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BAB V PENUTUP 

KESIMPULAN DAN SARAN 

 

5.1 Kesimpulan 

 Berdasarkan hasil penelitian yang telah di lakukkan dapat di simpulkan 

bahwa: 

Perlakuan bahan baku dari nugget cumi berbahan dasar tepung terigu dan tepung 

jagung nikstamal memberikan pengaruh nyata terhadap nilai proksimat yang 

dihasilkan, dengan nilai rata-rata sebaga berikut : (1) Kadar protein 0,053, (2) Kadar 

kalsium 0.03. Untuk uji organoleptik memberikan pengaruhnyata terhadap nugget 

cumi yang dihasilkan, hal ini dibuktikan dengan (1) warna 5.4 (Agak suka) 

perlakuan  TT 50 g : TJN 100 g (2) aroma 4,9 (agak suka) perlakuan TT 50 g : TJN 

100), (3) rasa 4.87 (agak suka) perlakuan TT 50 g) : (TJN 100 g, (4) tekstur 4.83 

(suka) perlakuan TT 50 g : TJN 100 g. 

     

5.2. Saran 

Perlu dilakukan penelitian lanjutan terhadap penyimpanan nugget cumi yang 

disubtitusi tepung jagung nikstamal untuk mengetahui umur simpan terbaik. 

Penelitian terhadap nugget cumi yang disubtitusi tepung jagung nikstamal akan 

dikembangkan dan dilanjutkan untuk meningkatkan nilai kesukaan konsumen. 
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LAMPIRAN 

Lampiran 1. Hasil analisis karakteristik organoleptik terhadap warna nugget 

formulasi tepung jagung nikstamal 

 

  Panelis Perlakuan Total Panelis 

    A0 A1 A2 A3 Yi ΣiY²ij (Yi)² 

  1 2 3 3 4 12 38 144 

  2 3 5 4 6 18 86 324 

  3 1 6 6 7 20 122 400 

  4 5 6 6 6 23 133 529 

  5 2 5 5 6 18 90 324 

  6 7 3 2 6 18 98 324 

  7 3 5 3 5 16 68 256 

  8 3 4 4 5 16 66 256 

  9 5 5 6 6 22 122 484 

  10 2 3 3 4 12 38 144 

  11 2 5 5 6 18 90 324 

  12 3 5 6 6 20 106 400 

  13 3 3 5 6 17 79 289 

  14 6 4 5 6 21 113 441 

  15 3 3 4 4 14 50 196 

  16 3 3 3 3 12 36 144 

  17 5 5 5 4 19 91 361 

  18 5 3 4 3 15 59 225 

  19 4 5 4 4 17 73 289 

  20 4 5 6 7 22 126 484 

  21 3 5 4 6 18 86 324 

  22 3 5 4 6 18 86 324 

  23 1 6 6 7 20 122 400 

  24 5 6 6 6 23 133 529 

  25 2 5 5 6 18 90 324 

  26 7 3 2 6 18 98 324 

  27 3 5 3 5 16 68 256 

  28 3 4 4 5 16 66 256 

  29 5 5 6 6 22 122 484 

  30 4 4 6 5 19 93 361 

Yj 107 134 135 162 538   9920 

ΣjY²ij 453 630 655 910 2648   

(Yj)² 11449 17956 18225 26244 73874     

Rata-rata 3.57 4.47 4.5 5.4       
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Warna 

Duncan    

Perlakuan N 

Subset for alpha = 0.05 

1 2 3 

A0 30 3.5667   

A1 30  4.4667  

A2 30  4.5000  

A3 30   5.4000 

Sig.  1.000 .919 1.000 

Means for groups in homogeneous subsets are 

displayed. 

 

 

 

 

 

 

 

 

ANOVA 

Warna      

 Sum of Squares Df Mean Square F Sig. 

Between Groups 50.433 3 16.811 10.511 .000 

Within Groups 185.533 116 1.599   

Total 235.967 119    
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Lampiran 2. Hasil analisis karakteristik organoleptik terhadap aroma nugget 

formulasi tepung jagung nikstamal 

 

  Panelis Perlakuan Total Panelis 

    A0 A1 A2 A3 Yi ΣiY²ij (Yi)² 

  1 6 6 6 6 24 144 576 

  2 6 6 6 5 23 133 529 

  3 6 6 6 6 24 144 576 

  4 5 4 4 5 18 82 324 

  5 2 5 4 3 14 54 196 

  6 5 5 5 5 20 100 400 

  7 4 2 5 6 17 81 289 

  8 4 5 5 5 19 91 361 

  9 4 2 3 5 14 54 196 

  10 5 2 5 6 18 90 324 

  11 5 3 4 6 18 86 324 

  12 4 3 4 5 16 66 256 

  13 3 6 4 5 18 86 324 

  14 5 5 5 5 20 100 400 

  15 3 3 3 3 12 36 144 

  16 5 6 6 5 22 122 484 

  17 2 4 6 2 14 60 196 

  18 5 6 4 5 20 102 400 

  19 3 4 4 4 15 57 225 

  20 6 5 4 4 19 93 361 

  21 6 6 6 6 24 144 576 

  22 6 6 6 5 23 133 529 

  23 6 6 6 6 24 144 576 

  24 5 4 4 5 18 82 324 

  25 2 5 4 3 14 54 196 

  26 5 5 5 5 20 100 400 

  27 5 5 5 5 20 100 400 

  28 4 2 5 6 17 81 289 

  29 4 5 5 5 19 91 361 

  30 4 2 3 5 14 54 196 

Yj 135 134 142 147     10732 

ΣjY²ij 653 660 700 751 2764   

(Yj)² 18225 17956 20164 21609       

Rata-rata 4.5 4.47 4.73 4.9       
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ANOVA 

 

 

 

 

 

 

 

 

 
aroma 

 

Duncan  

Perlakuan N 

Subset for 

alpha = 0.05 

1 

A1 30 4.4667 

A0 30 4.5000 

A2 30 4.7333 

A3 30 4.9000 

Sig.  .206 

Means for groups in homogeneous subsets are 

displayed. 

 

 

 

 

Aroma      

 Sum of Squares Df Mean Square F Sig. 

Between Groups 3.767 3 1.256 .880 .454 

Within Groups 165.533 116 1.427   

Total 169.300 119    
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Lampiran 3. Hasil analisis karakteristik organoleptik terhadap rasa nugget 

formulasi tepung jagung nikstamal 

  Panelis Perlakuan Total Panelis 

    A0 A1 A2 A3 Yi ΣiY²ij (Yi)² 

  1 5 5 6 6 22 122 484 

  2 1 3 6 6 16 82 256 

  3 4 6 4 4 18 84 324 

  4 6 4 2 2 14 60 196 

  5 2 2 2 5 11 37 121 

  6 4 5 4 5 18 82 324 

  7 2 7 6 6 21 125 441 

  8 2 5 4 6 17 81 289 

  9 5 6 4 5 20 102 400 

  10 4 3 5 5 17 75 289 

  11 6 5 4 4 19 93 361 

  12 5 4 7 3 19 99 361 

  13 6 6 6 5 23 133 529 

  14 5 4 4 3 16 66 256 

  15 4 5 5 6 20 102 400 

  16 4 5 6 3 18 86 324 

  17 2 3 4 6 15 65 225 

  18 3 5 5 6 19 95 361 

  19 2 2 5 6 15 69 225 

  20 2 3 3 5 13 47 169 

  21 5 5 6 6 22 122 484 

  22 1 3 6 6 16 82 256 

  23 4 6 4 4 18 84 324 

  24 6 4 2 2 14 60 196 

  25 2 2 2 5 11 37 121 

  26 4 5 4 5 18 82 324 

  27 2 7 6 6 21 125 441 

  28 2 5 4 6 17 81 289 

  29 2 3 3 5 13 47 169 

  30 2 3 5 4 14 54 196 

Yj 104 131 134 146 515   9135 

ΣjY²ij 436 631 656 756 2479   

(Yj)² 10816 17161 17956 21316       

Rata-rata 3.47 4.37 4.47 4.87       
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ANOVA 

Rasa      

 Sum of Squares df Mean Square F Sig. 

Between Groups 31.425 3 10.475 5.119 .002 

Within Groups 237.367 116 2.046   

Total 268.792 119    

 

 

 

 

 

 

 

 

 

 

Rasa 

Duncan   

perlakuan N 

Subset for alpha = 0.05 

1 2 

A0 30 3.4667  

A1 30  4.3667 

A2 30  4.4667 

A3 30  4.8667 

Sig.  1.000 .205 

Means for groups in homogeneous subsets are 

displayed. 
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Lampiran 4. Hasil analisis karakteristik organoleptik terhadap tekstur nugget 

formulasi tepung jagung nikstamal 

  Panelis Perlakuan Total Panelis 

    A0 A1 A2 A3 Yi ΣiY²ij (Yi)² 

  1 5 5 5 5 20 100 400 

  2 4 4 6 3 17 77 289 

  3 3 5 5 6 19 95 361 

  4 6 1 1 5 13 63 169 

  5 5 3 3 6 17 79 289 

  6 5 5 5 5 20 100 400 

  7 1 4 5 7 17 91 289 

  8 2 4 5 4 15 61 225 

  9 3 6 4 5 18 86 324 

  10 3 5 5 5 18 84 324 

  11 6 4 4 5 19 93 361 

  12 4 3 5 3 15 59 225 

  13 7 5 6 6 24 146 576 

  14 4 3 4 3 14 50 196 

  15 3 6 3 6 18 90 324 

  16 4 2 6 5 17 81 289 

  17 2 3 2 3 10 26 100 

  18 3 6 3 3 15 63 225 

  19 1 2 5 5 13 55 169 

  20 3 4 3 5 15 59 225 

  21 5 5 5 5 20 100 400 

  22 3 4 6 3 16 70 256 

  23 3 5 5 6 19 95 361 

  24 6 1 1 5 13 63 169 

  25 4 3 3 6 16 70 256 

  26 5 5 5 5 20 100 400 

  27 1 4 5 7 17 91 289 

  28 2 4 5 4 15 61 225 

  29 3 4 3 5 15 59 225 

  30 3 3 5 4 15 59 225 

Yj 109 118 128 145 500   8566 

ΣjY²ij 467 516 602 741 2326   

(Yj)² 11881 13924 16384 21025 63214     

Rata-rata 3.63 3.93 4.27 4.83       
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ANOVA 

Tekstur      

 Sum of Squares Df Mean Square F Sig. 

Between Groups 23.800 3 7.933 4.205 .007 

Within Groups 218.867 116 1.887   

Total 242.667 119    

 

 

 

 

 

 

 

 

 

 

 

 

Tekstur 

Duncan   

perlakuan N 

Subset for alpha = 0.05 

1 2 

A0 30 3.6333  

A1 30 3.9333  

A2 30 4.2667 4.2667 

A3 30  4.8333 

Sig.  .094 .113 

Means for groups in homogeneous subsets are 

displayed. 
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Lampiran 5. Hasil analisis kandungan gizi terhadap kadar protein nugget cumi-

cumi formulasi tepung jagung nikstamal 

Perlakuan A0 A1 A2 A3 
Yi ΣiY²ij (Yi)² 

1 0.024 0.040 0.037 0.056 0.157 0.007 0.025 

2 0.024 0.038 0.045 0.050 0.157 0.007 0.025 

3 0.024 0.038 0.047 0.053 0.162 0.007 0.026 

Yj 0.072 0.116 0.129 0.159 0.476     

ΣjY²ij 0.001728 0.004488 0.005603 0.008445       

(Yj)² 0.005184 0.013456 0.016641 0.025281       

rata-rata 0.024 0.039 0.043 0.053       

        

 

 

ANOVA 

protein      

 Sum of Squares Df Mean Square F Sig. 

Between Groups .001 3 .000 45.426 .000 

Within Groups .000 8 .000   

Total .001 11    

 

 

 

Protein 

Duncan    

perlakuan N 

Subset for alpha = 0.05 

1 2 3 

A0 3 .0240   

A1 3  .0387  

A2 3  .0430  

A3 3   .0530 

Sig.  1.000 .125 1.000 

Means for groups in homogeneous subsets are 

displayed. 



51 
 

Lampiran 6. Hasil analisis kandungan gizi terhadap kadar kalsium nugget cum-

cumi formulasi tepung jagung nikstamal 

Perlakua
n A0 A1 A2 A3 

Yi ΣiY²ij (Yi)² 

1 0 0.01 0.02 0.03 0.059 0.001 0.003 

2 0 0.01 0.02 0.03 0.059 0.001 0.003 

3 0 0.01 0.02 0.03 0.059 0.001 0.003 

Yj 0 0.0291 0.0594 0.0882 0.1767     

ΣjY²ij 0 
0.0002

82 
0.0011

76 
0.0025

93       

(Yj)² 0 
0.0008

47 
0.0035

28 
0.0077

79       

rata-rata 0.00 0.01 0.02 0.03       

 

ANOVA 

Kalsium 

Source 

Type III Sum of 

Squares Df Mean Square F Sig. 

Corrected Model .000a 3 5.556 .333 .802 

Intercept .003 1 .003 16.200 .004 

Perlakuan .000 3 5.556 .333 .802 

Error .001 8 .000   

Total .004 12    

Corrected Total .002 11    

 

 

 

 

 

. 

 

 

 

Means for groups in homogeneous subsets are displayed. 

     Kalsium 

 

 

Perlakuan N 

Subset 

 1 

Du

nca

na 

A0 3 .0100 

A1 3 .0133 

A2 3 .0167 

A3 3 .0200 

Sig.  .397 
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Lampiran 7. Dokumentasi Pembuatan Tepung Jagung Nukstamal 

 

 

 

 

 

 

  

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

Gambar 1. Penimbangan kapur 

 

Gambar 2. Perendaman  

menggunakan kapur  

                    sirih 

Gambar 3. Perebusan 

 

Gambar 4. Pencucian 

 

Gambar 5. Pengovenan 

 

Gambar 6. Pengemasan 
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Lampiran 8. Dokumentasi Pembuatan Nugget Cumi 

 

 

 

  

 

 

 

 

 

  

 

 

 

 

 

 

  

  

 

 

 

Gambar 7. Pencucian 

 

Gambar 8. Penimbangan bahan 

baku 

 

Gambar 9. Pencampuran 

adonan 

 

Gambar 10. Adonan setelah 

dikukus 

 

Gambar 11. Nugget cumi 

setelah digoreng 

 


