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LAMPIRAN 

Lampiran 1. Data Pengukuran Berat  Sampel Selama Pengeringan 

Tabel 2. Hasil Pengukuran Berat Sampel Selama Pengeringan 

Waktu 

(Jam) 

Berat (gram) 

P0 P1 P2 P3 P4 

0 1,966 1,991 1,997 1,978 1,964 
0,25 1,877 1,856 1,828 1,853 1,791 
0,5 1,806 1,754 1,711 1,751 1,644 
0,75 1,737 1,664 1,618 1,661 1,544 

1 1,671 1,577 1,529 1,573 1,458 
1,25 1,609 1,496 1,442 1,491 1,384 
1,5 1,550 1,417 1,359 1,411 1,284 
1,75 1,498 1,348 1,283 1,339 1,208 

2 1,453 1,287 1,212 1,276 1,144 
2,25 1,409 1,225 1,148 1,214 1,081 
2,5 1,369 1,160 1,074 1,145 1,009 
2,75 1,330 1,102 1,015 1,086 0,951 

3 1,293 1,049 0,958 1,030 0,896 
3,25 1,257 0,996 0,904 0,976 0,842 
3,5 1,221 0,946 0,851 0,923 0,790 
3,75 1,186 0,899 0,798 0,870 0,738 

4 1,154 0,853 0,749 0,822 0,693 
4,25 1,122 0,803 0,698 0,770 0,642 
4,5 1,092 0,763 0,654 0,727 0,597 
4,75 1,057 0,722 0,614 0,686 0,559 

5 1,025 0,688 0,577 0,647 0,528 
5,25 0,994 0,650 0,547 0,609 0,508 
5,5 0,962 0,613 0,518 0,572 0,497 
5,75 0,932 0,577 0,501 0,541 0,489 

6 0,898 0,550 0,489 0,516 0,485 
6,25 0,872 0,529 0,478 0,492 0,478 
6,5 0,848 0,508 0,474 0,478 0,474 
6,75 0,825 0,492 0,470 0,469 0,470 

7 0,801 0,480 0,466 0,466 0,465 
7,25 0,778 0,473 0,461 0,462 0,454 
7,5 0,751 0,469 0,459 0,462 0,452 
7,75 0,726 0,467 0,456 0,461 0,450 

8 0,701 0,466 0,455 0,460 0,449 
8,25 0,676 0,465 0,455 0,459 0,449 
8,5 0,653 0,464 0,455 0,459 0,449 
8,75 0,629 0,464  0,459  

9 0,600 0,464    
9,25 0,572     
9,5 0,553     
9,75 0,540     
10 0,534     

10,25 0,534     
10,5 0,534     
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Lampiran 2. Data Pengukuran Berat  Padatan Sampel 

Tabel 3. Hasil Pengukuran Berat Padatan Sampel 

Waktu 

(Jam) 

Berat Padatan (gram) 

P0 P1 P2 P3 P4 

72 0,479 0,422 0,414 0,416 0,413 

Lampiran 3. Nilai Total Perubahan Warna 

 
Gambar 11. Nilai ∆E Selama Pengeringan 

Lampiran 4. Nilai Index Browning Cabai Rawit  

 
Gambar 12. Nilai Index Browning Cabai Rawit Kering 
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Lampiran 14. Hasil Pengujian Kadar Vitamin C 

 

 
Gambar 13. Hasil Pengujian Kadar Vitamin C 

Lampiran 15. Dokumentasi Penelitian   

 

Gambar 14. Cabai Rawit Segar Hari Pertama 
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Gambar 15. Cabai Rawit Kering Hari Terakhir 
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