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Appendix 1. Questioner sheet for sensory evaluation. Perpustakaan Unik

PLIUNJUK PENCISIAN KUISIONER

1. Anda diminta untuk melakukan penilaian sensoris terhadap 4 sampel susy

pasteurisasi yang berasal dari 4 agen yang berbeda.

[

Penilaian sensoris pada masing-masing sampel dilakukan dengan tahap-tahap

sebagai berikut:

* Menghirup aroma sampel susu dalam gelas

* Meminum dan merasakan sampel

* Memberikan penilaian terhadap rasa, bau dan aroma sampel.

3. Penilaian sensoris dilakukan dengan mengisi / menuliskan tanda: S, D atan P
hanya pada salah satu atau beberapa kolom kriteria yang menurut Anda sesuai
dengan karakteristik sampel yang bersangkutan.

Keterangan:

S = Slight (sedikit);

artinya sampel hanya memiliki sedikit rasa/aroma tersebut
D = Definite(Agak);

artinya sampel memiliki rasa/aroma yang agak banyak / lumayan
P = Pronounced (Sangat tajam);

artinya sampel memiliki rasa/aroma yang sangat tajam

4. Kolom “Tatal Score” tidak perlu Anda is1, karena kolom tersebut membutuhkan

perhitungan yang cukup banyak.

Terimakasih untuk partisipasinya dan GOD BLESS U



LEMBAR PENILAIAN UJI SENSORIS SUSU

Nama;

Tgl:
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Kode sampel

127

734

317

425

Total score

Astringent

Barny

Bitter

Cooked

Cowy

Feed

Flat

Foreign

Fruty / fermented

Garlic / onion

Higbh acid

Lack freshness

Malty

Oxidized light

Metallic oxidized

Carton

Rancid

Salty

Unclean

Lainnya
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SENSORY EVALUATION OF MILK
JUDGING AND GRADING MILK

The sensory judging of milk for the goneral purpose of quality and shelf-life evaluation is most often performed under the
established guidelines of the American Dairy Science Association (ADSA). Milks are scored on a scale of 1-10 based on the
lack or severity of perceived defects. Suggested guidance on scoring based on defect severity is included in this document along
with a scoring form.

Condition of the Evaluator;

Judging Condition. Evaluators should be in comect physical and mental condition and free from distractions (i.e. hunger).
Health factors, such as colds or sinus conditions should be noted on the score sheet. Evahuators should refrain from smoking,
eating or drinking beverages other than water at least one half hour before judging milks.

Conditioning the Palate. A defect-free milk (i.e. control) is useful for conditioning the palate before and as a reference while
evaluating 1est samples, f

Evaluation Procedure:

Tempemture. Milks should be tempered to 60 - 70°F (15 — 21°C) to allow the release of odors and flavors. If milk is tasted
cold or too warm due to circumstances beyond your control, note this on the score sheet, -

Note Appeamace. After milk hus tempered swirl the cup and observe for signs of coagulation and film formation, If
coagulated cr otherwise visually unacceptable, check the appropriate criticism box and put NT (not tasted) in the sample scoce
box.

Note Qdor. Swirling leaves a thin film, which allows volatile compounds to evaporate. Immediately after swirling milk, hold
the cup up to your nose and remove the lid while inhaling. Milks with objectionable odors do not need to be tasted. Note
the perceived odor in the appropriate criticism box and put NT (not tasted) in the sample score box.

Taste the Milk. Take a generous sip of milk — roll in the mouth = note the flavor sensation and expectorate. Do not
swallow the milk Flavors can be enhanced by drawing in a breath of fresh air through the mouth followed by a slow exhale
through the nose.

Rinse With Water Between Samples When Needed. Rinse with water as the situation wammants. The mouth should always be
rinsed after a severe defect. Unsalted crackers may be used to cleanse the palate.

Scoring Milks: The ADSA scoring guide and a sample score sheet are follow

Criticisms. Where defects are noted, mark the appropriate defect box on the score sheet with the intensity of the defect as
follows: ‘
§ = Slight, D="Definite; P = Pronounce

Elavor Score. Use the suggested ADSA Scoring Guide to determine the overall flavor score of the milk based on the intensity of
the defect. Scoring should reflect the overall acceptability of the milk as follows:

Excellent 9-10
Good . 8-9

Fair - Good 7-8

Poor less than 6
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The American Dairy Science Association Guide for Scoring Off-Flavors in Milk.

Flavor Criticisms

Intensity of Defect & Corresponding Score”

Slight

Definite

Acid

Astringent

Barny

Bitter
bCarton/Paperboard

Coagulated ®
Cooked

Cowy

Feed
Fermented/Fruity
Flat

Foreign
Garlic/Onion
Lacks Freshness
Malty

Oxidized — Light
Oxidized - Lipid
Rancid

Salty

Unclean
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Source: American Dairy Science Association, 1987

Products, Van Nostrand Reinhold, NY).

* Nommal Range is 1-10. “No Criticisms" is assigned a score of “10”

Excellent

Good

Fair - Good
Poor/Unaccepiable

*Criticisms not included in original ADSA guideline.

9-10
8§-9
7-8
Less than 6

(Adapted from Bodyfelt et al, 1988. The Sensory Evaluation of Dairy



APPENDIX 2

Pasteurized Milk Grading according to FDA

Types of milk  Milk Grade Numbers of bacteria that are allowed
Pasteurized A <30.000

Pasteurrized B < 50.000

Pasteurized C > 50.000 (safe, only if cooked first)
Raw Certified <10.000

Raw A <50.000

Raw B < 200.000

Raw C < 1.000.000

Raw D > 1.000.000 (safe, only if cooked first)

Makximum limit of bacterial content acording to SNI indonesian standards SNI 01-6366-2000

= Parameters Raw milk Pasteurized milk
) STPC (Total Plate Count) 1 x10° <3 x10°
=" ZZoliform | 2x 10 <0,1 x 10’
“Escherichia coli negative negative
Enterococci 1x 102 1 x 10?
Staphylococcus aureus 1x 10 1x 10
Clostridium sp. negative negative
Salmonella sp. negative negative
Camphylobacter sp. negative negative

Listeria sp , negative negative
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« ANOVA analysis for TPC, §.aureus, and milk composition for each sample.
Oneway
Test of Homogeneity of Variances
|
Levene
Statistic dff df2 Sig.
e 12.292 3 20 .aoa
S_AUREUS 959 3 20 431
ANOVA
Sum of
. Squares df Mean Square F Sig.
TPC Betwejen Groups 2.83E+10 3 8435612222 771.732 .000
\Mthln Groups 2.43E+09 20 121385833.3
Total ! 3.07E+10 23
S_AUREUS Betw?en Groups 621366.7 3 207122.222 3.843 025
thinj Groups 1077967 20 §3888.,333
Total | 1609333 23
Post Hoc Tests
Homogeneous Subsets
TPC
Duncan ?
Subset for alpha = .05
AGEN . N 1 2 3
MATARAM TOKO ‘ 8 13683.33
‘MATARAM 734" | 6 [ 23250.00
“Dr.Cipto® 6 70833.33
SEBANDARAN 8 97500.00
Sig. ; .148 1.000 1.000

Means for groups in hohwgeneous subsets are displayed.
3. Uses Harmonic Mean Sample Size = 6.000.




S_AUREUS
Duncan ?
Subset for alpha = .05
AGEN 1 2
[ MATARAM TOKO 8 065.00

SEBANDARAN ] 1163.33 116333
*Dr.Cipto® 8 1278.33
"MATARAM 734° 8 1390.00
Sig. 438 424

Means for groups in homogeneous subsets are displayed.
3. Uses Harmonic Mean Sample Size = 6.000.

Test of Homogeneity of Variances®

Levene
Statictic dft df2 Sig.
AR 1316 3 20 207
ABU 4.868 3 20 011
LEMAK 3503 3 20 032
PROTEIN 008 3 20 454
DENSITAS |  40.000 3 20 000

8. Test of homogeneity of variances cannat be performed
for VISKOS because the sum of caseweightsis less
than the number of groups.

Perpustakaan Unik
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ANOVA
Sum of
‘ Squares df Mean Square F Sig.
[AIR Between Groups 12.233 4078 5 660 008
Within Groups 14351 20 g
Total 26.500 23
ABU Between Groups | 9.250E-02 3 3.083E-02 14.783 000
Within Groups 4. 460E-02 20 2.024€-03
Total 434 23
LEMAK Between Groups 14.108 2 4.702 14.795 009
Within Groups 8.356 20 318
Total 20.482 23
PROTEIN  Betweep Groups 1.807 3 538 1316 217
Within Groups 6.620 20 33
Total 8.236 23
DENSITAS  Betweep Groups 288500 3 08.167 | 1442.500 000
Within Groups 1.333 20 6.667E-02
Total 280.833 23
VISKOS — Between Groups | 4.1256-02 3 1378B-02 | 2.7F 3 000
Within Groups 1.007E-32 20 5.034E-34
Total 4.125E-02 23
|
Post Hoc Tests
Homogeneous Subsets
AIR
Duncan ?
Subset for alpha= .05
AGEN N 1 ?
“MATARAM 734" & | 87.867990
*Dr Cipto” 8 88024202
SEBANDARAN B 89.241050
MATARAM TOKO 6 89.836800
| Sig. | 1.000 414

Means for groups in ho:mogeneous subsets are displayed.
3. Uses Harmonic Mean Sample Size = 6.000.



LEMAK

Duncan ?
~ Subset for alpha = 05

AGEN N 1 2
“Dr.Cipto” 8 | 2.780603
SEBANDARAN 6 | 3237745
"MATARAM 734" 6 4185493
MATARAM TOKO 6 4.730000
Sig. A78 A10

Means for groups in homogeneous subsets are displayed.

3. Uses Harmonic Mean Sample Size = 6.000.

ABU
Duncan ®
Subset for alpha = .05

AGEN N i 2
["MATARAM 724" 6| 701700

SEBANDARAN 6 707938

“Dr Cipto® 8 727732

MATARAM TOKO 6 854100

Sig. .382 1.000

Means for groups in homogeneous subsets are displayed.

3. Uses Harmonic Mean Sample Size = 6.000.

PROTEIN
Duncan ®
Subset
for alpha
= 05
AGEN N 1
MATARAM TOKO 6 | 3470533
SEBANDARAN 8 | 3.708247
“Dr.Cipto™ B | 3.842358
‘MATARAM 734" B | 4.185493
| Sig. 061

Means for groups in homogeneous subsets are displayed.

3. Uses Harmonic Mean Sample Size = 6.000.

Perpustakaan Unik



DENSITAS
Duncan ®
Subset for alpha = 05

AGEN i 2 3 4
SEBANDARAN 6 | 1024.00

*Dr Cipto” 8 102500

MATARAM TOKO 8 1030.87

‘MATARAM 734° 6 1022.00
 sip. 1.000 1,000 1,000 1.000

Means for groups in homogeneous subsets are displayed.

3. Uses Hamonic Mean Sample Size = 6.000.
VISKOS
Duncan ®
“Subset for alpha = .05

AGEN ] 2 3
~Dr.Cipto" B 6000

SEBANDARAN 6 .600a

"MATARAM 734~ g 8500

MATARAM TOKO 6 7000

Sig. 1.000 1.000 1.000

Means for groups in hormogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 6.000.

Perpustakaan Unik



Descriptives \
perpu;:é:i U%k)ce Interval for
Mean Std. Deviation | Std. Error | Lower Bound | Upper Bound | Minimum | Meximum
AR "Dr.Cipid’ 6 |53.584XR2 344007 | 1048 85623168 B35H | Bohl | BB
"MATARAM 734 6§ |B87.957%60 44404 | 18135 87. 41721 B304/ | 5728 | 683318
SEBANDARAN 6 |82.241090 1.3400129 547085 87 834776 0644 | 82313 918124
MATARAM TOKO 6 |89.6066800 B8 /19 88.c1eeR 90751708 | 893374 | 91.6079
Total 24 |188.982510 1.075221 218479 88.92844 8.4%537 | 87.208 91.8124
{ABU *Dr.Ciptg™—— B < I (Rl 2.7 572G 7 o By = P22 C T P - | =216 C I i = 5 5 1 [ ey - &2 20 B4 6 21 R £ 38
"MATARAM 734" 6 701700 | SB430EM | 2.30E(2 B35 763045 6454 709
SEBANDARAN 3] 07938 | B.A1B4E02 | 27402 637470 s 03] (5157, RS 85s)
MATARAM TOKO 5] 854100 | B.ESX2E03 | 363E03 B4ae3 883432 841 8676
Total 24 J47867 | 763817E02 | 1.96E02 715614 780121 a2 8676
LEMAK “Dr.Ciptd" 6 | 2.78085G 729093 295612 2.0207¢9 359057 22077 41087
"MATARAM 734 6 | 4.185403 B372%5 341824 3.305908 5.064181 2858 5323
SEBANDARAN 6 | 3.377486 137203 | SG3Em 303125 333245 30853 3477
MATARAM TOKO 6 | 4730000 163707 | 688EQ2 45682010 4901800 440 49600
Total 24 | 373313 81303 192531 333203 4131763 2277 5.3623
PROTEIN "Dr.Cipto" 6 | 38433 A 201684 3.423113 4500302 3361 48410
"MATARAM 734 G| 418543 BE3rs5 341824 330581 5.064181 2888 5363
SEBANDARAN 6 | 37024 LBEIS gt 3e] 3273213 4321281 3036 4204
MATARAM TOKO 6| 34050 33776 43511 3088774 3852293 2838 38533
Total 24 | 388198 SUE3E5 2147 3906477 4101863 28%8 5323
DENSITAS "D:iCipto’ 5] 1025.00 00 180} 1025.00 1025.00 1025 a0
“"MATARAM 734" 5] 1032.00 a 88} 1032.00 1032.00 02 1032
SEBANDARAN 3] 1024.00 m .03 1024.00 1024.00 124 1024
MATARAR TOKO 6 1030.67 52 21 1030 .12 1031.21 1030 1031
Total 24 | 107 3% 72 1026.42 1020.0 104 0032
MISKQS “Dr.Cipto" 3] &000 1697E-17 | 6.928E.13 8000 600 a0 60
“MATARANM 734 5] a0 1.697E-17 | 6.928E-18 830 8500 B8 &8
SEBANDARAN G 8000 1.697E-17 | 6.528E.19 8000 6000 a0 i< 0]
MATARAN TOKO 6 7000 C3BMET | 1.784E7 7000 7000 70 70
Total 24 8375 423E-2 | 864E0 6195 664 a0 .70




Correlations analysis for TPC, S. aureus and milk composition for ¢
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Correldions
TPC S AUREUS PH v AR ABU LEMAK | PROTEIN
TPC "Pears on Correlation 1.000 w2 | - 74 -8 - 65 y
Sig. (2-tailed) i 808 014 418 - 054 00 o
N 24 249 24 24 24 24 24
S_AUREUS Pearson Correlation 052 1.000 -.5539 ..383 -.330 .-.28 52
Sig. (2-tailed) 88 . o5 " 081 057 20 om
N 24 24 24 24 24 24 24
PH Pearson Cotrelation s - 9531 1000 54axr R0 83 -6
Sig. (2-tailed) o4 005 = 006 000 016 05
N 24 24 24 24 24 24 24
AR Pearson Correlation 174 .33 K% o 1.000 645 054 -.264
Sig. (2-tailed) 416 051 005 . 001 /e 213
N 24 24 24 24 24 24 24
ABU Pearson Cotielation -.398 -.330 B2 B 1.000 o4 - 35
Sig. (2 tailed) 4 067 000 001 E 8574 02
N 24 24 24 24 24 24 24
LEMAK Pea(son Cotrelation . 6a1y .28 xT B4 34 1.000 070
Sig. (2 tailed) 00 20 016 B8R o7 . 146
N 24 24 24 24 24 24 24
PROTEIN Pearson Correlation - 0% 52> B © 5] -.264 -.356 070 1.000
Sig. (2-tailed) oap 0m 0% 213 082 745 .
N 24 249 24 24 24 24 24

*.Conelation & significant at the 0.05 level (2-tailed).
“*.Correlation & significant at the 0.01 level (2-tailed).
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-~=- PARTIAL

Controlling for..
PH
PH 1.0000
( o)

P=
ATR .6142
( 20)
P= .001
LEMAK .0718
( 20)
P= .751
PROTEIN -.2268
( 20)
P= 310

(Coefficient / (D.F.) / 2-tailed Significance)

CORRELATIOHN

TPC

AJR

-1390

(
P= .5317
-.0663

( 20)
P= .769

S_AUREUS

LEMAK

(
P=

D718
20)
.51

.13%0

hoiig
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COEFFICIENRTS - - -

PROTEIN

-.2268
( 20)
P= .310

-.0663
( .20)
B= .769

-2739
20)

(
P= .217

1.0000
( 0)
P= .

" . " is printed if a coefficient cannot be computed
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