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Lampiran 1. Data penelitian Tahap 1

LAMPIRAN

94

Rendemen
_ berat sampel setelah diekstrak
Rendemen= berat sampel sebelum di ekstrak x 100%
Soklet A1
Bobot cawan kosong = 47.6630 gr
Bobot cawan kosong + sampel = 67.6111 gr
Bobot cawan kosong + sampel setelah di ekstrak=49.8056 gr
Berat sampel= (49.8056 — 47.6630) gr = 2.1426 gr
Berat sampel awal sebelum ekstraksi = 50.9717 gr
Rendemen = 222097
50.9717 gr
=5.9693 gr
Sampe Berat Rata rata
I sampel | Berat Rendeme
Cawan | Cawan hasil awal n
koson | +sampe | ekstra |sampe | Rendeme
g | K I n
47.6630 49.8056 2.1426 | 50.9717 5.9693 4.7231
A 55.5951 57.6012 2.0061 | 50.3987 3.9965
55.2169 58.2124 2.9964 | 50.3987 5.9693
48.3033 51.4767 3.5724 | 50.0156 7.1433 6.7418
B 47.9775 50.8412 2.8637 | 50.0884 5.7172
47.1865 50.8732 3.6888 | 50.0855 7.3650
RENDEMEN
ULANGAN | SOXHLET MAE
1 5.969 7.143
2 3.997 5.717
3 4.723 7.365
RATA-
RATA 4.896 6.742




ulangan Rata- | Standar
perlakuan 1 2 3| rata | devisiasi
SOXHLET | 5.969| 3.997 | 4.723 | 4.896 0.998
MAE 7.143 | 5717 | 7.365| 6.742 0.894
perlakuan | RENDEMEN SD
SOXHLET 4.896 0.998
MAE 6.742 0.894
Independent Samples Test
Levene'
s Test
for
Equalit
y of
Varianc
es t-test for Equality of Means
95%
Confidence
Interval of
Sig. Std. the
(2- | Mean | Error | Difference
Si taile | Differe | Differe | Lowe | Upp
F | g t df | d) nce nce r er
rende Equal
men varian - - -
ces 08 23 2.3 4 'Og 1.8453 | .77341 | 3.992 Sgi
assu 86 3 67
med
Equal
varian ) i )
ces 23| 321 00| 18453 | 77341 | 4.002 | 312
86 3 71
assu
med

sig <0.05 perlakuan soxhlet dan MAE berpengaruh nyata terhadap parameter pengamatan
sig >0.05 perlakuan soxhlet dan MAE tidak berpengaruh nyata terhadap parameter pengame

Hasil yang diperoleh sig>0.05 maka disimpulkan perlakuan soxhlet dan MAE tidaK perpengarul
nyata terhadap rendemen
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Total fenol

TF=_A-b x fp x

a

<

Keterangan :

TF = Total Fenol (mg Gallic Acid Equivalent / gr ekstrak)
A = Nilai absorbansi yang terukur.

a = Nilai yang ada persamaan kurva standar y = ax + b.
b = Nilai yang ada persamaan kurva standary = ax + b.
fp = Faktor pengenceran

V = Volume Ekstrak (ml)

M = Massa Ekstrak (g)

Total Fenol A1

A =0.4610 gr
a =0.00976 gr
b =0.01311
Fp =100
BJ =0.9308
\% =0.5mL
m =0.9308 x 0.5
=0.4654
TE - 0.4610-0.01311 % 100 x 0.5 ml
0.00976 0.4654
=45.8903 x 100 x 1.0743
=4.929.9949 /1000
=4.9299 mg GAE/g ekstrak
Perl | A a b FP | BJ V |m TF Rata
aku rata
an
A 0.4610 | 0.00976 | 0.01311 | 100 | 0.9308 | 0.5 | 0.4654 | 4.9299 | 5.1609
0.4660 | 0.00976 | 0.01311 | 100 | 0.8910 | 0.5 | 0.4455 | 5.2077
0.4670 | 0.00976 | 0.01311 | 100 | 0.8700 | 0.5 | 0.4350 | 5.3452
B 0.5590 | 0.00976 | 0.01311 | 100 | 0.9222 | 0.5 | 0.4611 | 6.4606 | 6.4732
0.6230 | 0.00976 | 0.01311 | 100 | 0.9083 | 0.5 | 0.4542 | 6.8787
0.6230 | 0.00976 | 0.01311 | 100 | 0.9648 | 0.5 | 0.4824 | 6.4763
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TOTAL FENOL
ULANGAN SOXHLET MAE
1 4,930 6.065
2 5.208 6.879
3 5.345 6.476
RATA-RATA 5.161 6.473
ulangan Standar
perlakuan 1 2 3 Rata-rata | devisiasi
SOXHLET 4,930 5.208 5.345 5.161 0.212
MAE 6.065 6.879 6.476 6.473 0.407
TOTAL FENOL SD
SOXHLET 5.161 0.212
MAE 6.473 0.407
Levene's
E-(;ﬁ:}itf?;f t-test for Equality of Means
Variances
95% Confidence
- Sig. (2- Mean Std. Error Interval of the
F Sig. t df | ‘ailed) | Difference | Difference Difference
Lower Upper
total_fenol  Equal . ) )
variances .659 462 4.956 4 .008 -1.31233 .26481 204755 | 57711
assumed
Equal
variances - - -
not 4.956 3.006 .016 -1.31233 .26481 215406 | 47061
assumed

perlakuan soxhlet dan MAE berrpengaruh nyata terhadap parameter

sig <0.05 pengamatan

perlakuan soxhlet dan MAE tidak berpengaruh nyata terhadap
sig >0.05 parameter pengamatan

Hasil yang diperoleh sig<0.05 maka disimpulkan perlakuan soxhlet dan
MAE berpengaruh nyata terhadap total fenol.
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Aktivitas antioksidan

MAE
1. SIMPLO
Konsentrasi | Absorbansi (A) A = Aktivitas
No (Mg/mL) 515 nm Antioksidan (%)
1 10 0.588 16.48
2 20 0.431 38.78
3 30 0.327 53.55
4 40 0.186 73.58
5
5 kontrol 0.704
Konsentrasi Aktivitas Antioksidan
No (Mg/mL) (%) Nilai 1C-50 (ug/mL)
1 10 16.48
2 20 38.78
3 30 53.55 27.366
4 40 73.58
5
nilai IC50
x = IC 50 y =50
y =1.8608x - 0.9233
IC50 (X) = ((50+0.9233)/1.8608 = 27.3669 pg/mL
80.00 4  y=1.8608x-0.9233
s R? = 0.9946
T 60.00 -
4
2 __40.00 -
SR
@ = 20.00 -
E 0.00 ; ; ; .
< 0 10 20 30 40 50
Konsentrasi ekstrak (ng/mL)
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2. DUPLO

Konsentrasi Absorbansi (A) A = Aktivitas
No (Mg/mL) 515 nm Antioksidan (%)
1 10 0.576 17.95
2 20 0.421 40.03
3 30 0.302 56.98
4 40 0.194 72.36
6 Kontrol 0.702
Konsentrasi Aktivitas
No (ug/mL) Antioksidan (%) Nilai IC-50 (ug/mL)
1 10 17.95
2 20 40.03
3 30 56.98 26.759
4 40 72.36
nilai IC50
Xx=1C50 y=50
y =1.802x + 1.7806
IC50 (X) = ((50-1.7806)/1.802= 27.759 ug/mL
__80.00 - y =1.802x + 1.7806
S R?=0.9928
c 60.00 -
g
% 40.00 -
£ 20.00 -
:"53 0.00 ; ; ; ; .
g 0 10 20 30 40 50
Konsentrasi ekstrak (ug/mL)
3. TRIPLO
Konsentrasi Absorbansi (A) A = Aktivitas
No (ug/mL) 515 nm Antioksidan (%)
1 10 0.564 17.06
2 20 0.423 37.79
3 30 0.327 51.91
4 40 0.172 74.71
6 Kontrol 0.68
No Konsentrasi | Aktivitas | Nilai IC-50 (ug/mL) |
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(Mg/mL) Antioksidan (%)
1 10 17.06
2 20 37.79
3 30 51.91 21476
4 40 74.71
nilai IC50
x =1C 50 y =50
y = 1.8706x - 1.3971
IC50 (X) = ((60+1.397)/1.8706= 27.476 pg/mL
c 80.00 y =1.8706x - 1.3971
3 £0.00 R?=0.9928
g :
S 40,00
S
wn > 20.00
S
E 0.00
v 0 10 20 30 40 50
< Konsentrasi ekstrak (ng/mL)
Ekstraksi sokletasi
1. SIMPLO
Konsentrasi | Absorbansi (A) A = Aktivitas
No (ng/mL) 515 nm Antioksidan (%)
1 20 0.467 26.69
2 40 0.354 44.43
3 60 0.244 61.70
4 80 0.152 76.14
5 kontrol 0.637
Konsentrasi Aktivitas
No (ug/mL) Antioksidan (%) | Nilai IC-50 (ug/mL)
1 20 26.69
2 40 44.43
3 60 61.70 47.299
4 80 76.14
nilai IC50
x=1C50 y =50
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y = 0.8281x + 10.832
IC50 (X) = (50-10.832)/0.8281 = 47.299 pg/mi

100.00 - Yy =0.8281x +10.832
E $0.00 4 R?=0.9978
£ 60.00 -
£§ 4000 -
8 2000 -
g 0.00 : : : : .
< 0 20 40 60 80 100
Konsentrasi ekstrak (pug/mL)
2.DUPLO
Konsentrasi | Absorbansi (A) A = Aktivitas
No (Mg/mL) 515 nm Antioksidan (%)
1 10 0.531 22.48
2 20 0.343 49.93
3 30 0.231 66.28
4 40 0.092 86.57
6 Kontrol 0.685
Konsentrasi Aktivitas
No (ug/mL) Antioksidan (%) Nilai IC-50 (ug/mL)
1 20 22.48
2 40 49.93
3 60 66.28 43.945
4 80 86.57
nilai IC50
X =1C50 y =50

y = 1.0431x + 4.1606
IC50 (X) = (y50-4.1606)/1.04318= 43.945 pg/mL

100.00 -  Yy=1.0431x+4.1606
S 220,
< 80.00 - R"=0.989
3]
S 60.00 -
2
© 40.00
-
[=
& 20.00 -
S
E O-OO T T T T 1 - -
[ £ 0 20 40 60 80 100 Aktivitas
< .
Konsentrasi ekstrak (pg/mL) oksidan (%)
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1 20 0.535 21.21
2 40 0.378 44.33
3 60 0.236 65.24
4 80 0.085 87.48
6 Kontrol 0.679
Konsentrasi Aktivitas

No (Mg/mL) Antioksidan (%) Nilai IC-50 (ug/mL)
1 20 21.21
2 40 44.33
3 60 65.24 45843
4 80 87.48

nilai IC50

X =1C50 y =50

y = 1.0987x - 0.3682
IC50 (X) = (50+0.3682)/1.0987= 45.843 pg/mL

100.00

o y = 1.0987x - 0.3682
S R?=0.9997
=~ 80.00 =0

C

[

2 60.00

w)

S

S 40.00

c

@

o 20.00

G

=

=  0.00

e

E\E 0 20 40 60 80 100

Konsentrasi ekstrak (pg/mL)

intensitas
Pengulangan IC 50 rata-rata antioksidan
simplo 47.30
duplo 43.95 45.70 sangat kuat
triplo 45.84

AKTIVITAS ANTIOKSIDAN

ULANGAN SOXHLET MAE

1 47.30 27.37
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2 43.95 26.76
3 45.84 27.48
ulangan Rata- Standar
perlakuan | 1 2 3 rata devisiasi
SOXHLET | 47.30 43.95 | 45.84 | 45.696 | 1.682
MAE 27.37 26.76 | 27.48 | 27.200 | 0.386
AKTIVITAS
ANTIOKSIDAN SD
SOXHLET | 45.696 1.682
MAE 27.200 0.386
Levene's
Test for
Equality of
Variances t-test for Equality of Means
. 95% Confidence
= Si t df Slzg' Mean Std. Error Interval of the
'9: t('- Difference | Difference Difference
ailed)
Lower Upper
ativitas_anitoksodan Equal
variances | 2.808 | .169 | 18.582 4 .000 | 18.49333 .99523 | 15.73012 | 21.25654
assumed
qu_JaI
poanees 18.582 | 2.213 | .002 | 18.49333 99523 | 14.58244 | 22.40423
assumed

perlakuan soxhlet dan MAE berpengaruh nyata terhadap parameter

sig <0.05

pengamatan

perlakuan soxhlet dan MAE tidak berpengaruh nyata terhadap parameter

sig >0.05

pengamatan

Hasil yang diperoleh sig<0.05 maka disimpulkan perlakuan soxhlet dan

MAE berpengaruh nyata terhadap aktivitas antioksidan

Lampiran 2. Data penelitian tahap 2
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1. Kadar Air

Descriptive Statistics

Dependent
Variable: KADAR_AIR
Std.
EKSTRAK_POLIFENOL Mean | Deviation N
TANPA ESTRAK 0 MINGGU
1.8800 .02646 3
2 MINGGU 2.1567 .10214 3
4 MINGGU 2.3200 .22000 3
6 MINGGU 2.5400 .08888 3
Total 2.2242 .27480 12
DENGAN 0 MINGGU
EKSTRAK A767 .07095 3
2 MINGGU
.6700 .03606 3
4 MIN
GGU .8233 .07095 3
6 MINGGU
1.1033 .06110 3
Total .7683 .24498 12
Total 0 MINGGU 1.1783 .77013 6
2 MINGGU 1.4133 .81716 6
4 MINGGU 1.5717 .83269 6
6 MINGGU 1.8217 .78985 6
Total 1.4963 .78595 24

Tests of Between-Subjects Effects

Dependent Variable: KADAR_AIR
Type Il Sum Mean
Source of Squares df Square F Sig.
Corrected Model 14.0422 7 2.006 | 194.450 .000
Intercept 53.730 1 53.730 | 5208.110 .000
EKSTRAK_POLIFENOL 12.717 1 12.717 | 1232.637 .000
WAKTU_PENYIMPANAN 1.317 3 439 42.558 .000
EKSTRAK_POLIFENOL *
WAKTU_PENYIMPANAN 009 3 003 278 -840
Error
.165 16 .010

Total

o 67.938 24
Corrected Total

14.208 23

R Squared = .988 (Adjusted R Squared = .983)
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PENAMBAHAN EKSTRAK POLIFENOL

KADAR AIR | NOTASI
TANPA EKSTRAK 2.2242 | a
DENGAN EKSTRAK 7683 | b

UJI LANJUT WAKTU PENYIMPANAN

KADAR_AIR
Duncan?P
Subset
WAKTU PENYIMPANAN N 1 2 3 4
0 MINGGU 6| 1.1783
2 MINGGU 6 1.4133
4 MINGGU 6 1.5717
6 MINGGU 6 1.8217
Sig.
1.000 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The error term is Mean Square(Error) = .010.
a. Uses Harmonic Mean Sample Size = 6.000.
b. Alpha = .05.
2. Asam lemak bebas
Descriptive Statistics
Dependent
Variable: ASAM LEMAK BEBAS
Std.
EKSTRAK POLIFENOL Mean | Deviation N
TANPA ESTRAK 0 MINGGU
.3900 .01000 3
2 MINGGU 4267 | .00577
4 MINGGU 6100 | .02000
6 MINGGU 9633 .03786
Total 5975 23791 | 12
DENGAN 0 MINGGU
EKSTRAK .3633 .00577 3
2 MINGGU .3800 | 0.00000
4 MINGGU 5567 .01528
6 MINGGU 6233 | .04041 3
Total 4808 | 11828 | 12
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Total 0 MINGGU 3767 | .01633| 6

2 MINGGU .4033 .02582 6

4 MINGGU .5833 .03327 6

6 MINGGU .7933 .18949 6

Total 5392 19316 | 24

Descriptive Statistics
Dependent Variable: ASAM_LEMAK BEBAS
Std.
PERLAKUAN INTERAKSI Mean Deviation | N
Al1B1 .3900 .01000 3
A1B2 4267 .00577 | 3
Al1B3 .6100 .02000 3
Al1B4 .9633 .03786 3
A2B1 .3633 .00577 | 3
A2B2 .3800 | 0.00000 | 3
A2B3 .5567 .01528 3
A2B4 .6233 .04041 | 3
Total .5392 19316 | 24
Tests of Between-Subjects Effects
Dependent Variable: ASAM LEMAK BEBAS
Type Il Sum of Mean

Source Squares df Square F Sig.
Corrected Model .8502 7 21 251.365 .000
Intercept 6.977 1| 6.977 | 14434.793 | .000
EKSTRAK_POLIFENOL .082 1 .082 168.966 | .000
WAKTU_PENYIMPANAN .668 3 223 461.000 .000
EKSTRAK POLIFENOL
* .100 3 .033 69.195 .000
WAKTU_PENYIMPANAN
Error .008 16 .000
Total 7.835 24
Corrected Total .858 23

a. R Squared = .991 (Adjusted R Squared = .987)

UJI LANJUT PERLAKUAN INTERAKSI
ASAM_LEMAK_BEBAS
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DuncanaPb

Subset

PERLAKUAN_INTERAKSI N

3

A2B1 3
A2B2
A1B1
A1B2

A2B3
Al1B3
A2B4
AlB4
Sig.

W W w w

.3633
.3800
.3900

178

.3900

4267

.058

.5567

1.000

.6100
.6233

.468

.9633
1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .000.
a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = .05.

PENAMBAHAN EKSTRAK POLIFENOL

KADAR AIR

NOTASI

TANPA EKSTRAK .5975

DENGAN EKSTRAK .4808

UJI LANJUT WAKTU PENYIMPANAN

ASAM_LEMAK_BEBAS

Duncan?P

WAKTU_PENYIMPANAN N

Subset

0 MINGGU
2 MINGGU
4 MINGGU

6 MINGGU
Sig.

.3767
4033

.052

.5833

1.000

.7933
1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .000.
a. Uses Harmonic Mean Sample Size = 6.000.
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b. Alpha = .05.

3. Bilangan peoksida

Descriptive Statistics

Dependent
Variable: BILANGAN PEROKSIDA
Std.
EKSTRAK POLIFENOL Mean Deviation | N
TANPA ESTRAK 0 MINGGU 16.6167 54308 | 3
2 MINGGU 16.8933 .09504
4 MINGGU
17.7767 32655 | 3
6 MINGGU
18.8267 .24007 | 3
Total 17.5283 94780 | 12
DENGAN 0 MINGGU
EKSTRAK 9.2500 24434 | 3
2 MINGGU
10.1700 .33867 | 3
4 MINGGU
10.5667 51052 | 3
6 MINGGU
10.8267 19732 | 3
Total 10.2033 .69016 | 12
Total 0 MINGGU
12,9333 | 4.05243 | 6
2 MINGGU
13.5317 | 3.68924 | 6
4 MINGGU
141717 | 3.96764 | 6
6 MINGGU
14.8267 | 4.38619 | 6
Total 13.8658 | 3.82813 | 24
Descriptive Statistics
Dependent Variable: BILANGAN PEROKSIDA
Std.
PERLAKUAN INTERAKSI Mean Deviation | N
A1B1 16.6167 .54308 | 3
A1B2 16.8933 .09504 | 3
A1B3 17.7767 32655 | 3
AlB4 18.8267 .24007 3
A2B1 9.2500 24434 | 3
A2B2 10.1700 .33867 | 3
A2B3 10.5667 51052 | 3
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A2B4 10.8267 19732 | 3
Total 13.8658 | 3.82813 | 24
Tests of Between-Subjects Effects
Dependent Variable: BILANGAN PEROKSIDA
Mean
Source Type Il Sum of Squares df Square F Sig.
Corrected Model 335.1702 7 47.881 406.550 | .000
Intercept
4614.272 1 | 4614.272 | 39178.705 | .000
EKSTRAK_POLIFENOL
321.934 1| 321.934 | 2733.464 | .000
WAKTU_PENYIMPANAN 11.988 3 3.996 33.928 | .000
EKSTRAK_POLIFENOL *
Error
1.884 16 .118
Total
4951.327 24
Corrected Total
337.055 23
a. R Squared = .994 (Adjusted R Squared = .992)
UJI LANJUT PERLAKUAN INTERAKSI
BILANGAN_PEROKSIDA
Duncan?®
Subset
PERLAKUAN_
INTERAKSI N 1 2 3 4 5 6
A2B1 3 9.2500
A2B2
3 10.1700
A2B3 3 10.5667 10.5667
A2B4 3 10.8267
AlB1 3 16.6167
A1B2 3 16.8933
AlB3 3 17.7767
AlB4 18.826
3
7
Sig. 1.000 176 .367 .338 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .118.
a. Uses Harmonic Mean Sample Size = 3.000.
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b. Alpha = .05.

PENAMBAHAN EKSTRAK POLIFENOL

BILANGAN PEROKSIDA NOTASI

TANPA EKSTRAK 17.5283 | 3
DENGAN EKSTRAK 10.2033 | b
UJI LANJUT WAKTU PENYIMPANAN

BILANGAN_PEROKSIDA
DuncanaPb

Subset

WAKTU PENYIMPANAN 1 2 3 4
0 MINGGU

6 12.9333
2 MINGGU 6 13.5317
4 MINGGU

6 14.1717
6 MINGGU

6 14.8267
Sig.

1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.

The error term is Mean Square(Error) = .118.
a. Uses Harmonic Mean Sample Size = 6.000.

b. Alpha = .05.
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4. Bilangan lod

Dependent Variable:

Descriptive Statistics

BILANGAN_|OD

Std.
EKSTRAK POLIFENOL Mean Deviation N
TANPA ESTRAK 0 MINGGU
10.5667 .81464 3
2 MINGGU
9.8700 .19079 3
4 MINGGU 8.4767 .07371
6 MINGGU 7.5200 .15000
Total 9.1083 | 1.29130 12
DENGAN EKSTRAK 0 MINGGU
11.7167 .36964 3
2 MINGGU 10.8567 .07234 3
4 MINGGU
9.7333 .17010 3
6 MINGGU
8.6567 .26407 3
Total 10.2408 | 1.22305 12
Total 0 MINGGU 11.1417 .84667 6
2 MINGGU 10.3633 55561 6
4 MINGGU 9.1050 .69822 6
6 MINGGU 8.0883 .65153 6
Total 9.6746 | 1.35922 24
Tests of Between-Subjects Effects
Dependent Variable: BILANGAN |OD
Type 1l Sum of Mean
Source Squares df Square F Sig.
Corrected Model
40.5552 7 5.794 47.856 .000
Intercept 2246.342 1 | 2246.342 | 18555.222 .000
EKSTRAK_POLIFENOL 7.695 7.695 63.565 .000
WAKTU_PENYIMPANAN 32.804 3 10.935 90.322 .000
EKSTRAK_POLIFENOL *
WAKTU_PENYIMPANAN 056 3 019 153 926
Error 1.937 16 121
Total
2288.833 24
Corrected Total
42.492 23
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a. R Squared = .954 (Adjusted R Squared = .934)
PENAMBAHAN EKSTRAK POLIFENOL

BILANGAN PEROKSIDA NOTASI

TANPA EKSTRAK 17.5283 a

DENGAN EKSTRAK | 10.2033 b

UJI LANJUT WAKTU PENYIMPAN

BILANGAN_IOD

Duncan?P
Subset

WAKTU PENYIMPANAN N 1 2 3 4 NOTASI
6 MINGGU 6 8.0883 a
4 MINGGU 6 9.1050 b
2 MINGGU

6 10.3633 c
0 MINGGU 6 11.1417 | d
Sig.

1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = .121.

a. Uses Harmonic Mean Sample Size = 6.000.

b. Alpha = .05.
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5. Warna

Descriptive Statistics

Dependent
Variable: WARNA
Std.
EKSTRAK POLIFENOL Mean Deviation N
TANPA 0
EKSTRAK MINGGU | 70.3867 2.48792 3
6
MINGGU | 351.8567 7.31665 3
Total 211.1217 | 154.24493 6
DENGAN 0
6
MINGGU | 252.6167 7.30133 3
Total 160.0567 | 101.50985 6
Total 0
MINGGU | 68.9417 2.66139 6
6
MINGGU | 302.2367 | 54.74770 6
Total 185.5892 | 127.31551 12
Descriptive Statistics
Dependent Variable: WARNA
Std.
INTERAKSI PERLAKUAN Mean Deviation | N
AlB1 70.3867 248792 | 3
AlB4 351.8567 7.31665 | 3
A2B1 67.4967 2.29210 | 3
A2B4 252.6167 7.30133 | 3
Total 185.5892 | 127.31551 | 12

Tests of Between-Subjects Effects

Dependent Variable: WARNA
Type Il Sum of Mean

Source Squares df Square F Sig.
Corrected Model

178065.0662 59355'05 2007.164 .000
Intercept

P 413320.065 HHHHHH 13976'92 .000

EKSTRAK_POLIFENOL 7822.903 7822.903 | 264.541 .000
PENYIMPANAN

163279.671 A | 5521.506 .000
EKSTRAK POLIFENOL *
PENYIMPANAN 6962.492 6962.492 | 235.445 .000
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Error 236.573 8 29.572
Total
591621.704 12
Corrected Total
178301.638 11
a. R Squared = .999 (Adjusted R Squared = .998)
UJI LANJUT PERLAKUAN INTERAKSI
WARNA
DuncanaP
Subset
INTERAKSI_PERLAKUA
N N 1 2 3 NOTASI
A2B1 3| 67.4967 a
AlB1 3| 70.3867 a
A2B4 3 252.616
7 b
Al1B4 3 351.856
71c
Sig. 533 1.000 1.000

Means for groups in homogeneous subsets are displayed.

Based on observed means.
The error term is Mean Square(Error) = 29.572.
a. Uses Harmonic Mean Sample Size = 3.000.

b. Alpha = .05.
PERLAKUAN EKSTRAK POLIFENOL

PENAMBAHAN
EKSTRAKSI WARNA | NOTASI
TANPA EKSTRAK aHAel ],
DENGAN EKSTRAK 1000501
PERLAKUAN PENYIMPANAN

PENYIMPANAN WARNA | NOTASI
0 MINGGU 68.9417 | a

6 MINGGU 302.2367 | b

114



Lampiran 3. Foto kegiatan penelitian

1. TAHAPAN PERTAMA PEMBUATAN BUBUKKULIT BUAH KAKAC
Persiapan buah kakso Pengupasan bush kab Pengeringan kulit bush kakao

Pembubukan kulit bush kakso kering

2. TAHAPAN KEDUA EKSTRAK KANDUNGAN POLIFENOL KULIT BUAH KAKAD

Metode sokletasi Metode microwafe Feamismin it
dengan rotary epavorator

Hasil ekstrak
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3. UJI HASILI EKTRAKS POLIFENOL KULIT BUAH KAKAO
Uji kadar air

Uji aktivitas antioksidan

Uji total fenol

4. APLIKAS| POLIFENOL PADA MINYAK GORENG
Percampuran skstrak polifenol

Uji kadar air
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Lampiran 4. Curriculum vitae

CURRICULUM VITAE

A. Data Pribadi

1. Nama : Darasia

2. Tempat, tgl. lahir : Kasambi, 24 Desember 1978

3. Alamat : Btn batara ugi Blok B6 no 9
Makassar

4. Kewarganegaraan : Warga Negara Indonesia

B. Riwayat Pendidikan

1. Tamat SLTA tahun 1996 di SMAN 374 Enrekang

2. Sarjana (S1) tahun 2001 di Universitas Hasanuddin
C. Pekerjaan dan Riwayat Pekerjaan

Jenis pekerjaan  :ASN pada kementrian perindustrian SMTI
makassar

E. Makalah pada Seminar/Konferensi limiah Nasional dan
Internasional

In the 4 " internasional conference on food science and
engineering(ICFSE) 2022 organized by department of food
science and technologi faculty of agriculture universitas sebelas
maret.
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