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LAMPIRAN

Lampiran Tabel hasil pengamatan kadar air kesetimbangan

Suhu Sampel Berat Awal Penimb. 1 (3 pekan) Penimb. 2 (4 Minggu) Penimb. 3 (5 Minggu) Setelah Oven
1a 11.977 11.19 11.191 11.187 10.762
1b 11.971 11.187 11.189 11.193 10.774
2a 11.953 11.658 11.658 11.65 10.753
2b 11.97 11.675 11.676 11.669 10.781
3a 11.994 11.899 11.89 11.885 10.833
. 3b 11.998 11.908 11.898 11.897 10.841
30°C 4a 11.975 12.063 12.073 12.062 10.765
4b 12.001 12.104 12.111 12.102 10.806
5a 11.959 12.245 12.247 12.244 10.776
5b 11.997 12.284 12.288 12.287 10.815
6a 11.988 12.486 12.491 12.478 10.79
6b 12.01 12.496 12.504 12.499 10.821
1a 11.952 11.11 11.111 11.129 10.753
1b 11.943 11.098 11.1 11.127 10.755
2a 11.96 11.558 11.549 11.557 10.778
2b 11.977 11.561 11.573 11.572 10.792
. 3a 11.965 11.703 11.699 11.69 10.781
40°C 3b 12.013 11.742 11.752 11.748 10.84
4a 12.007 11.921 11.932 11.922 10.833
4b 11.99 11.893 11.918 11.901 10.815
5a 11.999 12.088 12.104 12.082 10.834
5b 11.97 12.052 12.083 12.048 10.81
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50°C

6a
6b
1a
1b
2a
2b
3a
3b

4b
5a
5b
6a
6b

11.984
11.982
11.98
11.993
11.985
12.013
12.028
11.976
11.998
12.011
12.002
11.973
11.975
12.026

12.213
12.164
11.101
11.115
11.484
11.517
11.669
11.619
11.788
11.8
12.065
12.05
12.11
12.186

12.225
12.248
11.095
11.113
11.486
11.521
11.674
11.621
11.814
11.823
12.068
12.072
12.186
12.247

12.193
12.185
11.101
11.121
11.483
11.521
11.645
11.623
11.807
11.815
12.072
12.108
12177
12.328

10.825
10.822
10.747
10.776
10.774
10.818
10.769
10.782
10.79
10.807
10.879
10.873
10.827
10.942
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Lampiran Tabel penentuan kurva sorpsi isothermis

Suhu AW KABK KABB
30 0.10 4.80 4.58
0.33 10.13 9.20

0.40 11.92 10.65

0.67 14.72 12.83

0.74 16.67 14.29

0.80 19.11 16.04

40 0.10 4.25 4.07
0.30 8.84 8.12

0.38 10.30 9.34

0.64 12.32 10.97

0.75 14.06 12.33

0.8 15.44 13.38

50 0.10 3.98 3.83
0.24 8.02 7.43

0.39 9.78 8.91

0.61 11.51 10.32

0.75 13.66 12.02

0.80 15.40 13.34

35



Lampiran Tabel penentuan model terbaik

Model

Henderson
Halsey
Oswin

Chung-
Pfost
Caurie

PARAMETER
30 40 50

A B R2  RMSE A B R2  RMSE A B R2  RMSE
19.00 010 069  13.71 19.00 010 066 1146  19.00 0.10 068  10.42
3465 166 096  1.66 19144 244 096  0.98 31.80 1.80 095 161
1213 032 099 077 10.37 030 098 065 1018 029 098  0.74
560 606 099  0.70 4.49 712 099 056 437 731 098  0.69
241 033 098  3.63 1.63 138 097  0.90 220 031 098 294
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Model Halsey

Suhu
30 40 50
AW P Pm AW P Pm AW P Pm
0.10 4.80 5.10 0.10 4.25 6.10 0.10 3.98 4.30
0.33 10.13 7.95 0.32 8.84 8.14 0.24 8.02 5.61
0.40 11.92 8.92 0.42 10.30 9.10 0.39 9.78 7.07
0.67 14.72 14.59 0.64 12.32 11.94 0.61 11.51 10.12
0.74 16.67 17.47 0.75 14.06 14.29 0.75 13.66 13.56
0.80 19.11 20.50 0.80 15.44 15.86 0.80 15.40 15.91
Model Oswin
Suhu
30 40 50
AW P Pm AW P Pm AW P Pm
0.10 4.80 5.96 0.10 4.25 5.42 0.10 3.98 5.33
0.33 10.13 9.69 0.32 8.84 8.30 0.24 8.02 7.25
0.40 11.92 10.68 0.42 10.30 9.43 0.39 9.78 8.92
0.67 14.72 15.25 0.64 12.32 12.29 0.61 11.51 11.61
0.74 16.67 17.10 0.75 14.06 14.34 0.75 13.66 14.00
0.80 19.11 18.86 0.80 15.44 15.62 0.80 15.40 15.41
Model Chung Pfost
Suhu
30 40 50
AW P Pm AW P Pm AW P Pm
0.10 4.80 5.51 0.10 4.25 5.08 0.10 3.98 5.05
0.33 10.13 9.72 0.32 8.84 8.24 0.24 8.02 7.14
0.40 11.92 10.81 0.42 10.30 9.46 0.39 9.78 8.96
0.67 14.72 15.46 0.64 12.32 12.45 0.61 11.51 11.78
0.74 16.67 17.17 0.75 14.06 14.42 0.75 13.66 14.08
0.80 19.11 18.69 0.80 15.44 15.56 0.80 15.40 15.34
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Model Caurie

Suhu
30 40 50
AW P Pm AW P Pm AW P Pm
0.10 4.80 11.49 0.10 4.25 5.89 0.10 3.98 9.32
0.33 10.13 12.41 0.32 8.84 7.98 0.24 8.02 9.73
0.40 11.92 12.69 0.42 10.30 9.16 0.39 9.78 10.19
0.67 14.72 13.86 0.64 12.32 12.42 0.61 11.51 10.90
0.74 16.67 14.20 0.75 14.06 14.46 0.75 13.66 11.37
0.80 19.11 14.45 0.80 15.44 15.49 0.80 15.40 11.57
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Lampiran Dokumentasi

Pengambilan data kenaikan suhu alat
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Proses penimbangan sampel
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Penyimpanan suhu 40°C

41



Penempatan sampel dalam wadah yang berisi larutan garam
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Penimbangan sampel setelah dioven
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Penampakan sampel yang telah dilakukan penyimpanan
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