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LAMPIRAN

Lampiran 1. Hasil Pengukuran Kadar Air Rata-rata Sebelum

Penyimpanan
Nilai Rata-rata

Larutan Kabb Kabk
Suhu 30 °C Suhu 40 °C Suhu 30 °C Suhu 40 °C
NaOH 21,77267784 26,69509017 27,94647078 36,50990847
MgClI2 16,43815523 24,87366508 19,76342076 33,23181785
K2CO3 19,78243683 26,0678725 24,66598363 35,28598261
NaNO2 28,68123962 28,57678265 40,56449093 40,01159763
NaCl 22,19920318 31,73305448 28,5374664 47,36681462
KCI 23,54059508 35,08526159 30,85972176 54,42312505
Total 22,0690513 28,83862108 28,72292571 41,13820771

Lampiran 2. Hasil Pengukuran Rata-rata Kapx

Aktivitas air

Nilai Rata-rata kadar air basis

Larutan RH (%) kering Kabk
(%) Suhu 30 °C Suhu 40 °C
NaOH 17 0,17 3804015177  3,03401339
MgCI2 32 0,32 6,437072317  5,756041563
K2CO3 42 0,42 8,002768169  7,316434958
NaNO2 64 0,64 10,66523669  10,01093559
NaCl 75 0,75 12,00849221 11,575347
KCl 80 0,80 1414656249  13,50960505
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Lampiran 3. Hasil Pengukuran Rata-rata Kapp

Nilai Rata-rata kadar air basis kering Kaob

Larutan RH  Aktivitas
(%)  air (%) Suhu 30 °C Suhu 40 °C
NaOH 17 0,17 3,804015177 3,03401339
MgCI2 32 0,32 6,437072317 5,756041563
K2CO3 42 0,42 8,902768169 7,316434958
NaNO?2 64 0,64 10,66523669 10,01093559
NaCl 75 0,75 12,00849221 11,575347
KCI 85 0,80 14,14656249 13,50960505

Lampiran 4. Hasil Pengujian Model Henderson Suhu 30 °C

Kaonk Suhu 30 °C
Larutan RH Aktivitas Observasi Prediksi Diff=observasi- Diff~2
(%) air (%) prediksi

NaOH 17 0,17 3,955354962 4,866956945 -0,911601982 0,831018174
MgCl2 32 0,32 6,951394355 7,246030244 -0,294635889 0,086810307
K2CO3 42 0,42 9,814160137 8,752850551 1,061309585 1,126378036
NaNO2 64 0,64 11,9795362 12,34739188 -0,36785568 0,135317801
NaCl 79 0,79 16,27699916 15,56835407 0,708645096  0,502177872
KCI 85 0,85 16,53371697 17,32332254 -0,789605576 0,623476965
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Lampiran 5. Hasil Pengujian Model Henderson Suhu 40 °C

Kabk Suhu 40 °C
Larutan RH Aktivitas Observasi Prediksi Diff=observasi- Diff~2
(%) air (%) prediksi

NaOH 17 0,17 3,169914883 3,577862137 -0,407947254  0,166420962
MgCI2 32 0,32 6,129814042 5,93043185  0,199382192  0,039753259
K2CO3 42 0,42 7,894158457 7,538180004  0,355978452  0,126720659
NaNO2 64 0,64 11,12461899  11,667993 -0,543374006  0,29525531
NaCl 75 0,75 15,08893587 14,42367918  0,665256688  0,442566462
KCI 80 0,80 15,64556684 15,99939056 -0,353823724  0,125191227

Lampiran 6. Hasil Pengujian Model Oswin Suhu 30 °C

Kapk Suhu 30°C
Larutan RH Aktivitas Obsservasi Prediksi Diff=observasi- DiffA2
(%) air (%) prediksi
NaOH 17 0,17 3,955354962 5,501856785  -1,546501823  2,391667887
MgCl2 32 0,32 6,951394355 7,371142481  -0,419748126  0,176188489
K2CO3 42 0,42 9,814160137 8,577266079 1,236894058 1,52990691
NaNO2 64 0,64 11,9795362 11,76239543  0,217140772  0,047150115
NaCl 75 0,75 16,27699916 14,13827807 2,138721088  4,574127893
KCI 80 0,80 16,53371697 15,64321395  0,890503018  0,792995625
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Lampiran 7. Hasil Pengujian Model Oswin Suhu 40 °C

Kaok Suhu 40 °C
Larutan RH Aktivitas Observasi Prediksi Diff=observasi- DiffA2
(%) air (%) prediksi
NaOH 17 0,17 3,169914883  4,074444821  -0,904529938 0,818174409
MgCl2 32 0,32 6,129814042  6,011796311  0,118017731  0,013928185
K2CO3 42 0,42 7,894158457  7,354154795  0,540003662  0,291603955
NaNO2 64 0,64 11,12461899  11,19255806  -0,067939064 0,004615716
NaCl 75 0,75 15,08893587  14,29526565  0,793670211  0,629912404
KCI 80 0,80 15,64556684  16,35368425  -0,708117407 0,501430262
Lampiran 8. Hasil Pengujian Model Chung-Pfost Suhu 30 °C
Kabk Suhu 30 °C
Larutan g/: A;li(:izloi/t";‘s Observasi Prediksi Diﬁ;fek:jsiil;\i/aSi i DiffA2
NaOH 17 0,17 3,955354962 4,811016471 -0,855661509  0,732156618
MgCl2 32 0,32 6,951394355 7,165548361 -0,214154006  0,045861938
K2CO3 42 0,42 9,814160137 8,619537278  1,194622859 1,427123775
NaNO2 64 0,64 11,979536204 12,16373182 -0,184195621  0,033928027
NaCl 75 0,75 16,27699916 14,50522024 1,77177892 3,139200542
KCI 80 0,80 16,53371697 15,85986484  0,673852132  0,454076696
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Lampiran 9. Hasil Pengujian Model Chung-Pfost Suhu 40 °C

Kapk Suhu 40 °C
Larutan RH Aktivitas Observasi Prediksi Dif=observasi- Diff~2
(%) air (%) prediksi

NaOH 17 0,17 3,169914883 3,681353816 -0,511438933  0,261569783
MgCI2 32 0,32 6,129814042 6,032919008 0,096895034  0,009388648
K2CO3 42 0,42 7,894158457 7,485075907  0,40908255 0,167348532
NaNO2 64 0,64 11,12461899 11,02480479  0,099814204  0,009962875
NaCl 75 0,75 15,08893587 13,36334294  1,725592923  2,977670936
KCI 80 0,80 15,64556684 14,71628069  0,929286149  0,863572747

Lampiran 10. Dokumentasi Sampel Penelitian

Gambar 7. Sampel Tepung Umbi Porang pada Suhu 30 °C dan 40 °C.
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Gambar 8. Sampel Tepung Umbi Porang pada Larutan NaOH dengan Suhu 30 °C
dan 40 °C.

Gambar 9. Sampel Tepung Umbi Porang pada Larutan MgCl, dengan Suhu 30 °C
dan 40 °C.
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Gambar 10. Sampel Tepung Umbi Porang pada Larutan KoCO3 dengan Suhu 30
°C dan 40 °C.

Gambar 11. Sampel Tepung Umbi Porang pada Larutan NaNO2 dengan Suhu
30 °C dan 40 °C.
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Gambar 12. Sampel Tepung Umbi Porang pada Larutan NaCl dengan Suhu 30 °C
dan 40 °C.

Gambar 13. Sampel Tepung Umbi Porang pada Larutan KCI dengan Suhu 30 °C
dan 40 °C.
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Lampiran 11. Dokumentasi Penelitian

Gambar 14. Penyimpanan Sampel pada Suhu 30 °C.

Gambar 15. Penyimpanan Sampel pada Suhu 40 °C.
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Jam.

Gambar 17. Proses Memasukkan Sampel ke dalam Oven.
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Gambar 18. Proses Pengambilan Data Menggunakan Timbangan Digital.
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