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LAMPIRAN 

Lampiran 1. Diagram Alir Prosedur Penelitian 
Lampiran 1. 1 Diagram Alir Pembuatan Pati Talas  
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Lampiran 1. 2 Diagram alir pembuatan bubur daun talas 
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Lampiran 1. 3 Diagram alir pembuatan nori modifikasi 
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Lampiran 2. Gambar Penelitian 

Lampiran 2. 1 Proses Pembuatan Pati Talas 

 

 

Lampiran 2. 2 Proses Pembuatan Bubur daun talas 

 

 

 

 

 

Lampiran 2. 3 Proses Pembuatan Bubur daun talas 
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Lampiran 3. Data Mentah Uji organoleptik 

Lampiran 3. 1 Data organoleptik ulangan 1 

 

 

Lampiran 3. 2 Data organoleptik ulangan 2 

 

 

 

 

 

 

 

 

No Nama P0 (619) P1 (323) P2 (791) P3 (692) P0 (619) P1 (323) P2 (791) P3 (692) P0 (619) P1 (323) P2 (791) P3 (692) P0 (619) P1 (323) P2 (791) P3 (692) P0 (619) P1 (323) P2 (791) P3 (692)
1 Hanifa 2 3 4 4 2 3 4 3 2 3 3 3 2 2 5 5 2 4 5 5
2 Husnul 2 4 3 3 1 2 2 2 2 3 3 2 2 4 3 5 2 4 3 4
3 Giovanni 3 3 4 2 4 3 5 4 4 4 4 2 4 2 3 4 4 3 3 2
4 Nur Syamsi 3 3 4 5 3 5 3 4 4 2 3 4 4 4 3 4 3 3 3 3
5 Nandita 4 3 2 3 2 5 4 2 2 3 3 3 2 2 3 4 2 2 3 3
6 Indah Suci 2 2 3 2 5 3 3 3 5 4 2 2 5 2 4 3 5 3 4 4
7 Nur Azizah 3 2 1 1 3 3 2 2 3 1 1 1 4 2 2 3 2 4 4 4
8 Nuril 2 3 3 2 2 3 2 4 4 4 2 2 4 3 2 2 4 3 3 4
9 Andi Nur Faradiba 2 3 4 3 1 3 2 3 3 3 2 3 2 2 2 3 2 1 2 1

10 Fadiah 4 2 3 2 4 3 2 4 4 2 2 4 2 2 3 3 2 3 4 4
11 Khairiyyah Qanita 4 4 4 4 4 3 4 3 4 3 4 3 3 3 3 2 4 3 3 3
12 Arum Vheni 3 2 2 2 2 3 2 3 3 4 2 2 4 3 3 2 2 3 3 2
13 Sarinah 4 4 2 3 4 2 3 2 4 2 2 2 2 2 2 2 4 3 2 2
14 Sitti Syuhada 3 3 4 3 3 3 3 4 2 2 3 4 3 2 3 3 3 2 2 3
15 Sri Yuniar 3 2 3 2 4 2 2 2 2 2 2 4 3 1 2 4 3 3 4 5
16 Oktavany 2 3 3 3 4 4 4 4 3 2 3 2 3 2 2 2 3 3 3 3
17 Ela Sulkifli 4 2 4 3 4 2 4 3 2 2 3 2 2 2 4 3 4 2 3 2
18 Isma 1 2 2 1 1 3 2 2 2 2 3 2 1 1 3 1 1 1 3 1
19 Romana 4 4 4 2 4 3 4 2 2 5 3 2 2 2 2 1 4 3 4 1
20 Jumrah 3 2 2 2 3 2 2 3 2 4 2 3 2 2 2 2 2 3 2 3
21 Nur Azizah 18 2 2 2 2 2 3 4 3 2 3 3 3 2 2 3 2 2 2 4 2
22 Kiki Reski Amaliah 3 3 2 3 2 2 2 3 2 2 2 4 2 2 3 4 2 3 4 4
23 Muh. Ridwan H 3 4 2 2 3 4 2 2 4 2 2 3 3 2 2 3 3 3 2 2
24 Sesilia 2 3 3 3 4 3 3 2 3 4 2 2 2 3 2 2 2 4 4 3
25 Sri Suharningsih 2 3 3 3 2 4 3 3 4 1 1 1 4 2 2 2 4 2 2 2

Warna Aroma Rasa Ketebalan Tekstur

No Nama P0 (947) P1 (410) P2 (864) P3 (319) P0 (947) P1 (410) P2 (864) P3 (319) P0 (947) P1 (410) P2 (864) P3 (319) P0 (947) P1 (410) P2 (864) P3 (319) P0 (947) P1 (410) P2 (864) P3 (319)
1 Sri Ainun Maarif 1 4 3 3 3 3 4 4 4 3 4 2 3 3 4 2 4 3 4 2
2 Karina Marchynta Dwi P 3 4 3 4 4 4 3 2 3 3 4 3 3 4 2 4 2 4 3 4
3 Asmayana Iwo 4 4 4 3 4 4 3 4 2 4 2 2 2 5 2 4 2 5 3 4
4 Ariani Ramitasari 2 4 3 3 4 2 2 4 2 2 4 3 2 4 4 4 2 4 4 4
5 Humairah 3 2 3 4 3 2 4 3 2 4 2 3 3 3 3 4 2 3 4 4
6 Nur Rina Abdullah 4 3 2 2 2 4 4 4 4 4 2 2 3 2 2 2 4 4 4 4
7 Asrul 3 4 4 4 2 3 3 4 4 4 3 3 4 5 3 4 3 4 4 4
8 Ashabul Firdaus 3 5 2 4 3 2 4 3 2 3 3 5 2 5 4 4 2 4 2 5
9 Monivia Chandra 2 1 2 1 2 3 2 3 5 5 3 2 1 3 4 2 4 1 4 4

10 Andi Ulfa Hardianty 4 1 5 3 5 2 5 3 4 2 4 3 3 3 4 2 3 4 4 2
11 Darmawan 3 2 3 3 2 2 2 2 3 1 2 1 4 2 4 3 3 2 3 2
12 Syuhada 3 4 4 4 3 2 3 3 2 2 3 3 2 3 4 4 3 4 4 4
13 Victor 3 3 3 3 3 4 3 3 3 4 3 3 3 4 3 3 3 3 3 3
14 Nisa Manis :) 2 3 2 2 3 5 3 5 4 4 2 4 2 3 4 5 1 4 2 5
15 Kiki Reski Amaliah 4 3 2 3 3 2 2 3 3 4 3 4 4 2 2 4 4 2 3 5
16 Anil 2 2 2 2 2 2 2 2 4 4 4 4 2 3 3 4 3 4 4 4
17 Karima 3 4 4 4 4 4 4 4 4 4 4 4 2 4 3 4 2 2 3 4
18 Ijong Cantik 5 4 4 5 3 3 3 3 3 4 3 3 2 1 2 1 2 1 3 2
19 Laras Budyghifari 3 2 2 3 2 3 3 3 1 3 2 5 1 3 3 4 1 3 3 4
20 Sri Yuniar 2 2 3 2 3 4 2 3 3 3 3 2 3 2 4 2 3 3 4 2
21 Nurul Fitriani Syam 2 3 2 2 2 4 2 4 3 4 3 3 2 3 4 3 3 3 3 3
22 Husnul 4 2 4 3 3 3 3 3 2 1 3 3 4 2 2 3 5 1 3 3
23 Indah Suci Cantik 3 4 2 2 4 4 4 3 4 4 4 3 4 3 2 2 4 3 1 2
24 Isma 1 3 1 1 2 1 4 1 2 4 3 3 1 1 4 3 4 4 3 2
25 Lisa 4 5 3 4 2 4 4 4 3 5 5 4 2 5 4 4 3 5 3 5

Warna Aroma Rasa Ketebalan Tekstur
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Lampiran 3. 3 Data organoleptik ulangan 3 

 

Lampiran 4. Data mentah analisa antioksidan 

 

No Nama P0 (659) P1 (582) P2 (816) P3 (223) P0 (659) P1 (582) P2 (816) P3 (223) P0 (659) P1 (582) P2 (816) P3 (223) P0 (659) P1 (582) P2 (816) P3 (223) P0 (659) P1 (582) P2 (816) P3 (223)
1 Sri Ainun Maarif 1 3 3 4 4 3 2 3 3 1 2 4 2 2 2 4 3 3 2 4
2 Karina Marchynta Dwi P 2 2 2 3 2 3 2 3 2 3 4 3 2 3 3 3 3 2 3 4
3 Asmayana Iwo 5 4 4 2 4 5 4 4 3 2 3 3 4 4 2 4 2 3 2 5
4 Ariani Ramitasari 2 4 2 2 4 4 4 2 4 4 4 3 4 4 2 2 4 4 2 4
5 Humairah 2 4 4 3 3 3 3 3 3 3 3 3 3 4 3 3 3 4 3 4
6 Nur Rina Abdullah 2 4 5 1 4 4 3 3 2 3 4 2 1 1 3 1 4 4 2 3
7 Asrul 4 4 3 3 4 3 4 3 2 3 4 3 3 4 4 4 3 5 4 4
8 Ashabul Firdaus 4 4 5 3 4 2 4 2 4 3 3 3 2 4 3 3 3 4 4 3
9 Monivia Chandra 4 4 3 1 1 4 3 2 4 3 4 2 2 2 2 2 2 2 3 2

10 Andi Ulfa Hardianty 1 4 2 3 4 4 4 2 4 2 5 4 3 3 4 3 3 3 3 3
11 Darmawan 3 3 3 3 2 3 3 2 2 3 1 3 2 3 4 2 3 3 3 2
12 Syuhada 4 3 3 2 3 3 3 4 2 3 3 3 4 2 2 4 4 2 3 4
13 Victor 3 3 3 3 4 4 3 3 4 4 3 3 3 3 3 3 3 3 3 3
14 Nisa Manis :) 2 5 4 4 3 2 2 3 2 3 5 2 4 3 4 2 2 2 5 3
15 Kiki Reski Amaliah 2 4 2 2 2 4 3 2 3 3 4 3 4 4 3 3 2 4 2 2
16 Anil 2 2 2 2 3 2 2 2 2 3 4 4 2 4 3 3 4 4 4 4
17 Karima 3 4 4 3 4 4 4 3 4 4 5 3 2 4 4 3 2 4 4 2
18 Ijong Cantik 5 4 4 3 4 3 3 3 4 5 3 4 2 3 2 4 3 3 3 2
19 Laras Budyghifari 2 2 3 2 3 3 3 2 4 2 4 4 3 2 4 4 3 2 4 4
20 Sri Yuniar 4 5 3 3 3 5 2 3 3 3 2 2 4 4 3 3 4 5 2 2
21 Nurul Fitriani Syam 3 3 2 2 4 2 4 3 2 4 2 3 2 3 4 4 2 3 4 4
22 Husnul 2 3 2 2 3 2 2 2 3 2 3 1 3 2 2 2 4 3 2 1
23 Indah Suci Cantik 2 3 2 4 4 2 4 4 4 2 4 3 5 3 3 4 4 2 3 4
24 Isma 2 1 2 1 3 1 1 1 2 4 2 2 1 4 1 1 1 2 3 1
25 Lisa 2 2 3 4 3 3 2 4 3 2 4 4 3 3 3 3 4 5 3 3

Warna Aroma Rasa Ketebalan Tekstur
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Lampiran 5. Perhitungan 

Lampiran 5. 1 Perhitungan antioksidan 

Berdasarkan kurva regresi antioksidan nori modifikasi diperoleh nilai 𝑦 = 0,0604𝑥 +

1,5932, oleh karena itu maka dapat diperoleh nilai IC50 dengan mengganti nilai 𝑦 dengan 

angka 50. Perhitungan nilai IC50 dijabarkan sebagai berikut: 

𝑦 = 0,0604𝑥 + 1,5932 

50 = 0,0604𝑥 + 1,5932 

0,0604𝑥 = (50 − 1,5932) 

𝑥 =
(50 − 1,5932)

0,0604
 

𝒙 = 𝟖𝟎𝟏. 𝟒𝟑𝟕 𝒑𝒑𝒎 

  

 

Persamaan Regresi DPPH:

160,0 11,951
320,0 21,626
480,0 28,740
640,0 39,106
800,0 51,545
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R² = 0,9911

0

10

20

30

40

50

60

0 500 1000

ab
so

rb
an

konsentrasi

kurva regresi

persen
penghambatan

Linear (persen
penghambatan)



 
 

51 
  

Lampiran 5. 2 Perhitungan asam oksalat 

Persamaan Asam Oksalat 

𝐀𝐬𝐚𝐦 𝐎𝐤𝐬𝐚𝐥𝐚𝐭 =
𝑽𝒐𝒍𝒖𝒎𝒆 𝑻𝒊𝒕𝒓𝒂𝒔𝒊 (𝒍) × 𝐍 𝐊𝐌𝐧𝐎𝟒 × 𝑩𝑬 𝑨𝒔𝒂𝒎 𝑶𝒌𝒔𝒂𝒍𝒂𝒕

𝑩𝒆𝒓𝒂𝒕 𝑺𝒂𝒎𝒑𝒆𝒍 (𝒈)
 × 𝟏𝟎𝟎 

 

Diketahui : 

𝑽. 𝒕𝒊𝒕𝒓𝒂𝒔𝒊                          = 𝟐 𝒎𝒍 = 𝟎, 𝟎𝟎𝟐 𝒍 

𝑵 𝑲𝑴𝑵𝑶𝟒                         = 𝟎, 𝟎𝟖𝟗𝟐 𝑵 

𝑩𝑬. 𝑨𝒔𝒂𝒎 𝑶𝒌𝒔𝒂𝒍𝒂𝒕       = 𝟗𝟎, 𝟎𝟑  

𝑩𝒆𝒓𝒂𝒕 𝑺𝒂𝒎𝒑𝒆                 = 𝟓 𝒈 

Ditanyakan : 

Kadar Asam Oksalat = ........? 

Penyelesaian : 

𝐀𝐬𝐚𝐦 𝐎𝐤𝐬𝐚𝐥𝐚𝐭 =
𝑽𝒐𝒍𝒖𝒎𝒆 𝑻𝒊𝒕𝒓𝒂𝒔𝒊 (𝒍) × 𝐍 𝐊𝐌𝐧𝐎𝟒 × 𝑩𝑬 𝑨𝒔𝒂𝒎 𝑶𝒌𝒔𝒂𝒍𝒂𝒕

𝑩𝒆𝒓𝒂𝒕 𝑺𝒂𝒎𝒑𝒆𝒍 (𝒈)
 × 𝟏𝟎𝟎 

𝐀𝐬𝐚𝐦 𝐎𝐤𝐬𝐚𝐥𝐚𝐭 =
𝟎, 𝟎𝟎𝟐 (𝒍) × 𝟎, 𝟎𝟖𝟗𝟐 𝑵 × 𝟗𝟎, 𝟎𝟑

𝟓 (𝒈)
 × 𝟏𝟎𝟎 

𝐀𝐬𝐚𝐦 𝐎𝐤𝐬𝐚𝐥𝐚𝐭 =
𝟎, 𝟎𝟏𝟔𝟎𝟔

𝟓 (𝒈)
 × 𝟏𝟎𝟎 

𝐀𝐬𝐚𝐦 𝐎𝐤𝐬𝐚𝐥𝐚𝐭 = 𝟎, 𝟎𝟎𝟑𝟐𝟏𝟐 × 𝟏𝟎𝟎 

𝐀𝐬𝐚𝐦 𝐎𝐤𝐬𝐚𝐥𝐚𝐭 = 𝟎, 𝟑𝟐𝟏𝟐 g/100 g 

𝐀𝐬𝐚𝐦 𝐎𝐤𝐬𝐚𝐥𝐚𝐭 = 𝟑𝟐, 𝟏𝟐𝐦𝐠 /𝟏𝟎𝟎 𝐠 

 

 

 

 

 

 

 


