABUS 

NAMA PANELIS : 

TANGGAL : 

 
Dihadapan anda terdapat 3 macam jenis sampel dispersi konsentrat ikan gabus. 

Anda diharapkan memberikan penilaian terhadap warna, rasa dan aroma dari sampel 

yang disediakan sesuai dengan tingkat kesukaan anda. Penilaian didasarkan atas skor 

1 sampai  5. 

1 = Sangat Tidak Suka 

2 = Tidak Suka 

3 = Netral 

4 = Suka 

5 = Sangat Suka 

 

No Kode Sampel Parameter Organoleptik 
Warna Rasa Aroma Tekstur 

 
 

Catatan : 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
…………………………………………………………………………………………………………… 
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Lampiran 13. Dokumentasi Kegiatan Penelitian 

 
• Pembuatan konsentrat ikan gabus 
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• Pembuatan dispersi konsentrat ikan gabus skala 5L 
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• Pembuatan dispersi konsentrat ikan gabus skala 100ml 
 

 
 

• Pengujian fisikokimia dispersi konsentrat ikan gabus 
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• Pengujian organoleptik produk dispersi konsentrat ikan gabus 

 

 
 


