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Penyimpanan
Diketahui:
T (°C) konfl:;'“ta Qo Qt In QO In Qt Q;I-th
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35 0,00529 3,81 3,58 1,33763 | 1,2753628 | 0,06227
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2. Masa simpan pada suhu 35°C
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Penyelesaian:
Rumus Persamaan Arrhenius t =1n ( Qo -Qt )/ k
1. Suhu 25°C 3. Suhu 45°C

t=In(Qo-Qt)/k t=In(Qo-Qt)/k

_ 006227 _ 006227
0,00260 0,01030

t=23,95 t=6,04

t =24 hari t = 6 hari

Suhu 35°C

t=In(Qo-Qt)/k

_0,06227
0,00529

t =12 hari
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