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LAMPIRAN

Lampiran 01. Hasil Pengujian Kadar Air Edible Film Gelatin/HPMC
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Perlakuan | Ulangan1 (%) | Ulangan 2 (%) | Ulangan 3 (%) | Rata-rata (%)
Al 15.70 14.90 15.50 15.36
A2 20.50 19.70 20.50 20.23
A3 20.00 21.90 20.60 20.83
Lampiran 02. Hasil Pengujian Ketebalan Edible Film Gelatin/HPMC
Tebal 1 | Tebal 2 | Tebal 3 | Tebal 4 | Tebal 5 | Total | 1ot Rata}:
Perlakuan (mm) (mm) (mm) (mm) (mm) (mm) rata rata
(mm) | (mm)
AlUl 0.03 0.05 0.02 0.04 0.02 0.16 0.03
AlU2 0.04 0.05 0.04 0.01 0.03 0.17 0.03 0.03
AlU3 0.04 0.03 0.02 0.02 0.04 0.15 0.03
A2U1 0.05 0.06 0.05 0.06 0.04 0.26 0.05
A2U2 0.07 0.06 0.04 0.04 0.05 0.26 0.05 0.04
A2U3 0.03 0.05 0.04 0.06 0.05 0.23 0.04
A3U1 0.06 0.08 0.08 0.07 0.09 0.38 0.07
A3U2 0.07 0.08 0.07 0.09 0.07 0.38 0.07 0.07
A3U3 0.08 0.07 0.07 0.09 0.07 0.38 0.07
Lampiran 03. Hasil Pengujian Daya Larut Air Edible Film Gelatin/HPMC
Cawan Cawan + Ker_tas Kertas Saring | Daya Larut | Rata-rata
Perlakuan | Kosong Sampel Saring + Sampel (gr) (%) (%)
(gr) (gr) (gr)
AlUl 48.162 48.526 0.571 0.688 67.85
AlU2 39.485 39.856 0.585 0.697 69.81 66.42
AlU3 33.884 34.22 0.575 0.704 61.60
A2U1 31.925 32.001 0.528 0.549 72.36
A2U2 41.184 41.269 0.546 0.568 74.11 73.17
A2U3 33.887 33.976 0.565 0.589 73.03
A3U1 39.482 39.614 0.528 0.543 87.12
A3U2 45.285 45.374 0.523 0.541 79.77 84.73
A3U3 48.102 48.236 0.541 0.558 87.31

Lampiran 04. Hasil Pengujian Laju Transimisi Uap Air Edible Film Gelatin/HPMC

Waktu

Luas

Perlakuan

3

Slope

Permukaan

LTUA
(g.m%harit)

Rata-
rata

AlUl 19.483

18.86 | 18.435 | 18.009

17.989 | 17.048

16.631

0.450929 0.0008

23.4858631

AlU2 20.912

20.331 | 19.895 | 19.472

18.982 | 18.532

18.11

0.461321 0.0008

24.02715774 23.47

Al1U3 17.954

17.375 | 16.963 | 16.561

16.11 | 15.679

15.264

0.439821 0.0008

22.90736607
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A2U1 20.84 | 20.256 | 19.869 | 19.469 | 18.985 | 18.552 | 18.138 | 0.442786 0.0008 23.06175595
A2U2 18.549 | 18.018 | 17.648 | 17.214 | 16.788 | 16.397 | 15.759 | 0.445429 0.0008 23.19940476 22.81
A2U3 19.755 | 19.193 | 18.847 | 18.441 | 17.989 | 17.552 | 17.162 | 0.425679 0.0008 22.17075893
A3U1 22.71 22,128 | 21.617 | 21.025 | 20.415 | 19.609 | 18.754 | 0.646714 0.0008 33.68303571
A3U2 19.981 | 19.334 | 18.796 | 18.129 | 17.533 | 16.679 | 15.815 | 0.681107 0.0008 35.47433036 33.69
A3U3 21.346 | 20.792 | 20.251 | 19.577 | 19.029 | 18.257 | 17.721 | 0.613107 0.0008 31.93266369
Lampiran 05. Hasil Pengujian Kuat Tarik Edible Film Gelatin/HPMC
Perlakuan Ulangan 1 Ulangan 2 Ulangan 3 Total Rata-rata
(N/mm?) (N/mm?) (N/mm?) (N/mm?) | (N/mm?)
Al 0.024 0.0254 0.0187 0.0681 0.02
A2 0.142 0.0893 0.1471 0.3784 0.12
A3 0.2097 0.2941 0.2988 0.8026 0.26
Lampiran 06. Hasil Pengujian Warna Edible Film Gelatin/HPMC
L* a* b* Rata-rata | Rata-rata | Rata-rata
Perlakuan * * *
91.4 -0.1 1.27 L a b
AlUl 58.29 -6.71 4.77
AlU2 57.73 -6.61 4.91 57.79 -6.65 5.09
AlU3 57.35 -6.65 5.59
A2U1 56.56 -6.92 5.21
A2U2 56.92 -6.76 4.94 56.8 -6.85 4.98
A2U3 56.93 -6.89 4.8
A3U1 58.83 -6.9 3.88
A3U2 58.4 -7.02 3.38 58.44 -6.98 3.5
A3U3 58.1 -7.03 3.25
Lampiran 07. Hasil Pengujian FTIR Edible Film Gelatin/HPMC
Sampel Amida A Amida | Amida Il Amida I11
P (3000-3600 cm™) | (2850-3000 cm™) | (1600-1800 cm™) | (1100-1400 cm™)
Al 3287 2932 1638 1105
A2 3284 2935 1646 1105
A3 3294 2935 1648 1105




Lampiran 08. Hasil Pengujian Analisa Sensori Edible Film Gelatin/HPMC
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Perlakuan Warna Aroma Tekstur Rasa
Kontrol 4.14 3.76 1.78 1.57
Al 3.78 3.4 3.73 2.9
A2 3.78 3.52 3.52 3

A3 3.85 3.85 3.57 3.07

Lampiran 09. Hasil Analisis Sidik Ragam Kadar Air, Ketebalan, Daya Larut Air, Laju

Transmisi Uap Air, dan Kuat Tarik Edible Film Gelatin/HPMC

ANOVA
Sum of
Squares df Mean Square F Sig.
Laju Transmisi Uap Air Between Groups 223.459 111.730 89.113 .000
Within Groups 7.523 1.254
Total 230.982
Daya Larut Between Groups 514.683 257.342 20.506 .002
Within Groups 75.299 12.550
Total 589.982
Ketebalan Between Groups .002 .001| 109.000 .000
Within Groups 000 .000
Total .002
Kadar Air Between Groups 53.929 26.964|  60.822 .000
Within Groups 2.660 443
Total 56.589
Kuat Tarik Between Groups .091 .045 38.291 .000
Within Groups 007 .001
Total .098




Lampiran 10. Hasil Analisis Sidik Ragam Warna (L*, a*, b*) Edible Film Gelatin/HPMC
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ANOVA
Sum of Squares df Mean Square F Sig.
Nilai L Between Groups 4.090 2 2.045 15.236 .004
Within Groups .805 6 134
Total 4.895 8
Nilaia  Between Groups 163 2 .081 16.276 .004
Within Groups .030 6 .005
Total .193 8
Nilaib  Between Groups 4.719 2 2.360 20.432 .002
Within Groups 693 6 115
Total 5.412 8

Lampiran 11. Hasil Analisis Sidik Ragam Analisa Sensori Edible Film Gelatin/HPMC

ANOVA
Sum of Squares df Mean Square F Sig.
Warna  Between Groups 2.143 3 714 1.137 .336
Within Groups 89.857 143 .628
Total 92.000 146
Aroma  Between Groups 5.119 3 1.706 2.312 .079
Within Groups 105.548 143 738
Total 110.667 146
Tekstur Between Groups 1.092 3 .364 427 734
Within Groups 122.024 143 853
Total 123.116 146
Rasa Between Groups .997 3 332 .374 772
Within Groups 126.976 143 888
Total 127.973 146




Lampiran 12. Hasil Uji Lanjut Metode Duncan Kadar Air Edible Film Gelatin/HPMC

Kadar Air
Duncan
Subset for alpha = 0.05
Perlakuan N 1 2
3% Gelatin : 1% HPMC 3 15.3667
2% Gelatin : 2% HPMC 3 20.2333
1% Gelatin : 3% HPMC 3 20.8333

Sig.

1.000

312

Means for groups in homogeneous subsets are displayed.

Lampiran 13. Hasil Uji Lanjut Metode Duncan Ketebalan Edible Film Gelatin/HPMC

Ketebalan

Duncan
Subset for alpha = 0.05

Perlakuan N 1 2 3
3% Gelatin : 1% HPMC 3 .0300
2% Gelatin : 2% HPMC 3 0467
1% Gelatin : 3% HPMC 3 .0700
Sig. 1.000 1.000 1.000
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Means for groups in homogeneous subsets are displayed.

Lampiran 14. Hasil Uji Lanjut Metode Duncan Daya Larut Air Edible Film Gelatin/HPMC

Daya Larut

Duncan
Subset for alpha = 0.05

Perlakuan N 1 2
3% Gelatin : 1% HPMC 3 66.4200
2% Gelatin : 2% HPMC 3 73.1667
1% Gelatin : 3% HPMC 3 84.7333
Sig. .058 1.000
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Lampiran 15. Hasil Uji Lanjut Metode Duncan Laju Transmisi Uap Air Edible Film
Gelatin/HPMC

Laju Transmisi Uap Air

Duncan

Subset for alpha = 0.05
Perlakuan N 1 2
2% Gelatin : 2% HPMC 3 22.8106
3% Gelatin : 1% HPMC 3 23.4735
1% Gelatin : 3% HPMC 3 33.6967
Sig. 496 1.000|

Means for groups in homogeneous subsets are displayed.

Lampiran 16. Hasil Uji Lanjut Metode Duncan Kuat Tarik Edible Film Gelatin/HPMC

Kuat Tarik

Duncan
Subset for alpha = 0.05

Perlakuan N 1 2 3
3% Gelatin : 1% HPMC 3 .022700
2% Gelatin : 2% HPMC 3 126133
1% Gelatin : 3% HPMC 3 .267533
Sig. 1.000 1.000 1.000}

Means for groups in homogeneous subsets are displayed.

Lampiran 17. Hasil Uji Lanjut Metode Duncan Warna (L*, a*, b*) Edible Film Gelatin/HPMC

Nilai L

Duncan
Subset for alpha = 0.05

Perlakuan 1 2
A2 (2% Gelatin : 2% HPMC) 3 56.8033
Al (3% Gelatin : 1% HPMC) 3 57.7900
A3 (1% Gelatin : 3% HPMC) 3 58.4433
Sig. 1.000 .072




Nilai a

Duncan
Subset for alpha = 0.05

Perlakuan N 1 2
A3 (1% Gelatin : 3% HPMC) -6.9833
A2 (2% Gelatin : 2% HPMC) -6.8567
Al (3% Gelatin : 1% HPMC) -6.6567
Sig. .071 1.000

Means for groups in homogeneous subsets are displayed.

Nilai b

Duncan
Subset for alpha = 0.05

Perlakuan N 1 2
A3 (1% Gelatin : 3% HPMC) 3.5033
A2 (2% Gelatin : 2% HPMC) 4.9833
Al (3% Gelatin : 1% HPMC) 5.0900
Sig. 1.000 714

Means for groups in homogeneous subsets are displayed.
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Lampiran 18. Dokumentasi Kegiatan Penelitian
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Pembuatan
Edible Film

Pengaplikasian
Edible Film
Sebagai
Kemasan

Pengujian
Kadar Air
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Pengujian
Ketebalan

Pengujian
Daya Larut
Air

Pengujian
Laju
Transmisi Uap
Air

Pengujian
Kuat Tarik
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Pengujian
Warna

Pengujian

FTIR

Analisa

Sensori




