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LAMPIRAN

Lampiran 1. Data Hasil Pengujian Kadar Air

Lampiran la. Data Pengamatan Kadar Air

Perlakuan Kadar Air
Massa Arang Aktif Waktu Kontak Ulanganl Ulangan Il Ulangan Il Rata-rata
Kontrol Kontrol 0.35 0.34 0.36 0.35
30 Menit 0.28 0.27 0.29 0.28
5 Gram 60 Men?t 0.24 0.27 0.26 0.26
90 Menit 0.18 0.16 0.17 0.17
120 Menit 0.12 0.15 0.14 0.14
30 Menit 0.23 0.22 0.25 0.23
10 Gram 60 Men?t 0.23 0.18 0.24 0.22
90 Menit 0.25 0.22 0.20 0.22
120 Menit 0.10 0.10 0.12 0.11
30 Menit 0.16 0.12 0.15 0.14
15 Gram 60 Men?t 0.10 0.09 0.09 0.09
90 Menit 0.12 0.07 0.08 0.09
120 Menit 0.07 0.08 0.08 0.07

Lampiran 1b. Nilai Rata-rata Kadar Air

Waktu Kontak

Massa Arang Aktif 30 menit 60 menit 90 menit 120 menit Rata-rata
5 gram 0.28 0.26 0.17 0.14 0.21
10 gram 0.23 0.22 0.22 0.11 0.20
15 gram 0.14 0.09 0.09 0.07 0.10
Rata-rata 0.22 0.19 0.16 0.11

Lampiran 1c. Analisis of Variance (ANOVA) Kadar Air

Tests of Between-Subjects Effects
Dependent Variable: Kadar_Air

Type lll Sum of
Source Squares df Mean Square F Sig.
Corrected Model .257° 12 .021 69.656 .000
Intercept 1.375 1 1.375 4469.944 .000
Massa_Arang Aktif .085 2 .042 137.917 .000
Waktu_Kontak .061 3 .020 66.613 .000
Massa_Arang Aktif * .020 6 .003 10.830 .000
Waktu_Kontak
Error .008 26 .000
Total 1.569 39
Corrected Total .265 38

a. R Squared = .970 (Adjusted R Squared = .956)
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Kadar_Air
Duncan
Subset
Massa_Arang Aktif N 1 2 3
15 gram 12 .1008
10 gram 12 .1950
5 gram 12 .2108
Kontrol 3 .3500
Sig. 1.000 .107 1.000
Lampiran 1e. Uji Lanjut Duncan Waktu kontak Terhadap Kadar Air
Kadar_Air
Duncan
Subset
Waktu_Kontak 1 3 4 5
120 menit 9 .1067
90 menit 9 1611
60 menit 9 .1889
30 menit 9 .2189
Kontrol 3 .3500
Sig. 1.000 1.000 1.000 1.000 1.000

Lampiran 1f. Uji Lanjut Duncan Interaksi Massa Arang Aktif dan Waktu kontak Minyak

Jelantah

Duncan
Massa_Arang_Aktif_X_
Waktu_Kontak

Kadar_Air

Subset for alpha = 0.05
3 4 5

15 Gram : 120 Menit
15 Gram : 90 Menit
15 Gram : 60 Menit
10 Gram : 120 Menit
5 Gram : 120 Menit
15 Gram : 30 Menit
5 Gram : 90 Menit
10 Gram : 60 Menit
10 Gram : 90 Menit
10 Gram : 30 Menit
5 Gram : 60 Menit

5 Gram : 30 Menit

Kontrol

W W W W W W wwwwww w

.0767
.0900
.0933
.1067

1367
.1433

.1433
.1700
.2167
.2233
.2333 .2333
.2567

.2567
.2800
.3500
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Sig. .065 .645 .074 .282 115 115 1.000

Lampiran 2. Data Hasil Asam Lemak Bebas Minyak Jelantah

Lampiran 2a. Data Pengamatan Asam Lemak Bebas

Perlakuan Asam Lemak Bebas (%)
Massa Arang Aktif Waktu Kontak  Ulangan | Ulangan Il Ulangan Il Rata-Rata
Kontrol Kontrol 1.54 1.57 1.58 1.56
30 Menit 1.42 1.43 1.40 1.42
5 Gram 60 Men?t 1.36 1.39 1.38 1.38
90 Menit 1.34 1.35 1.38 1.36
120 Menit 1.30 1.28 1.32 1.30
30 Menit 1.40 1.42 1.39 1.40
10 Gram 60 Men?t 1.39 1.38 1.37 1.38
90 Menit 1.23 1.27 1.25 1.25
120 Menit 1.05 1.09 1.07 1.07
30 Menit 0.98 1.00 0.95 0.98
15 Gram 60 Men?t 0.93 0.95 0.94 0.94
90 Menit 0.92 0.95 0.92 0.93
120 Menit 0.76 0.78 0.82 0.79

Lampiran 2b. Nilai Rata-rata Asam Lemak Bebas

Waktu Kontak

Massa Arang AKtf - it 60menit 90 menit 120 menit | RaaTata
5 gram 1.42 1.36 1.04 0.97 1.20
10 gram 1.38 1.30 0.96 0.95 1.15
15 gram 1.34 121 0.93 0.79 1.07
Rata-rata 1.38 1.29 0.98 0.90

Lampiran 2c. Analisis of Variance (ANOVA) Asam Lemak Bebas

Tests of Between-Subjects Effects
Dependent Variable: Asam_Lemak_Bebas

Type [l Sum of
Source Squares df Mean Square F Sig.
Corrected Model 2.092% 12 174 468.906 .000
Intercept 52.890 1 52.890 142254.820 .000
Massa_Arang Aktif 1.395 2 .698 1876.490 .000
Waktu_Kontak .237 3 .079 212.662 .000
Massa_Aran Aktif * .057 6 .010 25.679 .000
Waktu_Kontaki
Error .010 26 .000
Total 59.347 39
Corrected Total 2.102 38

a. R Squared = .995 (Adjusted R Squared = .993)
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Lampiran 2d. Uji Lanjut Duncan Massa Adsorben Terhadap Asam Lemak Bebas

Asam_lLemak_Bebas

Duncan
Subset

Massa_Arang Aktif N 1 2 3 4

15 gram 12 .9083

10 gram 12 1.2758

5 gram 12 1.3625

Kontrol 3 1.5633
Sig. 1.000 1.000 1.000 1.000

Lampiran 2e. Uji Lanjut Duncan Waktu kontak Terhadap Asam Lemak Bebas

Asam_Lemak Bebas

Duncan

Subset
Waktu_Kontak N 1 2 3 4 5
120 menit 1.0522

9
90 menit 9 1.1789
60 menit 9 1.2322
30 menit 9 1.2656
Kontrol 3 1.5633

Sig. 1.000 1.000 1.000 1.000 1.000

Lampiran 2f. Uji Lanjut Duncan Interaksi Massa Arang Aktif dan Waktu Adsorpsi Terhadap
Asam Lemak Bebas Minyak Jelantah

Asam_Lemak_Bebas
Duncan
Massa_Arang_Aktif_X_ Subset for alpha = 0.05
Waktu_Kontak N 1 2 3 4 5 6 7 8 9 10
15 Gram : 120 Menit .7867

.9300
.9400

15 Gram : 90 Menit
15 Gram : 60 Menit
15 Gram : 30 Menit 9767
10 Gram : 120 Menit 1.0700
1.2500
1.3000
1.3567
1.3767 1.3767
1.3800 1.3800
1.4033 1.4033
1.4167
Kontrol 1.5633

Sig. 1.000 .531 1.000 1.000 1.000 1.000 173 A21 405 1.000

10 Gram : 90 Menit
5 Gram : 120 Menit
5 Gram : 90 Menit
5 Gram : 60 Menit
10 Gram : 60 Menit
10 Gram : 30 Menit
5 Gram : 30 Menit

W W W W w W ww www w w




38

Lampiran 3. Data Hasil Bilangan Peroksida Minyak Jelantah

Lampiran 3a. Data Pengamatan Bilangan Peroksida

Perlakuan Bilangan Peroksida (mek/kg)
Massa Arang Aktif ~ Waktu Kontak  Ulangan | Ulangan Il Ulangan Ill  Rata-rata
Kontrol Kontrol 32.64 32.60 32.68 32.64
30 Menit 32.54 32.48 32.56 32.53
5 Gram 60 Men?t 32.48 32.50 32.52 32.50
90 Menit 32.50 32.46 32.46 32.47
120 Menit 32.48 3242 32.46 32.45
30 Menit 32.46 32.50 32.48 32.48
10 Gram 60 Men?t 32.42 32.48 32.42 32.44
90 Menit 32.38 32.36 32.34 32.36
120 Menit 32.32 32.36 32.34 32.34
30 Menit 32.34 32.34 32.36 32.35
15 Gram 60 Men?t 32.26 32.28 32.28 32.27
90 Menit 32.24 32.26 32.24 32.25
120 Menit 32.18 32.22 322 32.20

Lampiran 3b. Nilai Rata-rata Bilangan Peroksida

Waktu Kontak

Massa Arang Aktf 30 menit 60 menit 90 menit 120 menit Rata-rata
5 gram 32.53 32.50 32.47 32.45 32.49
10 gram 32.48 32.44 32.36 32.34 32.41
15 gram 32.35 32.27 32.25 32.20 32.27
Rata-rata 32.45 32.40 32.36 32.33

Lampiran 3c. Analisis of Variance (ANOVA) Bilangan Peroksida

Tests of Between-Subjects Effects
Dependent Variable: Bilangan_Peroksida

Type Ill Sum of
Source Squares df Mean Square F Sig.
Corrected Model .561° 12 .047 72.341 .000
Intercept 35519.357 1 35519.357  54970434.180 .000
Massa_Arang Aktif .301 2 .150 232.813 .000
Waktu_Kontak .074 3 .025 38.381 .000
Massa_Arang Aktif * .008 6 .001 2.046 .095
Waktu_Kontak
Error .017 26 .001
Total 40956.771 39
Corrected Total .578 38

a. R Squared = .971 (Adjusted R Squared = .957)
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Duncan
Subset
Massa_Arang Aktif N 1 2 3 4
15 gram 12 32.2667
10 gram 12 32.4050
5 gram 12 32.4883
Kontrol 3 32.6400
Sig. 1.000 1.000 1.000 1.000
Lampiran 3e. Uji Lanjut Duncan Waktu kontak Terhadap Bilangan Peroksida
Bilangan_Peroksida
Duncan
Subset
Waktu_Kontak N 1 2 3 4
120 menit 9 32.3311
90 menit 9 32.3600
60 menit 9 32.4044
30 menit 9 324511
Kontrol 3 32.6400
Sig. .052 1.000 1.000 1.000
Lampiran 4. Data Hasil Kejernihan Minyak Jelantah
Lampiran 4a. Data Pengamatan Kejernihan
Perlakuan Kejernihan (% Transmitan)
Massa Arang Aktif ~ Waktu Kontak  Ulangan | Ulangan Il Ulangan Ill  Rata-rata
Kontrol Kontrol 5.01 1.58 2.00 2.86
30 Menit 2.51 2.58 6.31 3.80
5 Gram 60 I\/Ien?t 5.01 3.98 6.31 5.10
90 Menit 1.58 1.00 3.16 191
120 Menit 7.94 2.51 3.98 481
30 Menit 2.51 3.98 2.51 3.00
10 Gram 60 Menit 7.94 2.51 5.01 5.15
90 Menit 3.98 5.01 1.58 3.52
120 Menit 1.00 1.26 3.16 1.81
30 Menit 5.01 2.00 1.00 2.67
15 Gram 60 I\/Ien?t 2.00 3.16 3.98 3.05
90 Menit 1.00 7.94 1.00 3.31
120 Menit 6.31 2.51 1.00 3.27
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Waktu Kontak

Massa Arang AT 5 menit 60 menit 90 menit 120 menit Rata-rata
Kontrol 2.86 2.86 2.86 2.86 2.86
5 gram 3.80 5.10 1.91 4.81 3.91
10 gram 3.00 5.15 3.52 181 3.37
15 gram 2.67 3.05 3.31 3.27 3.08
Rata-rata 3.16 4.43 2.92 3.30
Lampiran 4c. Analisis of Variance (ANOVA) Kejernihan

Tests of Between-Subjects Effects
Dependent Variable: Kejernihan

Type lll Sum of

Source Squares df Mean Square F Sig.
Corrected Model 42.016° 12 3.501 .756 687
Intercept 377.602 1 377.602 81.529 .000
Massa_Adsorbe 4.249 2 2.124 .459 .637
Waktu_Adsorpsi 12.248 3 4.083 .882 464
Massa_Adsorbe * 24.563 6 4.094 .884 521
Waktu_Adsorpsi
Error 120.419 26 4.632
Total 614.772 39
Corrected Total 162.435 38

a. R Squared = .259 (Adjusted R Squared = -.083)
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Lampiran 5. Dokumentasi Penelitian Pemurnian Minyak Jelantah

Lampiran 5.1. Proses Pembuatan Arang Aktif
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Lampiran 5.3. Pengujian Kadar Air

Sebelum Pemurnian (Adsorpsi) Setelah Pemunian (Adsorpsi)



