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Lampiran 4 Data Hasil Peneitian Mutu Fisik

Nilai Rata-Rata Uji Organoleptik
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1. Warna

No Al A2 Mean | Bl B2 Mean | C1 C2 Mean
1 3 3 3 4 4 4 3 3 3
2 3 3 3 4 4 4 4 3 3,5
3 3 3 3 4 4 4 3 3 3
4 3 3 3 4 4 4 4 3 3,5
5 3 4 3,5 4 4 4 3 3 3
6 4 3 3,5 4 4 4 3 3 3
7 3 4 3,5 4 4 4 4 4 4
8 3 3 3 4 4 4 4 3 3,5
9 3 3 3 4 4 4 4 3 3,5
10 3 3 3 4 4 4 3 3 3
11 4 3 3,5 4 5 4.5 4 4 4
12 4 4 4 4 5 4.5 4 4 4
13 3 3 3 4 3 3,5 3 4 3,5
14 3 3 3 4 4 4 4 3 3,5
15 3 4 3,5 4 5 4.5 4 3 3,5
16 3 4 3,5 4 4 4 4 4 4
17 4 4 4 4 4 4 4 4 4
18 4 3 3,5 4 5 4,5 3 4 3,5
19 3 4 3,5 4 4 4 3 3 3
20 3 3 3 5 4 4.5 3 3 3
21 4 4 4 5 5 5 4 4 4
22 3 3 3 4 4 4 4 3 3,5
23 3 3 3 5 5 5 4 4 4
24 3 3 3 4 4 4 3 4 3,5
25 4 3 3,5 4 5 4.5 4 3 3,5
26 4 5 4.5 5 5 5 5 5 5
27 4 3 3,5 4 5 4,5 4 4 4
28 4 4 4 4 5 4.5 3 4 3,5
29 3 4 3,5 4 5 4.5 4 4 4
30 3 4 3,5 4 4 4 4 4 4
31 3 3 3 4 5 4.5 3 4 3,5
32 4 4 4 4 4 4 4 4 4
33 4 4 4 5 4 4,5 4 5 4,5
34 4 4 4 5 4 4,5 3 4 3,5
35 4 4 4 4 4 4 4 3 3,5
36 4 3 3,5 4 4 4 4 3 3,5
37 4 3 3,5 4 5 4.5 4 4 4
38 3 3 3 4 4 4 3 4 3,5
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3,5

3,5
3,5

3,5
3,5

4,5

4,5

4,5

4,5

4,5

4,5

4,5

4,5

4,5

3,5
4,5

3,5

3,5
3,5
3,5

3,5

39
40

41

42

43

44
45

46

47

48

49

50

2. Aroma

Mean

3,5
3,5

3,5
3,5

3,5

3,5

3,5

3,5
3,5

3,5

4,5

3,5

C2

Mean | C1

3,5
4,5

3,5

3,5
3,5
3,5
3,5

4,5

4,5

4,5

4,5

4,5

B2

Mean | B1

3,5

3,5

3,5

3,5

3,5
3,5

3,5
3,5

3,5

A2

Al

No

10
11

12
13
14
15
16
17
18
19
20

21

22
23

24
25

26
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3,5

3,5

3,5
3,5
3,5

168,5

3,37

4,5

4,5

4,5

3,5

3,5

3,5
3,5
3,5
3,5

198,5

3,97

3,5

3,5

3,5

3,5

3,5
3,5
3,5
3,5

3,5

3,5
3,5
4,5
170,5

3,41

Total

Rata-rata

27

28

29

30
31

32
33

34
35

36
37
38

39
40

41

42
43

44
45

46

47

48

49

50

3. Rasa

Mean

3,5
3,5
3,5
3,5
3,5

3,5

3,5
3,5
3,5
3,5

C2

Mean | C1

4,5

4,5

4,5

4,5

4,5

4,5

4,5

B2

Mean | B1

3,5

3,5

3,5
3,5

3,5

A2

Al

No

10
11

12
13
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3,5

3,5
3,5
3,5

4,5

4,5

3,5
3,5

3,5
3,5
3,5
3,5

3,5
3,5

3,5
4,5

4,5
3,5

4,5
180,5

3,61

4,5

4,5

4,5

4,5

4,5

4,5

4,5

4,5

4,5

4,5

3,5

4,5

3,5
4,5

4,5

4,5

4,5

4,5

4,5

4,5
220,5

4,41

3,5
3,5
3,5
3,5
3,5
3,5

3,5

4,5

4,5

3,5

3,5

3,5

3,5

3,5
3,5
3,5

3,5

4,5
177,5

3,55

Total

Rata-rata

14
15
16
17
18
19
20

21

22
23

24
25

26

27

28

29

30
31

32
33

34
35

36
37
38

39
40

41

42
43

44
45

46

47

48

49

50
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4. Tekstur

Mean

3,5

3,5
3,5

3,5
3,5
3,5

3,5
3,5
3,5

3,5
3,5
3,5

3,5
3,5
3,5

4,5

3,5
3,5

3,5

3,5

3,5
3,5
3,5

3,5
3,5

C2

Mean | C1

4,5

4,5

4,5

3,5
3,5

3,5

4,5

4,5

4,5

4,5

4,5

4,5

4,5

4,5

4,5

B2

Mean | B1

3,5

3,5
3,5
3,5
3,5
3,5

3,5

3,5
3,5
3,5
3,5

3,5

3,5

3,5

3,5
3,5

3,5

3,5
3,5

A2

Al

No

10

11

12
13

14
15

16
17
18
19
20

21

22
23

24
25

26

27

28

29

30
31

32
33

34
35

36
37
38

39
40
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41 4 4 4 4 5 4.5 5 4 4,5
42 3 4 3,5 4 5 4.5 4 4 4
43 3 4 3,5 4 5 4,5 4 3 3,5
44 3 4 3,5 4 5 4.5 4 4 4
45 3 4 3,5 5 4 4.5 4 4 4
46 3 4 3,5 4 3 3,5 4 4 4
47 4 3 3,5 4 5 4.5 4 4 4
48 3 4 3,5 4 5 4.5 4 4 4
49 4 3 3,5 4 4 4 4 4 4
50 3 4 3,5 4 5 4,5 5 4 4,5

Total 172 211 184

Rata-rata | 3,44 422 3,68




Lampiran 5. Hasil Uji Duncan dan Anova
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ANOVA
Sum of
Squares df Mean Square F Sig.
Warna - Between 18,623 2 0312 60.115] 000
Groups
Within Groups 22,770 147 ,155
Total 41,393 149
Tekstur Between 15.960 2 7.980| 62,463 000
Groups
Within Groups 18,780 147 ,128
Total 34,740 149
Rasa  Between 23,053 2 11,527 59.214| 000
Groups
Within Groups 28,615 147 ,195
Total 51,668 149
Aroma - Between 11,253 2 5627| 38,551 000
Groups
Within Groups 21,455 147 , 146
Total 32,708 149

Berdasarkan tabel hasil uji anova diatas, diketahui p hitung warna yaitu o

= 0,000, nilai p hitung aroma yaitu o = 0,000, nilai p hitung rasa yaitu a = 0,000

dan nilai p hitung tekstur yaitu o = 0,000. Nilai p hitung masing-masing uji

organoeptik menunjukkan nilai a < 0,05, artinya hasil uji bernilai signifikan.

DUNCAN
Warna
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3
A 50 3,460
C 50 3,670
B 50 4,290
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are
displayed.
a. Uses Harmonic Mean Sample Size = 50,000.




Tekstur
Duncan?

Subset for alpha = 0.05
Perlakuan N 1 2 3
A 50 3,440
C 50 3,680
B 50 4,220
Sig. 1,000 1,000 1,000

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 50,000.

Rasa
Duncan?
Subset for alpha = 0.05

Perlakuan N 1 2

A 50 3,550

C 50 3,610

B 50 4,410
Sig. ,498 1,000

Means for groups in homogeneous subsets are

displayed.

a. Uses Harmonic Mean Sample Size = 50,000.

Aroma
Duncan®
Subset for alpha =
0.05

Perlakuan N 1 2

C 50 3,370

A 50 3,410

B 50 3,970
Sig. ,601 1,000

Means for groups in homogeneous subsets

are displayed.

a. Uses Harmonic Mean Sample Size =

50,000.
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Lampiran 6. Dokumentasi Pembuatan Sosis

Perlakuan A : Ikan Gabus 350 gr + Tepung Kacang Kedelai 30 gr + Tepung
Tapioka 70 gr

Perlakuan B :

Tapioka 60 gr

Perlakuan C : Ikan Gabus 350 gr + Tepung Kacang Kedelai 50 gr + Tepung
Tapioka 50 gr
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Lampiran 7. Dokumentasi Uji Organoleptik
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Lampiran 8. Data Hasil Penelitian Mutu Kimia

s ' G SARASWANTI

No : SIG.CL.IX.2025.16145639 Bogor,September 16, 2025}
Subject : Result of Analysis

To:

Sepira Saharani

JI. Negara, Politeknik Kesehatan Medan, Petapahan, Simpang Tanjung Garbus, Kec. Lubuk Pakam, Kab. Deli Serdang
20515

Dear Sir/Madam,
As your order no : SIG.MARK.R.IX.2025.001675 , herewith we send the result of analysis.

Thank you for your cooperation.

Hormat Kami,
PT. Saraswanti Indo Genetech
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This cover letter 1s not part of the test results report (LHU)

PT SARASWANTI INDO GENETECH

Graha SIG JI. Rasamala No. 20 Taman Yasmin Bogor 16113
Tel. +62 251 7532 348 Hotline, +62 821 11 516 516
www.siglaboratory.com




S ' G SARASWANTI

28.1/F-PP Revisi §

RESULT OF ANALYSIS / LAPORAN HASIL UJI

Number / Nomor

1.1. Order No. / No. Order

1.2. Certificate No. / No. sertifikat
Principal / Pelanggan

2.1. Name / Nama

2.2. Address / Alamat

2.3. Phone / Telepon
2.4. Contact Person / Personil Penghubung

SIG.MARK.R.IX.2025.001675
SIG.LHP.IX.2025.161456391

Sepira Saharani

JI. Negara, Politeknik Kesehatan Medan,
Petapahan, Simpang Tanjung Garbus, Kec.
Lubuk Pakam, Kab. Deli Serdang 20515

+6281397722902
Sepira Saharani
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Ill.  Sample / Contoh Uji
3.1. Sample Code / Kode Sampel : B1(0,369)
3.2. Batch Number / No Batch g 5=
3.3. Lot Number / No Lot § 22
3.4. Packaging / Kemasan i
3.5. Production Date / Tanggal Produksi 3 =
3.6. Expire Date / Tanggal Kadaluarsa 3 =
3.7. Factory Name / Nama Pabrik D 5
3.8. Factory Address / Alamat Pabrik D=
3.9. Trade Mark / Nama Dagang %o

3.10. Sample Name / Nama Sample Sosis ikan gabus dengan penambahan

tepung kacang kedelai
3.11. Other Information / Keterangan Lain i
3.12. Date of Sampling / Tanggal Sampling s =
3.13. Sampling Location / Lokasi Sampling : -
3.14. Method Sampling / Metode Sampling i &
3.15. Personnel Sampling / Personil Sampling To-
3.16. Environmental Conditions / Kondisi Lingkungan §
3.17. Date of Acceptance / Diterima . September 10, 2025
3.18. Date of Analysis / Tanggal Uji September 10, 2025 - September 16, 2025
3.19. Type of Analysis / Jenis Uji Enclosed
3.20. Laboratorium location / Lokasi laboratorium Lokasi (Location) 1

SIG Laboratory (1st Location)

Graha SIG JI. Rasamala No. 20 Taman
Yasmin Bogor 16113

Phone. +62 251 7532 348

SIG Laboratory (2nd Location)
JI. Semeru B Ruko No.21

Menteng Bogor 16111 Result Of Analysis | Page 1 of 2

SIG Laboratory (3rd Location)
JI. Raya Cifor RT 03 RW 08
Bubulak Bogor 16115

SIG Laboratory (4th Location)

JI. Kanfer Raya Blok R No. 4 Pedalangan, Kec.
Banyumanik, Semarang, Jawa Tengah 50268,
Phone : +62 24 70040541

The results of these tests relate only to the sample(s) submitted.
This report shall not be reproduced except In full context,
without the written approval of PT. Saraswant indo Genetech



SIG %

28.1/F-PP Revisi 5
IV. Result / Hasil Uji
No Parameter Unit Simplo Duplo Limit Of Method
Detection
1 Kadar Abu % 216 221 - SNI 01-2891-1992 butir
6.1
2 Energi Dari Lemak Kcal/100 g 25.02 241 - 18-8-9/MU/SMM-SIG
(perhitungan)
3 Kadar Lemak Total % 278 2.69 - 18-8-5/MU (Gravimetri)
4 Kadar Air % 68.30 68.10 - SNI 01-2891-1992 butir
5.1
5 Energi Total Kcal/100 g 132.06 13221 - 18-8-9/MU/SMM-SIG
(perhitungan)
6 Karbohidrat (By Difference) % 12.32 12.05 - 18-8-9/MU (perhitungan)
L4 Kadar Protein % 1444 1495 - 18-8-31/MU (Titrimetri)
8 Kalsium (Ca) mg/100g 3359 34.40 - 18-13-1/MU (ICP-OES)

Bogor, 16 September 2025
PT. Saraswanti Indo Genetech

Dwi Yulianto Laksono, S.Si

o | Lab yM 9

SIG Laboratory (1st Location)

Graha SIG JI. Rasamala No. 20 Taman
Yasmin Bogor 16113

Phone. 462 251 7532 348

SIG Laboratory (3rd Location)
JI. Raya Cifor RT 03 RW 08
Bubulak Bogor 16115

SIG Laboratory (2nd Location)
Ji. Semeru B Ruko No.21
Menteng Bogor 16111

SIG Laboratory (4th Location)

Ji Kanfer Raya Blok R No. 4 Pedalangan, Kec
k, Semarang, Jawa Tengah 50268,

Phone : +62 24 70040541

Result Of Analysis | Page 2 of 2

The results of these tests refate only 1o the sample(s) subrmitted
This report shall not be reproduced except in Al context,
without the writien approval of PT. Sacaswanti indo Gerwiech
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Lampiran 9. Analisis Nutrisurvey
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No Zat Gizi Perlakuan
A C
1. Energi (kkal) 630,9 605,0 579,1
2. Protein (gr) 69,1 70,4 71,7
3. Lemak (gr) 5,8 6,5 7,1
4. Karbohidrat (gr) 72,5 64,4 56,2
5. Serat (gr) 3,0 3,0 3,0
6. Kalsium (mg) 91,2 97,7 104,2
7. Zinc (mg) 231,3 231,8 2323
8. Zat Besi (mg) 4,0 4.2 4.2
Resep Standar
No Zat Gizi Nilai Gizi
1. Energi (kkal) 518,1
2. Protein (gr) 63,9
3. Lemak (gr) 46,5
4. Karbohidrat (gr) 51,7
5. Serat (gr) 4,1
6. Kalsium (mg) 70,9
7. Zinc (mg) 7,1
8. Zat Besi (mg) 10,8




