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Lampiran 1. Proses Pembuatan Abon 

1. Penimbangan Ikan Asin 

 

2. Penghancuran Ikan Asin 

 

3. Persiapan Keluwih 

 

4. Persiapan Bumbu 

 

5. Penghalusan Bumbu 

 

6. Penumisan Bumbu 

 

7. Penambahan Santan 

 

8. Pencampuran Ikan asin dan bumbu 
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9. Pemerasan dengan Kasa 

 

10. Penggorengan 

 

11. Penirisan 

 

12. Penirisan dengan Spinner 

 

13. Abon Ikan Asin 
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Lampiran 2. 

Lembar Uji Hedonik  

NAMA PRODUK   : Abon Ikan Asin Kakap 
NAMA PANELIS / NIM  : 
TANGGAL    : 
Instruksi    : 
Dihadapan saudara disajikan sejumlah produk berupa abon ikan asin kakap. 
Saudara diminta untuk memberikan penilaian terhadap mutu abon ikan asin 
kakap menggunakan kriteria penilaian sebagai berikut. 

1. Sangat tidak suka 5.   Agak lebih suka 
2. Tidak suka  6.   Sangat Suka 
3. Cukup Suka  7.   Amat sangat suka 
4. Suka 

 
 

 
Saran dan Kritik 
………………………………………………………………………………………………
………………………………………………………………………………………………
………………………………………………………………………………………………
………………………………………………………………………………………………
………………………………………………………………………………… 
Atas ketersediaan saudara, saya sampaikan terima kasih 
 

  

Karakteristik 
1 2 

C1 C2 C3 C4 C5 C6 C1 C2 C3 C4 C5 C6 
Warna             
Rasa             
Aroma             
Tekstur     
Penerimaan 
Keseluruhan 

            

Karakteristik 
3 4 

C1 C2 C3 C4 C5 C6 C1 C2 C3 C4 C5 C6 
Warna             
Rasa             
Aroma             
Tekstur             
Penerimaan 
Keseluruhan 
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Lampiran 3. 
Lembar Uji Skoring 
NAMA PRODUK   : Abon Ikan Asin Kakap 
NAMA PANELIS / NIM  : 
TANGGAL    : 
Instruksi    : 
Dihadapan saudara disajikan sejumlah produk berupa abon ikan asin kakap. 
Saudara diminta untuk memberikan penilaian terhadap abon ikan asin kakap 
yang meliputi rasa, bau, warna dan tekstur yang menggunakan kriteria penilaian 
sebagai berikut. 

Aroma Ikan Asin :  
1. Sangat tidak terasa 
2. Tidak terasa 
3. Agak terasa 
4. Terasa 
5. Agak lebih terasa 
6. Sangat terasa 
7. Amat sangat terasa 

Rasa Asin : 
1. Sangat tidak asin 
2. Tidak asin 
3. Agak asin 
4. Asin  
5. Agak lebih asin 
6. Sangat asin 
7. Amat sangat asin  

Warna : 
1. Sangat tidak coklat 
2. Tidak coklat 
3. Agak coklat 
4. Coklat 
5. Agak lebih coklat 
6. Sangat coklat 
7. Amat sangat terasa  

Tekstur : 
1. Sangat tidak berserabut 
2. Tidak berserabut 
3. Agak berserabut 
4. Berserabut 
5. Agak lebih berserabut 
6. Sangat berserabut 
7. Amat sangat berserabut 

 

 
 

 
Atas ketersediaan saudara, saya sampaikan terima kasih 
 

  

Karakteristik 1 2 
C1 C2 C3 C4 C5 C6 C1 C2 C3 C4 C5 C6 

Aroma Ikan 
Asin 

           

Rasa Asin             
Warna             
Tekstur     

Karakteristik 3 4 
C1 C2 C3 C4 C5 C6 C1 C2 C3 C4 C5 C6 

Aroma Ikan 
Asin 

           

Rasa Asin             
Warna     
Tekstur             
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Lampiran 4. Lembar Penilaian Perlakuan Terbaik 

Nama Produk   : Abon Ikan Asin Kakap 

Nama Panelis  : 

Tanggal  : 

Instruksi   : 

1. Telah tersedia sampel abon ikan asin kakap 

2. Anda diminta untuk memberikan penilaian menurut tingkat 

kepentingannya. Nilai antara 1-6 (kurang penting-penting) untuk penilaian 

perlakuan terbaik dari segi sifat kimia. Nilai 1-4 (kurang penting-penting) 

untuk penilaian perlakuan terbaik dari segi organoleptik. 

 

Penilaian Perlakuan Terbaik dari Segi Sifat Kimia 

No. Parameter Nilai 
1. Kadar Serat  
2. Kadar protein  
3. Kadar lemak  
4. Kadar air  
5. Kadar abu  
6. Kadar Karbohidrat  

 

Penilaian Perlakuan Terbaik dari Segi Organoleptik 

No. Parameter Nilai
1. Rasa  
2. Bau  
3. Warna  
4. Tekstur
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Lampiran 5. Uji Tukey Rendemen 

Descriptive Statistics 

Dependent Variable:Rendemen  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 55.4150 2.37448 4

10 % 59.3200 3.52555 4

20 % 60.0100 4.26920 4

30 % 60.9975 4.08311 4

40 % 61.1575 1.74250 4

50 % 64.4225 4.45218 4

Total 60.2204 4.16934 24

 
Tests of Between-Subjects Effects 

Dependent Variable:Rendemen     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 172.346a 5 34.469 2.728 .053

Intercept 87035.966 1 87035.966 6.887E3 .000

Substitusi_Keluwih 172.346 5 34.469 2.728 .053

Error 227.471 18 12.637   

Total 87435.784 24    

Corrected Total 399.817 23    

a. R Squared = ,431 (Adjusted R Squared = ,273)   
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Rendemen 

 
Substitusi_

Keluwih N 

Subset 

 1 2 

Tukey HSDa 0 % 4 55.4150  

10 % 4 59.3200 59.3200

20 % 4 60.9975 60.9975

30 % 4 60.0100 60.0100

40 % 4 61.1575 61.1575

50 % 4  64.4225

Sig.  .250 .365

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 12,637. 

a. Uses Harmonic Mean Sample Size = 4,000. 
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Lampiran 6. Uji Kadar Air 

Descriptive Statistics 

Dependent Variable:Air  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 10.7575 .49176 4

10 % 9.3850 .21174 4

20 % 9.2225 .44395 4

30 % 8.3875 .35697 4

40 % 7.3250 .43898 4

50 % 5.0750 .88790 4

Total 8.3587 1.89277 24

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Air      

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Partial Eta 

Squared 

Corrected Model 77.623a 5 15.525 58.501 .000 .942

Intercept 1676.849 1 1676.849 6.319E3 .000 .997

Substitusi_Keluwih 77.623 5 15.525 58.501 .000 .942

Error 4.777 18 .265    

Total 1759.249 24     

Corrected Total 82.400 23     

a. R Squared = ,942 (Adjusted R Squared = ,926)    
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Air 

 

Substitusi_Keluwih N 

Subset 

 1 2 3 4 

Tukey HSDa 50 % 4 5.0750    

40 % 4  7.3250   

30 % 4  8.3875 8.3875  

20 % 4   9.2225  

10 % 4   9.3850  

0 % 4    10.7575

Sig.  1.000 .083 .115 1.000

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,265. 

 

a. Uses Harmonic Mean Sample Size = 4,000.   
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Lampiran 7. Uji Tukey Kadar Protein 

Descriptive Statistics 

Dependent Variable:Protein  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 53.4800 .83355 4

10 % 49.5050 1.01815 4

20 % 49.4025 1.20384 4

30 % 47.6275 2.81931 4

40 % 47.4075 1.25168 4

50 % 42.6225 2.12756 4

Total 48.3408 3.63293 24

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Protein      

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Partial Eta 

Squared 

Corrected Model 251.891a 5 50.378 17.551 .000 .830

Intercept 56084.068 1 56084.068 1.954E4 .000 .999

Substitusi_Keluwih 251.891 5 50.378 17.551 .000 .830

Error 51.667 18 2.870    

Total 56387.626 24     

Corrected Total 303.558 23     

a. R Squared = ,830 (Adjusted R Squared = ,783)    
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Protein 

 

Substitusi_Keluwih N 

Subset 

 1 2 3 

Tukey HSDa 50 % 4 42.6225   

40 % 4  47.4075  

30 % 4  47.6275  

20 % 4  49.4025  

10 % 4  49.5050  

0 % 4   53.4800 

Sig.  1.000 .519 1.000 

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 2,870. 

a. Uses Harmonic Mean Sample Size = 4,000.  
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Lampiran 8. Uji Tukey Kadar Lemak 

Descriptive Statistics 

Dependent Variable:Lemak  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 17.0200 1.91491 4

10 % 19.5625 .71051 4

20 % 21.5325 .20337 4

30 % 23.8050 1.23463 4

40 % 26.9275 .11529 4

50 % 29.9500 1.59003 4

Total 23.1329 4.57230 24

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Lemak      

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Partial Eta 

Squared 

Corrected Model 456.001a 5 91.200 66.096 .000 .948

Intercept 12843.164 1 12843.164 9.308E3 .000 .998

Substitusi_Keluwih 456.001 5 91.200 66.096 .000 .948

Error 24.837 18 1.380    

Total 13324.001 24     

Corrected Total 480.837 23     

a. R Squared = ,948 (Adjusted R Squared = ,934)    
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Lemak 

 
Substitusi_

Keluwih N 

Subset 

 1 2 3 4 5 

Tukey HSDa 0 % 4 17.0200     

10 % 4 19.5625 19.5625    

20 % 4  21.5325 21.5325   

30 % 4   23.8050   

40 % 4    26.9275  

50 % 4     29.9500

Sig.  .063 .218 .116 1.000 1.000

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 1,380. 

  

a. Uses Harmonic Mean Sample Size = 4,000.    
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Lampiran 9. Uji Tukey Kadar Abu 

Descriptive Statistics 

Dependent Variable:Abu  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 6.0775 1.62959 4

10 % 5.8800 .89226 4

20 % 5.6250 1.10207 4

30 % 5.0275 .39685 4

40 % 3.7150 1.31485 4

50 % 4.0975 .85597 4

Total 5.0704 1.33363 24

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Abu     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model 19.051a 5 3.810 3.138 .033

Intercept 617.019 1 617.019 508.164 .000

Substitusi_Keluwih 19.051 5 3.810 3.138 .033

Error 21.856 18 1.214   

Total 657.926 24    

Corrected Total 40.907 23    

a. R Squared = ,466 (Adjusted R Squared = ,317)   

 
\ 
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Abu 

 

Substitusi_Keluwih N 

Subset 

 1 

Tukey HSDa 40 % 4 3.7150

50 % 4 4.0975

30 % 4 5.0275

20 % 4 5.6250

10 % 4 5.8800

0 % 4 6.0775

Sig.  .067

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 1,214. 

a. Uses Harmonic Mean Sample Size = 4,000. 

 

 
 

  



94 
 

Lampiran 10. Uji Tukey Kadar Karbohidrat 

 
Descriptive Statistics 

Dependent Variable:Karbohidrat  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 12.6650 3.65900 4

10 % 15.6725 .44245 4

20 % 14.2150 2.59364 4

30 % 15.1500 2.66802 4

40 % 14.2400 1.90880 4

50 % 18.6800 3.52302 4

Total 15.1038 3.04208 24

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Karbohidrat      

Source 

Type III Sum of 

Squares df 

Mean 

Square F Sig. 

Partial Eta 

Squared 

Corrected Model 82.394a 5 16.479 2.274 .091 .387

Intercept 5474.958 1 5474.958 755.435 .000 .977

Substitusi_Keluwih 82.394 5 16.479 2.274 .091 .387

Error 130.454 18 7.247    

Total 5687.807 24     

Corrected Total 212.848 23     

a. R Squared = ,387 (Adjusted R Squared = ,217)    
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Karbohidrat 

 

Substitusi_Keluwih N 

Subset 

 1 

Tukey HSDa 0 % 4 12.6650

20 % 4 14.2150

40 % 4 14.2400

30 % 4 15.1500

10 % 4 15.6725

50 % 4 18.6800

Sig.  .052

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = 7,247. 

a. Uses Harmonic Mean Sample Size = 4,000. 
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Lampiran 11. Uji Tukey Kadar TBA 

Descriptive Statistics 

Dependent Variable:Nilai_TBA   

Substitusi_keluwih Mean Std. Deviation N 

Substitusi Ampas tebu 0% .4883 .08082 3

10 .4783 .06088 3

20 .4870 .02307 3

30 .3767 .05398 3

40 .3210 .08072 3

50 .3270 .05575 3

Total .4131 .09217 18

 

 
Tests of Between-Subjects Effects 

Dependent Variable:Nilai_TBA     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .098a 5 .020 5.035 .010

Intercept 3.071 1 3.071 790.528 .000

Substitusi_keluwih .098 5 .020 5.035 .010

Error .047 12 .004   

Total 3.215 18    

Corrected Total .144 17    

a. R Squared = ,677 (Adjusted R Squared = ,543)   
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Nilai_TBA 

 

Substitusi_keluwih N 

Subset 

 1 

Tukey HSDa 40 3 .3210

50 3 .3270

30 3 .3767

10 3 .4783

20 3 .4870

Substitusi Ampas tebu 0% 3 .4883

Sig.  .056

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,004. 

a. Uses Harmonic Mean Sample Size = 3,000.  
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Lampiran 12. Analisis Hedonik Warna 

 
Descriptive Statistics 

Dependent Variable:Warna  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 4.5175 .36591 4

10 % 4.5675 .29022 4

20 % 4.1150 .43852 4

30 % 3.5500 .49180 4

40 % 3.9500 .33744 4

50 % 3.4825 .32745 4

Total 4.0304 .54778 24

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Warna      

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Partial Eta 

Squared 

Corrected Model 4.281a 5 .856 5.883 .002 .620

Intercept 389.862 1 389.862 2.678E3 .000 .993

Substitusi_Keluwih 4.281 5 .856 5.883 .002 .620

Error 2.620 18 .146    

Total 396.764 24     

Corrected Total 6.901 23     

a. R Squared = ,620 (Adjusted R Squared = ,515)    
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Warna 

 

Substitusi_Keluwih N 

Subset 

 1 2 

Tukey HSDa 50 % 4 3.4825  

30 % 4 3.5500  

40 % 4 3.9500 3.9500

20 % 4 4.1150 4.1150

0 % 4  4.5175

10 % 4  4.5675

Sig.  .227 .248

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,146. 

a. Uses Harmonic Mean Sample Size = 4,000. 
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Lampiran 13. Analisis Hedonik Rasa 

 
Descriptive Statistics 

Dependent Variable:Rasa  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 3.8825 .61196 4

10 % 3.9500 .57896 4

20 % 3.8825 .44485 4

30 % 3.8175 .38012 4

40 % 3.5500 .33056 4

50 % 3.3175 .44552 4

Total 3.7333 .48002 24

 
 
 

Tests of Between-Subjects Effects 

Dependent Variable:Rasa      

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Partial Eta 

Squared 

Corrected Model 1.220a 5 .244 1.077 .406 .230

Intercept 334.507 1 334.507 1.476E3 .000 .988

Substitusi_Keluwih 1.220 5 .244 1.077 .406 .230

Error 4.080 18 .227    

Total 339.806 24     

Corrected Total 5.300 23     

a. R Squared = ,230 (Adjusted R Squared = ,016)    
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Rasa 

 

Substitusi_Keluwih N 

Subset 

 1 

Tukey HSDa 50 % 4 3.3175

40 % 4 3.5500

30 % 4 3.8175

0 % 4 3.8825

20 % 4 3.8825

10 % 4 3.9500

Sig.  .445

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,227. 

a. Uses Harmonic Mean Sample Size = 4,000. 
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Lampiran 14. Analisis Hedonik Aroma 

 
Descriptive Statistics 

Dependent Variable:Aroma  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 3.7300 .43205 4

10 % 4.0500 .21556 4

20 % 3.9675 .12447 4

30 % 3.5325 .36454 4

40 % 3.6000 .40406 4

50 % 3.4650 .39535 4

Total 3.7242 .37545 24

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Aroma      

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Partial Eta 

Squared 

Corrected Model 1.139a 5 .228 1.949 .136 .351

Intercept 332.866 1 332.866 2.849E3 .000 .994

Substitusi_Keluwih 1.139 5 .228 1.949 .136 .351

Error 2.103 18 .117    

Total 336.108 24     

Corrected Total 3.242 23     

a. R Squared = ,351 (Adjusted R Squared = ,171)    
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Aroma 

 

Substitusi_Keluwih N 

Subset 

 1 

Tukey HSDa 50 % 4 3.4650

30 % 4 3.5325

40 % 4 3.6000

0 % 4 3.7300

20 % 4 3.9675

10 % 4 4.0500

Sig.  .201

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,117. 

a. Uses Harmonic Mean Sample Size = 4,000. 
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Lampiran 15. Analisis Hedonik Tekstur 

 
Descriptive Statistics 

Dependent Variable:Tekstur  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 3.8325 .49284 4

10 % 4.0500 .51762 4

20 % 3.9000 .60712 4

30 % 3.4850 .18339 4

40 % 3.9175 .21869 4

50 % 3.6500 .38114 4

Total 3.8058 .42498 24

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Tekstur      

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Partial Eta 

Squared

Corrected Model .836a 5 .167 .906 .498 .201

Intercept 347.625 1 347.625 1.886E3 .000 .991

Substitusi_Keluwih .836 5 .167 .906 .498 .201

Error 3.318 18 .184    

Total 351.779 24     

Corrected Total 4.154 23     

a. R Squared = ,201 (Adjusted R Squared = -,021)    
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Tekstur 

 

Substitusi_Keluwih N 

Subset 

 1 

Tukey HSDa 30 % 4 3.4850

50 % 4 3.6500

0 % 4 3.8325

20 % 4 3.9000

40 % 4 3.9175

10 % 4 4.0500

Sig.  .455

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,184. 

a. Uses Harmonic Mean Sample Size = 4,000. 
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Lampiran 16. Analisis Hedonik Penerimaan Keseluruhan 

 
Descriptive Statistics 

Dependent Variable:Penerimaan  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 4.1825 .14773 4

10 % 3.8325 .12971 4

20 % 3.6675 .17173 4

30 % 3.7150 .24947 4

40 % 3.6000 .19476 4

50 % 3.4500 .18403 4

Total 3.7413 .28455 24

 
 

Tests of Between-Subjects Effects 

Dependent Variable:Penerimaan      

Source 

Type III Sum of 

Squares df 

Mean 

Square F Sig. 

Partial Eta 

Squared 

Corrected Model 1.256a 5 .251 7.453 .001 .674

Intercept 335.927 1 335.927 9.969E3 .000 .998

Substitusi_Keluwih 1.256 5 .251 7.453 .001 .674

Error .607 18 .034    

Total 337.789 24     

Corrected Total 1.862 23     

a. R Squared = ,674 (Adjusted R Squared = ,584)    
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Penerimaan 

 

Substitusi_Keluwih N 

Subset 

 1 2 

Tukey HSDa 50 % 4 3.4500  

40 % 4 3.6000  

20 % 4 3.6675  

30 % 4 3.7150  

10 % 4 3.8325 3.8325

0 % 4  4.1825

Sig.  .078 .125

Means for groups in homogeneous subsets are displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,034. 

a. Uses Harmonic Mean Sample Size = 4,000. 
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Lampiran 17. Analisis Skoring Warna  

PERLAKUA
N 

ulangan 
total  rerata  ST.Dev 

1  2  3  4 

C1  4  4,4 4,47 4,53 17,4 4,35  0,24
C2  4,33  4,13 4,8 4,33 17,59 4,40  0,28
C3  3,53  4,53 4,33 4,13 16,52 4,13  0,43
C4  4,33  3,87 3,80 4,40 16,4 4,10  0,31
C5  3,80  3,93 3,33 4,07 15,13 3,78  0,32
C6  4,93  3,33 3,87 4,47 16,6 4,15  0,70

total   24,92  24,19 24,6 25,93 99,64      
 

Descriptive Statistics 

Dependent Variable:S_warna  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 4.3500 .23930 4

10 % 4.3975 .28441 4

20 % 4.1300 .43205 4

30 % 4.1000 .30865 4

40 % 3.7825 .32118 4

50 % 4.1500 .69800 4

Total 4.1517 .41641 24

 
Tests of Between-Subjects Effects 

Dependent Variable:S_warna     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .957a 5 .191 1.136 .377

Intercept 413.672 1 413.672 2.456E3 .000

Substitusi_Keluwih .957 5 .191 1.136 .377

Error 3.031 18 .168   

Total 417.660 24    

Corrected Total 3.988 23    

a. R Squared = ,240 (Adjusted R Squared = ,029)   

 
 
 
 



109 
 

S_warna 

 Substitu

si_Kelu

wih N 

Subset 

 
1 

Tukey HSDa 40 % 4 3.7825

30 % 4 4.1000

20 % 4 4.1300

50 % 4 4.1500

0 % 4 4.3500

10 % 4 4.3975

Sig.  .321

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,168. 

a. Uses Harmonic Mean Sample Size = 4,000. 
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Lampiran 18. Analisis Skoring Rasa 

PERLAKUAN 
ulangan 

total  rerata  ST.Dev 
1  2  3  4 

C1  2,53  2,73 2,53 3,33 11,12 2,78  0,38
C2  2,47  2,73 2,87 3,33 11,4 2,85  0,36
C3  2,6  3 2,8 3,2 11,6 2,90  0,26
C4  2,87  2,93 2,73 3,13 11,66 2,92  0,17
C5  2,80  2,67 2,60 2,87 10,94 2,74  0,12
C6  2,40  2,73 2,73 2,60 10,46 2,62  0,16

total   15,67  16,79 16,26 18,46 67,18      
 

Descriptive Statistics 

Dependent Variable:S_rasa  

Substitusi_Keluwih Mean Std. Deviation N 

0 % 2.7800 .37859 4

10 % 2.8500 .36037 4

20 % 2.9000 .25820 4

30 % 2.9175 .17037 4

40 % 2.7350 .12234 4

50 % 2.6150 .15588 4

Total 2.7996 .25411 24

 
Tests of Between-Subjects Effects 

Dependent Variable:S_rasa     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .261a 5 .052 .766 .586

Intercept 188.104 1 188.104 2.765E3 .000

Substitusi_Keluwih .261 5 .052 .766 .586

Error 1.224 18 .068   

Total 189.589 24    

Corrected Total 1.485 23    

a. R Squared = ,175 (Adjusted R Squared = -,054)   
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S_rasa 

 Substitu

si_Kelu

wih N 

Subset 

 
1 

Tukey HSDa 50 % 4 2.6150

40 % 4 2.7350

0 % 4 2.7800

10 % 4 2.8500

20 % 4 2.9000

30 % 4 2.9175

Sig.  .585

Means for groups in homogeneous subsets are 

displayed. 

 Based on observed means. 

 The error term is Mean Square(Error) = ,068. 

a. Uses Harmonic Mean Sample Size = 4,000. 
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Lampiran 19. Analisis Skoring Aroma 

PERLAKUAN 
ulangan 

total  rerata  ST.Dev 
1  2  3  4 

C1  3,13  3,73 3,53 3,47 13,86 3,47  0,25
C2  3,33  3,73 4 3,73 14,79 3,70  0,28
C3  3,67  3,73 3,87 4,47 15,74 3,94  0,37
C4  3,87  3,40 3,73 3,47 14,47 3,62  0,22
C5  3,47  3,47 3,60 3,80 14,34 3,59  0,16
C6  3,67  3,73 3,33 3,73 14,46 3,62  0,19

total   21,14  21,79 22,06 22,67 87,66      
 

Tests of Between-Subjects Effects 

Dependent Variable:S_aroma     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .497a 5 .099 1.559 .222

Intercept 320.178 1 320.178 5.024E3 .000

Substitusi_Keluwih .497 5 .099 1.559 .222

Error 1.147 18 .064   

Total 321.822 24    

Corrected Total 1.644 23    

a. R Squared = ,302 (Adjusted R Squared = ,108)   
 

S_aroma 

 

Substitusi_Keluwih N 

Subset 

 1 

Tukey HSDa 0 % 4 3.4650

40 % 4 3.5850

50 % 4 3.6150

30 % 4 3.6175

10 % 4 3.6975

20 % 4 3.9350

Sig.  .140

 

  



113 
 

Lampiran 20. Analisis Skoring Tekstur  

PERLAKUAN 
ulangan 

total  rerata  ST.Dev 
1  2  3  4 

C1  3,47  3,73 4 4,2 15,4 3,85  0,32
C2  3,93  3,6 3,87 4,47 15,87 3,97  0,36
C3  3,73  3,6 3,87 4,47 15,67 3,92  0,38
C4  3,80  3,47 3,13 3,80 14,2 3,55  0,32
C5  4,13  3,53 4,00 4,20 15,86 3,97  0,30
C6  3,60  3,73 3,87 4,00 15,2 3,80  0,17

total   22,66  21,66 22,74 25,14 92,2      
 

Tests of Between-Subjects Effects 

Dependent Variable:S_tekstur     

Source 

Type III Sum of 

Squares df Mean Square F Sig. 

Corrected Model .495a 5 .099 .981 .456

Intercept 354.202 1 354.202 3.510E3 .000

Substitusi_Keluwih .495 5 .099 .981 .456

Error 1.816 18 .101   

Total 356.513 24    

Corrected Total 2.311 23    

a. R Squared = ,214 (Adjusted R Squared = -,004)   
 

S_tekstur 

 

Substitusi_Keluwih N 

Subset 

 1 

Tukey HSDa 30 % 4 3.5500

50 % 4 3.8000

0 % 4 3.8500

20 % 4 3.9175

40 % 4 3.9650

10 % 4 3.9675

Sig.  .456
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Lampiran 21. Analisis Kandungan Garam NaCl Ikan Asin 

Perlakuan 
Kadar Garam Awal 

(%) 
Kadar Garam Akhir 

(%) 
Penurunan Kadar 

Garam (%) 
   I  II  III  I  II  III  I  II  III 

A1B1  24,5  24,3 18,1 24,3 23,9 17,6 0,82 1,65  2,76
A1B2  24,5  24,3 18,1 22,8 21,2 16,1 6,94 12,75  11,05
A1B3  24,5  24,3 18,1 21,4 20,9 15,8 12,65 13,99  12,71
A1B4  24,5  24,3 18,1 18,8 20,3 14,7 22,85 16,46  18,78
A2B1  19,2  24,2 15 17,4 22,4 13,2 9,38 7,44  12
A2B2  19,2  24,2 15 14,6 20,5 12,6 23,96 15,29  16
A2B3  19,2  24,2 15 14,8 19,5 11,6 22,92 19,42  22,67
A2B4  19,2  24,2 15 13,8 18,7 11 28,13 22,72  26,67

 

Ulangan 
Kelompok Perlakuan 

A1B1  A1B2  A1B3  A1B4  A2B1  A2B2  A2B3  A2B4 
1  0,82  6,94 12,65 22,85 9,38 23,96  22,92  28,13
2  1,65  12,75 13,99 16,46 7,44 15,29  19,42  22,72
3  2,76  11,05 12,71 18,78 12,00 16,00  22,67  26,67

Total  5,23  30,74 39,35 58,09 28,82 55,25  65,01  77,52
Rerata  1,74  10,25 13,12 19,36 9,61 18,42  21,67  25,84
ST.DEV  0,97  2,99 0,76 3,23 2,29 4,81  1,95  2,80

 

SK  DB  JK  KT  F.HITUNG F 5%  F 1%  KET 
PERLAKUAN  7  1271,03               
FAKTOR A  1  361,85 361,85 47,49 4,49  8,53  BSN 
FAKTOR B  3  905,49 301,83 39,61 3,24  5,29  BSN 
AB  3  3,68 1,23 0,16 3,24  5,29  TBN 
GALAT  16  121,92 7,62            
TOTAL  23  1392,95               

 
 
 


