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LAMPIRAN

Lampiran 1. Hasil pengujian viskositas

Nama | massa volume o .
No Sampel larutan | larutan (@/ml) tx (s) (poise) Rata-rata Stan.da.r
(2) (ml) deviasi
1 6,02 5 1,204 | 16,2 | 0,20
2 6,02 5 1,204 | 16,32 | 0,20
3 | P1U1 6,02 5 1,204 | 16,22 | 0,20 0,20 0,002
4 6,02 5 1,204 | 1596 | 0,19
5 6,02 5 1,204 | 16,35 | 0,20
6 6,02 5 1,204 | 33,01 | 0,40
7 6,02 5 1,204 | 32,16 | 0,39
8 | P1U2 6,02 5 1,204 | 32,63 | 0,39 0,39 0,005
9 6,02 5 1,204 | 33,07 | 0,40
10 6,02 5 1,204 | 32,19 | 0,39
11 6,02 5 1,204 | 41,53 | 0,50
12 6,02 5 1,204 | 41,03 | 0,50
13 | P1U3 6,02 5 1,204 | 41,59 | 0,50 0,50 0,003
14 6,02 5 1,204 | 41,51 | 0,50
15 6,02 5 1,204 | 41,01 | 0,49
16 6,02 5 1,204 | 60,24 | 0,73
17 6,02 5 1,204 | 61,31 | 0,74
18 | P2U1 6,02 5 1,204 | 44,14 | 0,53 0,62 0,10236
19 6,02 5 1,204 | 45,78 | 0,55
20 6,02 5 1,204 | 46,17 | 0,56
21 6,02 5 1,204 | 82,62 | 1,00
22 6,02 5 1,204 | 82,4 | 0,99
23 | P2U2 6,02 5 1,204 | 84,02 | 1,01 1,00 0,010
24 6,02 5 1,204 | 81,7| 0,99
25 6,02 5 1,204 | 82,37 | 0,99
26 6,02 5 1,204 | 99,81 | 1,20
27 6,02 5 1,204 | 95,62 | 1,15
P2U3
28 6,02 5 1,204 | 97,57 | 1,18 1,18 0,025
29 6,02 5 1,204 | 95,66 | 1,15
30 6,02 5 1,204 | 99,82 | 1,20
31 P3UL 6,02 5 1,204 | 131,2| 1,58 1,73 0.127
32 6,02 5 1,204 133 | 1,60
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33 6,02 5 1,204 | 1494 | 1,80
34 6,02 5 1,204 150 | 1,81
35 6,02 5 1,204 | 153,9 | 1,86
36 6,02 5 1,204 | 153,5| 1,85
37 6,02 5 1,204 | 150,3 | 1,81
38 | P3U2 6,02 5 1,204 151 | 1,82 1,91 0,115
39 6,02 5 1,204 | 1704 | 2,06
40 6,02 5 1,204 | 167,3 | 2,02
41 6,02 5 1,204 | 170,4 | 2,06
42 6,02 5 1,204 | 171,3 | 2,07
43 | P3U3 6,02 5 1,204 | 176,3 | 2,13 2,11 0,043
44 6,02 5 1,204 | 177,7| 2,14
45 6,02 5 1,204 | 177,6 | 2,14
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Lampiran 2. Hasil pengujian warna

46

Nilai Indeks Warna
Perlakuan L# Rata- | Standar o Rata- | Standar b* Rata- | Standar
rata | deviasi rata | deviasi rata | deviasi
18,4 6,8 17,02
P1U1 18,39 | 18,41 0,026 |6,7| 6,77 0,058 |17,18 | 17,11 0,081
18,44 6,8 17,12
18,59 6,6 17,34
P1U2 18,6 | 18,61 | 0,032 |6,7| 6,63 0,058 |17,28 | 17,33 | 0,046
18,65 6,6 17,37
18,75 6,5 17,62
P1U3 18,7 | 18,74 | 0,036 |6,5| 647 0,058 |17,61| 17,58 | 0,061
18,77 6,4 17,51
23,71 7,7 18,54
P2U1 23,69 | 23,71 | 0,025 |7,6 | 7,67 0,058 18,6 | 18,59 | 0,046
23,74 7,7 18,63
23,06 7,5 19,6
P2U2 23,86 | 23,58 | 0453 |74 | 747 0,058 |19,52| 19,60 | 0,075
23,83 7,5 19,67
23,06 7,3 20,62
P2U3 23,09 | 23,06 | 0,025 |7,5| 7,40 0,100 |20,72| 20,64 | 0,072
23,04 7,4 20,58
23,26 8,9 19,31
P3U1 23,141 23,30 | 0,189 |8,8| 8,87 0,058 |19,43 | 19,31 0,115
23,51 8,9 19,2
23,77 8,4 19,4
P3U2 23,88 1 23,75 | 0,141 |[8,5| 843 0,058 |19,45| 19,41 0,040
23,6 8,4 19,37
24,34 8,3 20,93
P3U3 24,411 2434 | 0,070 |8,2| 827 0,058 20,96 | 20,92 | 0,051
24,27 8,3 20,86
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Lampiran 3. Hasil pengujian hedonik
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Parameter Uji Hedonik

Perlakuan Warna+ SD | Aroma+ SD | Rasa+ SD Keliegglan Kesihslrll)lhan
P1U1 3,43 £0,50 3,33+0,57 | 2,95+0,71 | 3,33+0,73 | 3,35+0,48
P1U2 3,43+ 0,50 3,10+£0,59 | 3,05+0,78 | 3,08+0,73 | 3,28 +0,45
P1U3 3,43 £0,50 3,00+0,68 | 2,98+0,77 | 3,53+0,55 | 3,45+0,50
P2U1 3,40 £ 0,50 3,30,+0,65 | 3,33+0,62 | 2,98+0,66 | 3,48+0,51
P2U2 3,65 +0,48 3,38+049 | 3,45+0,68 | 3,83+0,59 | 3,73+0,45
P2U3 3,38 £ 0,49 325+049 | 3,08+0,73 | 3,45+0,50 | 3,35+0,48
P3U1 3,50+£0,78 3,35+048 | 3,35+0,66 | 3,05+0,78 | 3,50+0,51
P3U2 3,63 +0.63 3,60+0,50 | 3,15+0,62 | 3,55+0,55 | 3,45+0,50
P3U3 3,58 £0,55 3,48 £0,51 3,28+0,64 | 3,63+0,49 | 3,50+ 0,55
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Lampiran 4. Hasil pengujian GC-MC

KEMENTERIAN PERTANIAN

BADAN PENELITIAN DAN PENGEMBANGAN PERTANIAN

BALAI BESAR PENELITIAN TANAMAN PADI
LABORATORIUM ANALISIS FLAVOR

JI. Roya 9 Sukamandi - Subang 41256, Telp. 0260 520157, Fax. 0260 520158
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Sample RT (min) | Compound CAS Area
sauce 3.2684 | Hexanal 66-25-1 6496424
3.6668 | Isoamyl acetate 123-92-2 1825881
4.5349 | D-Limonene 5989-27-5 14406843
4.9927 | Eucalyptol 470-82-6 3084553
5.0938 | 1,3-Cyclohexadiene, 5-ethyl- 40085-08-3 3314085
5.5219 | 2-Heptanone, 6-methyl- 928-68-7 4871330
5.8073 | Styrene 100-42-5 6604858
6.4733 | Octanal 124-13-0 10906047
6.7765 | 3-Ethyl-2-pentanol 609-27-8 4151441
7.0441 | 2-Propanone, 1-hydroxy- 116-09-6 1310935
7.3116 | 2-Heptenal, (Z)- 57266-86-1 8787905
8.1203 | 1-Hexanol 111-27-3 1305829
8.7565 | Nonanal 124-19-6 16810361
9.6246 | 2-Octenal, (E)- 2548-87-0 4112965
10.249 | Acetic acid 64-19-7 27961994
10.4333 | Furfural 98-01-1 5938297
11.1884 | Naphthalene 91-20-3 1528063
11.6225 | Acridine, 9-methyl- 611-64-3 6517349
12.2409 | Phenol, 2-ethyl- 90-00-6 2460741
12.7819 | 1-Octanol 111-87-5 4825763
13.3052 | 2,3-Butanediol 513-85-9 40061120
13.4241 | 2,3-Butanediol, [R-{R* R*)]- 24347-58-8 8755687
14.096 | 2-Octanol, 3-methyl- 27644-49-1 862904
14.4528 | Benzeneacetaldehyde 122-78-1 3570022
14.5479 | 2-Decenal, (E)- 3913-81-3 9094016
14.9938 | Silanediol, dimethyl- 1066-42-8 33263024
17.5803 | Oxime-, methoxy-phenyl- 1000222-86-6 | 48254444
18.3533 | Felbamate 25451-15-4 879508
23.5441 | Octanoic acid 124-07-2 1452734
25.542 | Nonanoic acid 112-05-0 5035295
27.7242 | 2 A-Di-tert-butylphenol 96-76-4 3822425
29.8469 | Benzophenone 115-61-9 4208046
30.1798 | 5-Hydroxymethytfurfural 67-47-0 4448580
38.2426 | n-Hexadecanoic acid 57-10-3 4020739
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