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LAMPIRAN

Lampiran 1. Hasil pengukuran kadar air rata-rata sebelum penyimpanan

Nilai Rata-Rata

Larutan Kaps Kapk
Suhu 30 °C Suhu 40 °C Suhu 30 °C Suhu 40 °C
NaOH 4458100623  3,506679282  4,666339673 3,634169838
MgCl ~ 7,29569554 6897999201  7,875187317  7,409164032
K2CO3 8,03978995 8,742692679
NaNO2  12,38945297  10,04670708  14,14151163  11,16881252
Nacl 1505048571  12,89120912  17,71697829  14,80734978
Ko 1821036373 14,34927493  22,20471266  16,75420342
Total ~ 57,40400857  55,73165955  00,69472957  62,51639227

Lampiran 2. Hasil pengukuran rata-rata Kapx

Nilai rata-rata kadar air basiss

Aktivitas .
Larutan Rh(%) . kering (Kapk)
air (%)
30°C 40 °C
NaOH 13 0,13 4,666339673 3,63416984
MgClI2 33 0,33 7,875187317 7,40916403
K2CO3 38 0,38 8,74269268
NaNO2 68 0,68 14,14151163 11,16881252
76 0,76 17,71697829 14,80734978
NaCl

KCl 77 0,77 22,29471266 16,75420342
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Lampiran 3. Hasil pengukuran rata-rata Kagp

Nilai rata-rata kadar air basis

Aktivitas
Larutan Rh(%) basah (Kagy)
air (%)
30 °C 40 °C

NaOH 13 0,13 4,458100623 3,506679282
MgCl, 33 0,33 7,29569554 6,897999201
K.COs; 38 0,38 0 8,03978995
NaNO, 68 0,68 12,38945297 10,04670708
NaCl 76 0,76 15,05048571 12,89120912
KCl 77 0,77 18,21036373 14,34927493

Lampiran 4. Hasil pengujian model Henderson suhu 30 °C

Kapk Suhu 30 °C

Rh Aktivitas . o Diff=obs- .
Larutan %) air (%) Observasi Prediksi pred Diff?
NaOH 13 0,13 4,666339673 1,81352612 2,852813553 8,138545169
MgCl2 33 0,33 7,875187317 5,205985384 2,669201933 7,124638959
NaNO2 68 0,68 14,14151163 14,78616499 0,644653357 0,41557795
NaCl 76 0,76 17,71697829 18,51238386 0,795405572 0,632670023
KCI 77 0,77 22,29471266 19,06352642 3,231186239 10,44056451
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Lampiran 5. Hasil pengujian model Henderson suhu 40 °C

Rh Aktivita

Kapk Suhu 40 °C

Diff=obs

Larutan (%) s air (%) Observasi Prediksi _pred Diff2
0,065
NaOH 13 0,13 3,63416984  3,889141642 -0,25497180 1062
MgCl2 33 0,33 7,40916403 7,180322595 0,22884144 0,05236840
K2CO3 38 0,38 8,74269268 7,957417896 0,78527478 0,61665648
NaNO2 68 0,68 11,16881252 13,17480139 -2,00598887 4,02399135
NaCl 76 0,76 14,80734978 15,01402634 -0,20667656 0,04271520
KCI 77 0,77 16,75420342 15,2723306 1,48187282 2,19594705
Lampiran 6. Hasil pengujian model Oswin suhu 30 °C
Kabk Suhu 30 °C
Rh Aktivitas . o Diff=obs- .
Larutan (%) air (%) Observasi Prediksi pred Diff?
NaOH 13 0,13 4,666339673 2,518871111 2,147468563 4,611621227
MgCl2 33 0,33 7,875187317 5,491363522 2,383823795 5,682615886
NaNO2 68 0,68 14,14151163 14,27383726 0132325631 0,017510072
NaCl 76 0,76 17,71697829 18,52418319 0,807204896 0,651579744
KCI 77 0,77 22,29471266 19,20992695 3,084785706 9,51590285
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Lampiran 7. Hasil pengujian model Oswin suhu 40 °C

Kabk Suhu 40 °C
Rh Aktivitas . o Diff=obs- .
Larutan %) air (%) Observasi Prediksi pred Diff2

NaOH 13 0,13 3,63416984  4,289556681 -0,65538684 0,42953191
MgCl2 33 0,33 7,40916403  7,024857665 0,38430637 0,14769138
K2CO3 38 0,38 8,74269268 7,689626523 1,05306616 1,10894833
NaNO2 68 0,68 11,16881252 12,859041880 -1,69022936 2,85687529
NaCl 76 0,76 14,80734978 15,16538449 -0,35803471 0,12818885
KCl 77 0,77 16,75420342 15551833118 1,23587224  1,52738019

Lampiran 8. Hasil pengujian model Chung and pfost suhu 30 °C

Kabk Suhu 30 °C

Rh Aktivitas . o Diff=obs- .
Larutan %) air (%) Observasi Prediksi pred Diff2
NaOH 13 0,13 4,666339673 1,457141779 3,209197895 10,29895113
MgCl2 33 0,33 7,875187317 6,447440768 1,427746549 2,038460209
NaNO2 68 0,68 14,14151163 15,08731747 0,945805837 0,894548681
NaCl 76 0,76 17,71697829 17,87121053 0154232242 0,023787584
KCI 77 0,77 22,29471266 18,27053166 4,024180998 16,1940327
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Lampiran 9. Hasil pengujian model Chung and pfost suhu 40 °C

Kabk Suhu 40 °C

Larutan (T: ) A:itri\z'i)za;s Observasi  Prediksi Dif;:::s- Diff2
NaOH 13 0,13 3,63416984 3,848466476 -0,21429664 0,04592305
MgCl2 33 0,33 7,40916403 7,243445216 0,16571882 0,02746273
K2CO3 38 0,38 8,74269268 8,001076279 0,74161640 0,54999488
NaNO2 68 0,68 11,16881252 13,12128896 -1,95247644 3,81216427

NaCl 76 0,76 14,80734978 15,01521512 -0,20786534 0,04320800
KCI 77 0,77 16,75420342 15,28687955 1,46732387 2,15303935

Lampiran 10. Dokumentasi Penelitian

Gambar 6. Sampel tepung pisang tanduk pada suhu 30 °C dan 40 °C

sebelum dilakukan pengovenan.
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- 5 i -
ambar 7. Sampel tepung pisang tanduk pada suhu 30 °C dan 40 °C
setelah dilakukan pengovenan.

Gambar 9. Sampel tepung MGCL; setelah dilakukan pengovenan.
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Gambar 10. Sampel tepung K>COs setelah dilakukan pengovenan.

Gambar 12.

Sampel tepung NACL setelah dilakukan pengovenan.
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Gambar 15. Penyimpanan sampel pada suhu 40 °C.
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Gambar 17. Proses memasukkan sampel ke dalam oven.

Ditarang Menggeser
Apatagi Momindahkan
Timbangan

Gambar 18. Proses pengambilan data menggunakan timbangan digital.
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