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LAMPIRAN 

Lampiran 1. Surat Izin Penelitian 
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Lampiran 2. Surat Pernyataan Bersedia Menjadi Panelis 

SURAT PERNYATAAN BERSEDIA MENJADI PANELIS 

(INFORMED CONSENT) 

Saya yang bertanda tangan dibawah ini: 

 

Nama : 

 

Umur : 

 

Kelas : 

 

Alamat : 

 

Telp/Hp : 

 

Dengan sukarela dan tanpa paksaan menyatakan bersedia ikut berpartisipasi 

menjadi panelis uji pendahuluan “ Daya Terima Formulasi Stik Dengan 

Penambahan Tepung Ikan Teri (Stolephorus Sp) Dan Tepung Tempe (Rhizopus 

Oligosporus ) Sebagai Alternatif Camilan Sehat”. Yang dilakukan oleh Veronika 

Br Ginting dari Program Studi Diploma III Jurusan Gizi Politeknik Kemenkes 

Medan. 

 

Lubuk Pakam, Mei 2026 

 

Mengetahui 

 

Peneliti Panelis 

 

 

 

(Veronika Br Ginting)                                                                (                            ) 
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Lampiran 3. Formulir Uji Organoleptik 

Nama Panelis    :   

Tanggal pengujian   :   

Instruksi   

  

: Berilah penilaian anda terhadap warna, tekstur, rasa, dan 

aroma Formulasi Stik Dengan Penambahan Tepung Ikan 

Teri Dan Tepung Tempe. Pada setiap kode berdasarkan 

tingkat kesukaan yang anda anggap paling cocok. Pada 

setiap panelis yang akan mencicipi, minum air putih 

terlebih dahulu. Nyatakan penilaian anda dengan skala 

sebagai berikut :   

  Amat suka        :  5  

Sangat suka                 :  4  

Suka                 :  3  

Kurang suka                :  2  

Tidak suka                   :  1  

  

No  Kode  Bahan  Komponen yang 

dinilai 

 

Warna  Tekstur  Rasa  Aroma  

1  0,142         

2  0,380         

3  0,466          

4  0,490         

5  0,579         

6 0,726     

Saran :  
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Lampiran 4. Lembar Bukti Bimbungan Karya Tulis Ilmiah 
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Lampiran 5. Etical Clearance
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Lampiran 6. Rekapitulasi Rata-Rata Kesukaan Panelis Dari Segi Warna 

Rekapitulasi rata-rata kesukaan panelis dari segi warna terhadap daya terima 

formulasi stik dengan penambahan tepung ikan teri dan tepung tempe  

Panelis Jenis Perlakuan 

A1 A2 X B1 B2 X C1 C2 X 

1 4 4 4 5 4 4.5 5 3 4 

2 4 4 4 4 3 3.5 5 4 4.5 

3 3 4 3.5 5 5 5 3 3 3 

4 4 5 4.5 4 3 3.5 5 4 4.5 

5 3 5 4 3 3 3 4 3 3.5 

6 4 4 4 4 4 4 5 4 4.5 

7 4 4 4 3 5 4 5 4 4.5 

8 4 3 3.5 4 4 4 4 4 4 

9 3 4 3.5 3 3 3 4 3 3.5 

10 5 3 4 4 4 4 4 4 4 

11 4 4 4 3 4 3.5 4 5 4.5 

12 4 4 4 4 3 3.5 4 4 4 

13 4 4 4 5 4 4.5 4 5 4.5 

14 4 3 3.5 3 5 4 5 5 5 

15 3 3 3 4 4 4 4 5 4.5 

16 4 4 4 5 3 4 5 5 5 

17 3 3 3 4 5 4.5 5 4 4.5 

18 4 3 3.5 4 4 4 4 4 4 

19 3 4 3.5 5 4 4.5 4 5 4.5 

20 4 3 3.5 5 4 4.5 5 5 5 

21 5 3 4 4 4 4 5 4 4.5 

22 4 4 4 5 4 4.5 5 5 5 

23 4 4 4 3 4 3.5 4 5 4.5 

24 4 3 3.5 4 4 4 3 4 3.5 

25 3 4 3.5 4 5 4.5 4 5 4.5 

26 3 4 3.5 3 4 3.5 4 4 4 

27 4 4 4 4 5 4.5 3 5 4 

28 4 3 3.5 4 3 3.5 4 5 4.5 

29 5 4 4.5 3 5 4 4 5 4.5 

30 4 4 4 4 4 4 5 4 4.5 

TOTAL  115 112 113.5 119 120 119.5 129 129 129 

Rata-rata 3.783 3.983 4.300 
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ANOVA 

RATA-RATA WARNA 

Kesukaan Warna 

 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Warna Between Groups 4.072 2 2.036 10.190 .000 

Within Groups 17.383 87 .200   

Total 21.456 89    

 

Homogeneus Subsets 

RATA-RATA WARNA 

Kesukaan Warna 

Duncan 

Warna 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A 30 3.783  

B 30 3.983  

C 30  4.300 

Sig.  .087 1.000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 30.000. 
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Lampiran 7. Rekapitulasi Rata-Rata Kesukaan Panelis Dari Segi Tekstur 

Rekapitulasi rata-rata kesukaan panelis dari segi tekstur terhadap daya terima 

formulasi stik dengan penambahan tepung ikan teri dan tepung tempe  

Panelis Jenis Perlakuan 

A1 A2 X B1 B2 X C1 C2 X 

1 4 4 4 4 5 4.5 5 4 4.5 

2 4 3 3.5 4 5 4.5 5 5 5 

3 4 4 4 4 4 4 5 4 4.5 

4 4 3 3.5 5 4 4.5 5 5 5 

5 3 4 3.5 3 5 4 5 4 4.5 

6 4 3 3.5 3 4 3.5 4 5 4.5 

7 4 4 4 3 4 3.5 4 5 4.5 

8 4 3 3.5 4 4 4 5 5 5 

9 3 4 3.5 3 3 3 5 4 4.5 

10 5 4 4.5 5 3 4 5 5 5 

11 4 3 3.5 4 4 4 5 4 4.5 

12 3 4 3.5 4 3 3.5 5 4 4.5 

13 4 4 4 4 4 4 5 5 5 

14 3 4 3.5 5 4 4.5 4 4 4 

15 4 4 4 3 4 3.5 3 5 4 

16 3 3 3 3 4 3.5 4 4 4 

17 4 4 4 4 4 4 5 5 5 

18 4 3 3.5 3 4 3.5 4 4 4 

19 3 4 3.5 4 3 3.5 3 5 4 

20 4 3 3.5 4 4 4 5 4 4.5 

21 5 4 4.5 3 5 4 4 5 4.5 

22 4 4 4 4 4 4 4 4 4 

23 3 4 3.5 3 5 4 4 3 3.5 

24 3 4 3.5 4 4 4 5 5 5 

25 4 5 4.5 3 4 3.5 4 4 4 

26 4 4 4 4 4 4 5 4 4.5 

27 3 4 3.5 5 4 4.5 5 3 4 

28 4 5 4.5 4 3 3.5 4 3 3.5 

29 3 4 3.5 3 5 4 5 4 4.5 

30 4 4 4 3 4 3.5 5 4 4.5 

TOTAL  112 114 113 112 121 116.5 136 129 132.5 

Rata-rata 3.767 3.883 4.417 
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ANOVA 

RATA-RATA TEKSTUR 

Kesukaan Tekstur 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Tekstur Between Groups 7.206 2 3.603 21.996 .000 

Within Groups 14.250 87 .164   

Total 21.456 89    

 

 

Homogeneus Subsets 

RATA-RATA TEKSTUR 

Kesukaan Tekstur  

Duncan 

Tekstur 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A 30 3.767  

B 30 3.883  

C 30  4.417 

Sig.  .267 1.000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 30.000. 
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Lampiran 8. Rekapitulasi Rata-Rata Kesukaan Panelis Dari Segi Rasa 

Rekapitulasi rata-rata kesukaan panelis dari segi rasa terhadap daya terima 

formulasi stik dengan penambahan tepung ikan teri dan tepung tempe  

Panelis Jenis Perlakuan 

A1 A2 X B1 B2 X C1 C2 X 

1 4 3 3.5 4 5 4.5 5 4 4.5 

2 4 3 3.5 4 5 4.5 4 5 4.5 

3 4 3 3.5 4 4 4 4 5 4.5 

4 3 4 3.5 3 4 3.5 5 3 4 

5 4 4 4 4 3 3.5 4 4 4 

6 3 3 3 4 4 4 4 4 4 

7 4 4 4 4 4 4 4 4 4 

8 5 4 4.5 4 5 4.5 4 5 4.5 

9 4 4 4 3 4 3.5 5 5 5 

10 3 3 3 3 4 3.5 5 4 4.5 

11 4 4 4 4 4 4 4 5 4.5 

12 4 4 4 5 4 4.5 5 4 4.5 

13 4 3 3.5 5 5 5 5 4 4.5 

14 3 4 3.5 4 3 3.5 4 3 3.5 

15 4 4 4 5 4 4.5 3 5 4 

16 4 3 3.5 4 3 3.5 4 5 4.5 

17 4 4 4 4 3 3.5 5 4 4.5 

18 3 4 3.5 5 4 4.5 4 4 4 

19 4 3 3.5 4 3 3.5 5 3 4 

20 4 4 4 3 4 3.5 3 4 3.5 

21 3 3 3 4 3 3.5 5 3 4 

22 3 4 3.5 4 4 4 4 4 4 

23 4 4 4 4 4 4 4 4 4 

24 4 3 3.5 4 3 3.5 5 3 4 

25 4 4 4 4 3 3.5 4 4 4 

26 4 3 3.5 3 4 3.5 4 5 4.5 

27 4 3 3.5 5 3 4 5 5 5 

28 4 4 4 4 3 3.5 5 5 5 

29 3 3 3 3 4 3.5 4 5 4.5 

30 4 4 4 3 4 3.5 5 4 4.5 

TOTAL  113 107 110 118 114 116 131 126 128.5 

Rata-rata 3.667 3.867 4.283 
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ANOVA 

RATA-RATA RASA 

Kesukaan Rasa 

 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Rasa Between Groups 5.939 2 2.969 17.847 .000 

Within Groups 14.475 87 .166   

Total 20.414 89    

 

Homogeneus Subsets 

RATA-RATA RASA 

Kesukaan Rasa  

Duncan 

Rasa 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A 30 3.667  

B 30 3.867  

C 30  4.283 

Sig.  .061 1.000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 30.000. 
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Lampiran 9. Rekapitulasi Rata-Rata Kesukaan Panelis Dari Segi Aroma 

Rekapitulasi rata-rata kesukaan panelis dari segi aroma terhadap daya terima 

formulasi stik dengan penambahan tepung ikan teri dan tepung tempe  

Panelis Jenis Perlakuan 

A1 A2 X B1 B2 X C1 C2 X 

1 4 4 4 5 4 4.5 5 5 5 

2 4 3 3.5 4 3 3.5 4 5 4.5 

3 3 4 3.5 4 5 4.5 4 5 4.5 

4 3 3 3 4 4 4 5 4 4.5 

5 3 4 3.5 4 4 4 5 5 5 

6 3 4 3.5 4 4 4 5 5 5 

7 3 4 3.5 3 4 3.5 3 5 4 

8 3 4 3.5 4 4 4 4 5 4.5 

9 4 4 4 4 3 3.5 4 4 4 

10 3 5 4 4 4 4 5 5 5 

11 3 4 3.5 4 3 3.5 5 4 4.5 

12 3 5 4 3 4 3.5 5 5 5 

13 4 4 4 4 3 3.5 5 4 4.5 

14 4 3 3.5 4 4 4 4 4 4 

15 4 4 4 4 3 3.5 4 5 4.5 

16 5 4 4.5 4 4 4 5 5 5 

17 3 3 3 3 4 3.5 5 4 4.5 

18 4 4 4 4 4 4 4 4 4 

19 4 3 3.5 4 5 4.5 3 5 4 

20 3 4 3.5 4 4 4 4 5 4.5 

21 3 4 3.5 4 5 4.5 5 5 5 

22 3 4 3.5 4 3 3.5 5 4 4.5 

23 4 4 4 3 4 3.5 3 3 3 

24 3 4 3.5 3 4 3.5 4 5 4.5 

25 4 4 4 4 3 3.5 5 5 5 

26 3 4 3.5 3 4 3.5 5 4 4.5 

27 4 4 4 4 3 3.5 4 5 4.5 

28 4 4 4 3 3 3 5 4 4.5 

29 4 3 3.5 4 4 4 4 4 4 

30 4 3 3.5 3 4 3.5 4 5 4.5 

TOTAL  106 115 110.5 113 114 113.5 132 137 134.5 

Rata-rata 3.683 3.783 4.483 
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ANOVA 

RATA-RATA AROMA 

Kesukaan Aroma 

 

ANOVA 

 

Sum of 

Squares df Mean Square F Sig. 

Aroma Between Groups 11.400 2 5.700 37.216 .000 

Within Groups 13.325 87 .153   

Total 24.725 89    

 

Homogeneus Subsets 

RATA-RATA AROMA 

Kesukaan aroma 

Duncan 

Aroma 

Duncana   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

A 30 3.683  

B 30 3.783  

C 30  4.483 

Sig.  .325 1.000 

Means for groups in homogeneous subsets are 

displayed. 

a. Uses Harmonic Mean Sample Size = 30.000. 
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Lampiran 10. Hasil Perhitungan Nutrisurvey Setiap Perlakuan 

HASIL PERHITUNGAN NILAI GIZI PERLAKUAN A 

(80 gr tepung ikan teri nasi + 23 gr tepung tempe) 

=========================================================  

Food Amount energy

 carbohydr.  

__________________________________________________________________

____________  

 

tepung ikan teri nasi 80 g   277.6 kcal    

0.0  g 

tepung tempe 23 g     8.2 kcal    

2.9  g 

tepung terigu 170 g   618.8 kcal  

129.7  g 

tepung tapioka 25 g    95.2 kcal   

22.8  g 

margarin 45 g   286.2 kcal    

0.0  g 

telur ayam 60 g    93.1 kcal    

0.7  g 

garam 6 g     0.0 kcal    

0.0  g 

merica halus 1.5 g     4.9 kcal    

0.9  g 

Baking powder 1.5 g     2.3 kcal    

0.6  g 

seledri 3 g     0.4 kcal    

0.1  g 

minyak kelapa sawit 20 g   172.4 kcal    

0.0  g 

 

Meal analysis:  energy 1559.2 kcal (100 %),  carbohydrate 157.6 g (100 %) 
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========================================================== 

Result 

========================================================== 

Nutrient analysed recommended percentage 

content value value/day fulfillment 

__________________________________________________________________

_______ 

energy    1559.2 kcal    2036.3 kcal    77 %  

water       0.6  g    2700.0  g     0 %  

protein      68.6  g(19%)      60.1  g(12 %)    114 %  

fat      65.8  g(39%)      69.1  g(< 30 %)     95 %  

carbohydr.     157.6  g(43%)     290.7  g(> 55 %)     54 %  

dietary fiber       5.4  g      30.0  g    18 %  

alcohol       0.0  g - - 

Vit. A    1240.5 µg     800.0 µg   155 %  

carotene       0.0 mg - - 

Vit. E (eq.)       4.7 mg      12.0 mg    39 %  

Vit. B1       0.2 mg       1.0 mg    22 %  

Vit. B2       0.4 mg       1.2 mg    32 %  

Vit. B6       0.2 mg       1.2 mg    13 %  

tot. fol.acid      62.9 µg     400.0 µg    16 %  

Vit. C       0.3 mg     100.0 mg     0 %  

sodium    2581.5 mg    2000.0 mg   129 %  

potassium     287.3 mg    3500.0 mg     8 %  

calcium    3800.7 mg    1000.0 mg   380 %  

magnesium      48.5 mg     310.0 mg    16 %  

phosphorus    1420.1 mg     700.0 mg   203 %  

iron      20.5 mg      15.0 mg   137 %  

zinc       2.0 mg       7.0 mg    28 %  

PUFA      10.4  g      10.0  g   104 %  

Folic acid (B)       0.0 µg - - 

cholesterol     254.4 mg - - 
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HASIL PERHITUNGAN NILAI GIZI PERLAKUAN B 

(80 gr tepung ikan teri nasi + 18 gr tepung tempe) 

=========================================================  

Food Amount energy

 carbohydr.  

__________________________________________________________________ 

teri nasi 80 g   277.6 kcal    

0.0  g 

tepung tempe 18 g     6.4 kcal    

2.3  g 

tepung terigu 170 g   618.8 kcal  

129.7  g 

tepung tapioka 25 g    95.2 kcal   

22.8  g 

margarin 45 g   286.2 kcal    

0.0  g 

telur ayam 60 g    93.1 kcal    

0.7  g 

garam 6 g     0.0 kcal    

0.0  g 

merica halus 1.5 g     4.9 kcal    

0.9  g 

Baking powder 1.5 g     2.3 kcal    

0.6  g 

seledri 3 g     0.4 kcal    

0.1  g 

minyak kelapa sawit 20 g   172.4 kcal    

0.0  g 

 

Meal analysis:  energy 1557.4 kcal (100 %),  carbohydrate 157.0 g (100 %) 
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========================================================== 

Result 

========================================================= 

Nutrient analysed recommended percentage 

content value value/day fulfillment 

__________________________________________________________________ 

energy    1557.4 kcal    2036.3 kcal    76 %  

water       0.6  g    2700.0  g     0 %  

protein      67.7  g(18%)      60.1  g(12 %)    113 %  

fat      65.8  g(39%)      69.1  g(< 30 %)     95 %  

carbohydr.     157.0  g(43%)     290.7  g(> 55 %)     54 %  

dietary fiber       5.4  g      30.0  g    18 %  

alcohol       0.0  g - - 

Vit. A    1238.0 µg     800.0 µg   155 %  

carotene       0.0 mg - - 

Vit. E (eq.)       4.7 mg      12.0 mg    39 %  

Vit. B1       0.2 mg       1.0 mg    22 %  

Vit. B2       0.4 mg       1.2 mg    32 %  

Vit. B6       0.2 mg       1.2 mg    13 %  

tot. fol.acid      62.9 µg     400.0 µg    16 %  

Vit. C       0.3 mg     100.0 mg     0 %  

sodium    2581.5 mg    2000.0 mg   129 %  

potassium     287.3 mg    3500.0 mg     8 %  

calcium    3794.2 mg    1000.0 mg   379 %  

magnesium      48.5 mg     310.0 mg    16 %  

phosphorus    1412.2 mg     700.0 mg   202 %  

iron      20.0 mg      15.0 mg   134 %  

zinc       2.0 mg       7.0 mg    28 %  

PUFA      10.4  g      10.0  g   104 %  

Folic acid (B)       0.0 µg - - 

cholesterol     254.4 mg - - 
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HASIL PERHITUNGAN NILAI GIZI PERLAKUAN C 

(80 gr tepung ikan teri nasi + 13 gr tepung tempe) 

==========================================================  

Food Amount energy

 carbohydr.  

__________________________________________________________________ 

 

tepung ikan teri nasi 80 g   277.6 kcal    

0.0  g 

tepung tempe 13 g     4.6 kcal    

1.7  g 

tepung terigu 170 g   618.8 kcal  

129.7  g 

tepung tapioka 25 g    95.2 kcal   

22.8  g 

margarin 45 g   286.2 kcal    

0.0  g 

telur ayam 60 g    93.1 kcal    

0.7  g 

garam 6 g     0.0 kcal    

0.0  g 

merica halus 1.5 g     4.9 kcal    

0.9  g 

Baking powder 1.5 g     2.3 kcal    

0.6  g 

seledri 3 g     0.4 kcal    

0.1  g 

minyak kelapa sawit 20 g   172.4 kcal    

0.0  g 

 

Meal analysis:  energy 1555.6 kcal (100 %),  carbohydrate 156.3 g (100 %) 

 

  



58 

 

========================================================== 

Result 

========================================================== 

Nutrient analysed recommended percentage 

content value value/day fulfillment 

__________________________________________________________________

__________________________________________________________________ 

energy    1555.6 kcal    2036.3 kcal    76 %  

water       0.6  g    2700.0  g     0 %  

protein      66.8  g(18%)      60.1  g(12 %)    111 %  

fat      65.8  g(39%)      69.1  g(< 30 %)     95 %  

carbohydr.     156.3  g(43%)     290.7  g(> 55 %)     54 %  

dietary fiber       5.4  g      30.0  g    18 %  

alcohol       0.0  g - - 

Vit. A    1235.5 µg     800.0 µg   154 %  

carotene       0.0 mg - - 

Vit. E (eq.)       4.7 mg      12.0 mg    39 %  

Vit. B1       0.2 mg       1.0 mg    22 %  

Vit. B2       0.4 mg       1.2 mg    32 %  

Vit. B6       0.2 mg       1.2 mg    13 %  

tot. fol.acid      62.9 µg     400.0 µg    16 %  

Vit. C       0.3 mg     100.0 mg     0 %  

sodium    2581.5 mg    2000.0 mg   129 %  

potassium     287.3 mg    3500.0 mg     8 %  

calcium    3787.8 mg    1000.0 mg   379 %  

magnesium      48.5 mg     310.0 mg    16 %  

phosphorus    1404.3 mg     700.0 mg   201 %  

iron      19.5 mg      15.0 mg   130 %  

zinc       2.0 mg       7.0 mg    28 %  

PUFA      10.4  g      10.0  g   104 %  

Folic acid (B)       0.0 µg - - 

cholesterol     254.4 mg - - 
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Lampiran 11. Pembuatan Tepung Ikan Teri 

Rendeman :Berat tepung / Berat bersih x 100%  

    267/1.752 X 100% = 15,2% 
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Lampiran 12. Pembuatan Tepung Tempe 

Rendeman : Berat tepung / Berat bersih x 100% 

  1092/3078 X 100% =35,4 % 
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Lampiran 13. Dokumentasi Pembuatan Stik 

Perlakuan A Perlakuan B 

                                            

 

 

 

 

 

 

 

 

 

 

 

 

 

Perlakuan C 
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Lampiran 14. Dokumentasi Uji Organoleptik 

 

 

 

 

   

   

  

 

 

 


