BABV

KESIMPULAN DAN SARAN

A. Kesimpulan
Hasil penelitian ini dapat disimpulkan bahwa:
Undur-undur laut (Emerita emeritus) dapat dibuat sediaan bubur bayi instan
dengan mengunakan metode pemberian susu skim dan gula halus yang
berbeda dan memenuhi syarat uji mutu fisik bubur.
Varias metode memberikan pengaruh yang nyata pada uji mutu fisik bubur
yaitu pada uji densitas kamba, uji seduh, waktu penygjian, dan kelarutan

bubur bayi instan.

B. Saran

Saran dari penelitian ini adalah :
Dapat digunakan esens yang sesuai dengan bahan baku undur-undur laut
sehingga dapat menutupi bau khas dari undur-undur laut.
Dapat digunakan ayakan mesh 80 atau 100 untuk memperoleh tekstur yang
lebih baik lagi.
Dapat ditambahkan lesitin untuk menghendaki sifat instan bubur yang lebih
baik.
Kadar kelembaban bubur disamakan dengan bubur yang beredar di pasaran,

supaya hasil dapat mendekati dari bubur yang beredar di pasaran.
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Lampiran 1. Hasil determinasi

BAGIAN BIOLOGI FARMASI
FAKULTAS FARMASI

UNIVERSITAS GADJAH MADA YOGYAKARTA

Alamat: Sekip Utara JI. Kaliurang Km 4, Yogyakarta 55281
Telp. , 0274.542738, 0274.649.2568 Fax. +274-543120

%

SURAT KETERANGAN
No.: BFAQQU Ident/Det/1X/2013

Kepada Yth.

Sdri/Sdr. Andrian Amir Setiawan
NIM. 16102855 A

Universitas Setia Budi

Di Surakarta

Dengan hormat,

Bersama ini kami sampaikan hasil identifikasi/determinasi sampel yang Saudara kirimkan ke
Bagian Biologi Farmasi, Fakultas Farmasi UGM, adalah :

No.Pendaftaran Jenis r Suku

290 Emerita emeritus 1.. Hippiidae

Demikian, semoga dapat digunakan sebagaimana mestinya.

Yogyakarta, 23 September 2013
_,.Ketua.\

DT Wahyono, SU., Apt.
- 19500701197702100] f’



Lampiran 2. Quisoner uji organolepstik dan tanggap rasa
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UJI ORGANOLEPTIS(AROMA, TEKSTUR, WARNA) DAN TANGGAPAN

Nama

Jenis Kelamin

Tanggal Pengujian :

RASA

Dihadapan saudara disgikan beberapa bubur undur-undur laut. Saudara diminta

untuk memberikan penilaian terhadap aroma, tekstur, warna serta rasa dari bubur

undur-undur laut. Pengujian bubur undur-undur laut dilakukan satu demi satu. Beri

nomor sesual dengan jawaban pilihan sesuai nomor sampe..

KODE
SAMPEL

AROMA

TEKSTUR

WARNA

Keterangan :

1 = sangat tidak suka

2 = tidak suka

3 = agak suka

4 = suka

5 = sangat suka
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Lampiran 3. Foto undur-undur laut dan bubur bayi instan

Undur-undur basah Undur-undur kering

Formulal Formulall

Formulalll Bubur X



Lampiran 4. Foto alat

Timbangan analitik

Desikator
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Lampiran 5. Hasil Kadar kelembaban bubur.
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Formula 1 kel embz;ban (%) 3 Rata-rata+ SD
Fl 6,5 6,0 6,0 6,16 + 0,288
Fll 5,0 55 5,0 5,16 + 0,288
FIlI 6,0 55 5.5 5,66 + 0,288
bubur X 4,0 5,0 4,5 45+05
Lampiran 6. Hasil Uji Densitas kamba.
Ulangan 1
Formulal | Formula2 | Formula3 | Bubur X
Berat gelas ukur 92,401 92,401 92,401 92,401
Berat gelas ukur+ sampel 138,139 134,013 138,761 127,052
Berat sampel 45,738 41,612 46,360 34,642
Volume 100 ml 100 mi 100 ml 100 ml
Kamba 0,457 0,416 0,464 0,346
Ulangan 2
Formulal | Formula2 | Formula3 | Bubur X
Berat gelas ukur 92,401 92,401 92,401 92,401
Berat gelas ukur+ sampel 138,147 134,201 138,343 127,722
Berat sampel 45,746 41,800 45,942 35,321
Volume 100 m 100 m 100 ml 100 ml
Kamba 0,457 0,418 0,459 0,353
Ulangan 3
Formulal | Formula2 | Formula3 Bubur X
Berat gelas ukur 92,401 92,401 92,401 92,401
Berat gelas ukur+ sampel 138,000 134,147 138,470 127,299
Berat sampel 45,599 41,746 46,069 34,898
Volume 100 mi 100 ml 100 mi 100 ml
Kamba 0,456 0,417 0,460 0,349




Rata-rata densitas kamba
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Formula | Formula | Formula Bubur X
1 2 3
Ulangan 1 0457 | 0416 | 0464 0,346
Ulangan 2 0457 | 0418 | 0459 0,353
Ulangan 3 0456 | 0417 0,460 0,353
Rata-rata densitas kamba 0,456 0,417 0,461 0,351
SD 0,001 0,001 0,002 0,004
Lampiran 7. Hasll Uji seduh.
Sampe y Ulangar.1 1 . Ulanga.nz . UIanggnB . %itﬁ:ia .
olume | Viskositas | Volume | Viskositas | Volume | Viskositas
Formula | 48ml | 210dPas 50ml | 220dPas | 49ml |220dPas |49ml 1,00
Formulall 27ml | 200d Pa.s 30ml |220dPas | 28ml |210dPas |28ml 1,52
Formulalll | 45ml |220dPas 42ml | 210dPas | 43ml |220dPas |43ml 1,52
Bubur X 100 ml | 220d Pa.s 100ml | 220dPas | 100ml |[220dPas | 100ml 0,00
Lampiran 8. Hasil Uji Waktu penyajian.
Sampel Ulangan1 | Ulangan?2 | Ulangan3 | Ratarata | SD
Formula | (dtk) 52,11 53,19 52,45 5258 | 0,54
Formula |l (dtk) 36,05 39,68 36,63 37,45 | 195
Formula |1l (dtk) 44,28 46,89 45,53 4557 | 130
Bubur X (dtk) 55,23 53,65 56,43 56,1 1,39




Lampiran 9. Hasil Uji Kelarutan.

a. Formulal
Ulangan1 | Ulangan2 | Ulangan 3
Berat cawan kosong 46,306 56,396 43,020
Berat sampel awa (B) 2 2 2
Berat cawan + sampel kering 46,347 56,368 43,061
Berat sampel kering (A) 0,041 0,042 0,041
Kelarutan 41 42 41
Rata-rata 41,33
SD 0,57
b. Formulall
Ulangan1 | Ulangan2 | Ulangan 3
Berat cawan kosong 43,998 31,066 39,207
Berat sampel awal (B) 2 2 2
Berat cawan + sampel kering 44,045 31,112 39,254
Berat sampel kering (A) 0,047 0,046 0,047
Kelarutan 47 46 47
Rata-rata 46,67
SD 0,57
c. Formulalll
Ulangan1 | Ulangan2 | Ulangan 3
Berat cawan kosong 31,739 32,246 43,248
Berat sampel awa (B) 2 2 2
Berat cawan + sampel kering 31,781 32,289 43,290
Berat sampel kering (A) 0,042 0,043 0,042
Kelarutan 42 43 42
Rata-rata 42,33
SD 0,57
d. Bubur X
Ulangan1l | Ulangan2 | Ulangan 3
Berat cawan kosong 21,940 23,936 20,046
Berat sampel awal (B) 2 2 2
Berat cawan + sampel kering 21,978 24,972 20,084
Berat sampel kering (A) 0,038 0,036 0,038
Kelarutan 38 36 38
Rata-rata 37,33
SD 1,15
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Contoh perhitungan kelarutan :

Kelarutan

=(20 X A/B) X 100%

=(20 X 0,041/2) X 100%

=41%

Lampiran 10. Hasil Uji organoleptik dan tanggap rasa.
a. Formulal dan formulall
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Formulal Formulall
No Aroma | Tekstur | Warna | Rasa | Aroma | Tekstur | Warna | Rasa
1 3 3 3 3 3 3 2 2
2 2 3 2 3 2 2 4 2
3 2 3 3 2 3 3 3 3
4 2 2 3 2 2 2 3 3
5 2 4 3 3 3 4 3 2
6 3 3 3 2 3 3 2 3
7 3 3 3 2 3 3 3 3
8 2 3 3 3 3 3 4 4
9 2 3 3 2 2 3 3 3
10 2 3 3 2 3 3 3 2
11 2 2 3 2 2 3 3 3
12 2 3 3 2 2 3 3 2
13 2 2 2 2 3 4 3 3
14 2 3 3 2 3 4 3 3
15 4 3 3 4 2 4 3 4
16 2 3 3 2 2 4 3 2
17 3 3 3 3 2 3 3 2
18 3 3 3 2 3 3 3 3
19 3 2 2 3 2 2 3 2
20 2 2 4 2 3 2 3 3
Total 48 56 58 43 51 60 60 54
Rata-Rata 24 2,8 2,9 24 2,55 30 3,0 2,7
SD 0,598 0523| 0,447| 0,600, 0,510 0,648 | 0,459 | 0,700




b. Formulalll dan bubur X
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Formulalll Bubur X
No Aroma | Tekstur | Warna | Rasa | Aroma | Tekstur | Warna | Rasa
1 3 3 3 3 3 4 4 4
2 2 2 3 2 4 3 4 4
3 2 3 3 2 4 4 4 4
4 3 2 3 3 4 3 2 4
5 2 4 3 3 4 4 4 4
6 3 3 3 2 4 3 4 4
7 3 3 3 2 4 4 2 4
8 3 3 3 2 4 3 3 3
9 3 3 4 3 4 4 3 4
10 2 3 2 2 4 4 4 4
11 2 2 3 3 5 5 5 5
12 2 3 4 2 4 4 4 4
13 2 3 3 2 4 3 4 4
14 2 3 3 2 3 3 2 3
15 3 4 2 3 4 5 5 4
16 2 3 3 2 3 3 3 4
17 2 3 3 2 3 4 3 3
18 2 3 2 2 4 4 4 4
19 3 2 3 3 4 4 5 4
20 2 2 3 2 4 4 4 5
Total 48 57 59 a7 77 75 73 79
Rata-Rata 2,40 2,85 2,95 2,35 3,85 3,75 3,65 | 3,95
SD 0,503| 0,5871| 0510 0500, 0,489 0,638 | 0,933 | 0,510




Lampiran 11. Analisis Statistika ANAVA

a. Kelembaban bubur
One-Sample Kolmogor ov-Smirnov Test

kel embapanbubur
N 9
Normal Parameters*”® Mean 5.6667
Std. Deviation .50000
Most Extreme Differences Absolute 192
Positive .186
Negative -.192
Kolmogorov-Smirnov Z 576
Asymp. Sig. (2-tailed) .895

a. Test distribution is Normal.

b. Calculated from data.

Test of Homogeneity of Variances

K elembapanbubur
Levene
Statistic dfl df2 Sig.
.000 2 1.000
ANOVA
K elembapanbubur
Sum of Squares df Mean Square F Sig.

Between Groups 1.500 2 750 9.000
Within Groups .500 6 .083
Total 2.000 8




Multiple Comparisons
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K elembapanbubur
Tukey HSD
95% Confidence
Mean Interval
Difference| Std. Lower Upper
() perlakuan (J) perlakuan (1-J) Error | Sig. Bound Bound
susu skim dan gula sususkimdangula| 1.000007| .23570| .013 2768  1.7232
awa akhir
susu skim awal dan 50000| .23570f .165 -.2232 1.2232
gula akhir
susu skim dan gula susu skimdangula| -1.000007| .23570| .013| -1.7232 -.2768]
akhir awal
susu skim awal dan -50000| .23570] .165| -1.2232 2232
gula akhir
susu skim awal dan susu skim dan gula -.50000| .23570] .165| -1.2232 2232
gula akhir awa
susu skim dan gula 50000| .23570| .165 -.2232 1.2232
akhir
*. The mean difference is significant at the 0.05 level.
b. Densitaskamba
One-Sample Kolmogor ov-Smirnov Test
densitaskamba
N 9
Normal Parameters*®  Mean 44489
Std, Deviation ,021050
Most Extreme Absolute 368
Differences Positive 233
Negative -,369]
Kolmogorov-Smirnov Z 1,104|
Asymp, Sig, (2-tailed) 175

a, Test distribution is Normal,

b, Calculated from data,



Test of Homogeneity of Variances
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Densitaskamba
Levene
Statistic dfl df2 Sig,
4,649 2 6 ,060
ANOVA
Densitaskamba
Sum of
Squares df Mean Square F Sig,
Between Groups ,004 2 ,002[ 635,080 ,000
Within Groups ,000 6 ,000
Total ,004 8
Multiple Comparisons
Densitaskamba
Tukey HSD
95% Confidence
Mean Interval
Difference| Std, Lower Upper
(1) perlakuan (J) perlakuan (1-9) Error | Sig, Bound Bound
susu skim dan gula sususkimdangula| 039667 |,001361| 000 ,03549 ,04384
awal akhir
susu skim awal dan| -,004333°|,001361] ,043] -,00851] -,00016
gula akhir
susu skimdangula sususkimdangula| -,039667 |,001361f ,000{ -,04384| -,03549
akhir awa
susu skim awal dan| -,044000°|,001361] ,000| -,04818| -,03982
gula akhir
susu skim awal dan sususkimdangula| ,004333|,001361| ,043 ,00016 ,00851
gula akhir awad
susu skimdan gula | 044000 |,001361| ,000 ,03982 ,04818
akhir

* The mean differenceis significant at the 0,05 level,



c. Uji seduh
One-Sample Kolmogor ov-Smirnov Test
Ujiseduh
N 9
Normal Parameters®®  Mean 40,22
Std, Deviation 9,324
Most Extreme Absolute ,242
Differences Positive 197
Negative -,242
Kolmogorov-Smirnov Z 127
Asymp, Sig, (2-tailed) ,666
a, Test distribution is Normal,
b, Calculated from data,
Test of Homogeneity of Variances
Ujiseduh
Levene
Statistic dfl df2 Sig,
,457 6 653
ANOVA
Ujiseduh
Sum of
Squares Df Mean Square |F Sig,
Between Groups|684,222 2 342,111 181,118 |,000
Within Groups |11,333 6 1,889
Total 695,556 8
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Multiple Comparisons
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Ujiseduh
Tukey HSD
95% Confidence
Mean Interval
Difference| Std, Lower Upper
(1) perlakuan (J) perlakuan (1-9) Error | Sig, Bound Bound
susu skim dan gula susu skim dan gula 20,667 | 1,122/ 000 17,22 24,11
awal akhir
susu skim awal dan 5667 | 1,122 006 2,22 911
gula akhir
susu skim dan gula susu skim dan gula -20,667 | 1,122 000 -24,11 -17,22
akhir awal
sususkimawal dan| -15,000| 1,122 ,000 -18,44 -11,56
gula akhir
susu skim awal dan susu skim dan gula -5,667 | 1,122| ,006 -9,11 -2,22
gula akhir awa
susu skim dan gula 15,000 1,122 ,000 11,56 18,44,
akhir
*, The mean difference is significant at the 0,05 level,
d. Waktu penyajian
One-Sample Kolmogor ov-Smirnov Test
waktupenyagjian
N 9
Normal Parameters*®  Mean 45,5389
Std, Deviation 7,11560
Most Extreme Absolute ,168]
Differences Positive 124
Negative - 169|
Kolmogorov-Smirnov Z ,503|
Asymp, Sig, (2-tailed) ,962|

a, Test distribution is Normal,
b, Calculated from data,



Test of Homogeneity of Variances
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Waktupenyajian
Levene
Statistic dfl df2 Sig,
,662 2 6 ,550
ANOVA
Waktupenyajian
Sum of
Squares df Mean Square F Sig,
Between Groups 390,273 2 195,136 79,209 ,000
Within Groups 14,781 6 2,464
Total 405,054 8
Multiple Comparisons
Waktupenyajian
Tukey HSD
95% Confidence
Mean Interval
Difference| Std, Lower Upper
(1) perlakuan (J) perlakuan (1-J) Error | Sig, Bound Bound
susu skim dan gula susu skim dan gulal 16,13000 | 1,2815( ,000, 12,1979| 20,0621
awal akhir 5
susu skim awal 8,00333°| 1,2815 ,002| 14,0712 11,9355
dan gula akhir 5
susu skim dan gula susu skim dan gulal-16,13000| 1,2815| ,000| -20,0621| -12,1979
akhir awal 5
susu skim awal -8,12667 | 1,2815| ,002| -12,0588| -4,1945
dan gula akhir 5
susu skim awal susu skim dan gula] -8,00333°| 1,2815| ,002| -11,9355 -4,0712
dan gula akhir awal 5
sususkimdan gula] 8,12667 | 1,2815| ,002|  4,1945 12,0588
akhir 5

*, The mean difference is significant at the 0,05 level,



e. Kdarutan

One-Sample Kolmogor ov-Smirnov Test

kelarutan
N 9
Normal Parameters®®  Mean 43,7778|
Std, Deviation 2,77389|
Most Extreme Absolute 277
Differences Positive 277
Negative -,211]
Kolmogorov-Smirnov Z ,831]
Asymp, Sig, (2-tailed) 494
a, Test distribution is Normal,
b, Calculated from data,
Test of Homogeneity of Variances
Kelarutan
Levene
Statistic dfl df2 Sig,
,000 2 6 1,000
ANOVA
Kelarutan
Sum of
Squares Df Mean Square F Sig,
Between Groups 59,556 2 29,778 89,333 ,000
Within Groups 2,000 6 ,333
Total 61,556 8
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Multiple Comparisons
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Kelarutan
Tukey HSD
95% Confidence
Mean Interva
Difference| Std, Lower Upper
(1) perlakuan (J) perlakuan (1-9) Error | Sig, Bound Bound
susu skim dan gula susu skimdangula | -6,000007| ,47140 ,000f -7,4464| -4,5536
awal akhir
susu skim awal dan -1,33333| ,47140| ,067| -2,7797 ,1131
gula akhir
susu skim dan gula susu skim dan gula 6,00000'| ,47140 ,000 4,5536 7,4464
akhir awal
susu skim awal dan 4,66667 | ,47140| 000 3,2203 6,1131
gula akhir
susu skim awal dan susu skim dan gula 1,33333| ,47140 ,067 -,1131 2,7797,
gula akhir awal
sususkimdangula | -4,66667 | ,47140, ,000 -6,1131| -3,2203
akhir
*, The mean difference is significant at the 0,05 level,
f. Aroma
Descriptive Statistics
Std,
N Mean Deviation [Minimum|Maximum
Fl 20 2,40 ,598 2 4
Fll 20 2,55 ,510 2 3
FIlI 20 2,40 ,503 2 3|
Test Statistics’
N 20
Chi-Square 1,850
Df 2
Asymp, Sig, ,397

a, Friedman Test



Test Statistics
FIl-FI | FlIL=FI | FllI =FIl
Z -,832° ,000° -,005¢
Asymp, Sig, (2-tailed) 405 1,000 366

a, Based on negative ranks,

b, The sum of negative ranks equals the sum of positive

ranks,

c, Based on positive ranks,
d, Wilcoxon Signed Ranks Test

g. Tekstur
Descriptive Statistics
Std,
Mean Deviation |[Minimum|Maximum
Fl 20 2,80 ,523 2 4
Fll 20 3,00 ,649 2 4
FIlI 20 2,85 ,587 2 4
Test Statistics’

N 20|

Chi-Square 4,333

Df 7|

Asymp, Sig, ,115)

a, Friedman Test
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Test Statistics’
FIl —FI | FIl - FI [FIT = F
Z 1,633  -577 -1,732°
Asymp, Sig, (2- ,102 ,564 ,083]
tailed)
a, Based on negative ranks,
b, Based on positive ranks,
¢, Wilcoxon Signed Ranks Test
h. Warna
Descriptive Statistics
Std,
N Mean Deviation |[Minimum|Maximum
Fl 20 2,90 A47 2 4
Fll 20 3,00 459 2 4
Fll1 20 2,95 ,510 2 4
Test Statistics’
N 20|
Chi-Square 216|
Df 7
Asymp, Sig,| 898
a, Friedman Test
Test Statistics’
FIl - Fl | FITT=FI| FI = Fl
Z 6327 -333  -,333°
Asymp, Sig, (2-tailed) 527 ,739 ,739|

a, Based on negative ranks,
b, Based on positive ranks,
¢, Wilcoxon Signed Ranks Test
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Descriptive Statistics

Std,
Mean Deviation |[Minimum|Maximum
FI 20 2,40 ,598 2 4
Fll 20 2,70 ,657 2 4
Flll 20 2,35 489 2 3|
Test Statistics®
N 20|
Chi-Square 4,192|
Df 7
Asymp, Sig, ,123|
a, Friedman Test
Test Statistics”
FIl —FI | FIlI -FI | FIlIl =FlI
z -1,500° -,378° -1,807°
Asymp, Sig, (2-tailed) ,134 ,705 ,071]

a, Based on negative ranks,

b, Based on positive ranks,

¢, Wilcoxon Signed Ranks Test

71



