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LAMPIRAN

Lampiran 1. Alat Solar Box Dryer Tipe Dyrect

Gambar 16. Solar Box Dryer Tipe Dyrect

Lampiran 2. Data Hasil Pengukuran Berat Sampel

Berat Sampel

Waktu B.Pala B.Pala B.Pala
(Jam) Non- B.Pa!a Non Blanching Blanching
Blanching Blanching (A2) (B1) (B2)
(Al)
0 30 30 30 30

0,5 18,6 19,2 17,3 17,2
1 16,5 16,7 14,3 14,4
1,5 15,3 16,5 12,7 13,3
2 15 16,4 12,2 12,8
2,5 14,9 16,3 12,1 12,7
BERAT 14 15,2 11,2 11,9

PADATAN




Lampiran 3. Data Hasil Pengukuran Warna Sampel

Warna

Waktu B.Pala Non- B.Pala Non- B.Pala Blanching  B.Pala Blanching
(Jam) Blanching (A1) Blanching (A2) (B1) (B2)

L a b L a b L a b L a b

26,87 58,18 30,09 259 56,43 30,37 31,94 4595 6,05 20,63 50,94 3,74
0 26,55 61 27,51 19,74 54,09 3,86 33,12 48,05 7,11 20,59 44,57 3,25

20,03 55,77 4,07 19,57 42,27 857 32,77 42,73 7,5 23,64 48,22 8,17

2399 22,76 3,53 24,98 37,41 5,71 1791 2443 6,8 22,67 2263 7,21
05 19,06 18,67 9,64 24,42 32,69 6,35 20,08 18,02 825 228 2814 6,94

2596 17,55 3,49 21,37 17,81 8,93 2184 2236 5,62 25,86 21,18 4,46

2295 16,27 3,73 20,01 168 4,32 1756 17,9 5,19 1989 1947 51
1 19,09 14,41 531 19,1 1545 4,87 18,75 14,06 591 1355 18,76 6,69

17,13 12,95 5,32 18,3 14,25 3,16 14,75 10,61 4,46 12,53 15,89 6,62

1427 1454 55 16 1692 531 1345 7,95 3,74 1198 13,66 6,9
15 169 1384 8,37 10921001 6,15 1562 7,04 452 1755 18,02 4,45

16,7 1462 595 16,5 12,76 6,77 1436 9,54 3,56 11,16 12,05 4,94

9,03 829 8,09 958 11,7 52 1241 895 6,63 1534 17,63 8,12
2 1463 13,38 9,01 9,19 10,32 8,26 11,26 20,73 595 856 7,89 6,97

1578 1124 6,75 88 93 6,92 868 1149 597 1005 5,84 505

1046 7,35 161 1056 9,96 236 985 1539 8,73 7,04 9,62 1,66
25 1492 349 7,02 968 73 492 82 694 4251522 906 2,05

17 8,24 287 867 833 163 7,65 813 207 1542 106 7,01
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Lampiran 4. Data Hasil Pengukuran Suhu Udara Pengering

Waktu Suhu In Suhu RhIn Rh Out

et /T Ml Gam) (o) out(c) (%) (%)
Jumat 19/05/2023 0 53,9 32 46 41
(13.00-14.30) 0.5 69,3 36,9 33 31
| | 1 47,9 39,9 30 28
Sabtu 20/05/2023 15 60,9 33,7 37 43
(10.00-12.30) 2 2 64,5 34,1 35 43
. l 2,5 51,2 34,1 38 44
Rata-rata 58,0 35.1 36,5 383

Lampiran 5. Data Hasil Perhitugan Kadar Air Basis Basah (KaBb)

Waktu KaBb (%) N Rata-rata
on- :
(Jam) (A1) (A2) (B1) (B2) Blanching Blanching
0 53 49 63 60 51 62
0,5 25 21 35 31 23 33
1 15 9 22 17 12 20
1,5 8 8 12 11 8 11
2 7 7 8 7 7 8
2,5 6 7 7 6 6 7

Lampiran 6. Data Hasil Perhitungan Kadar Air Basis Kering (KaBKk)

Wakitu KaBk (%0) NonRata-rata

(Jam) (A1) (A2) (B1) (B2) Blanching Blanching
0 114 97 168 152 106 160
0,5 33 26 54 45 30 50
1 18 10 28 21 14 24
1,5 9 9 13 12 9 13
2 7 8 9 8 8 8
2,5 6 7 8 7 7 7
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Lampiran 7. Data Hasil Perhitungan Moisture Rasio

Waktu MR Rata-rata

(Jam) Al A2 Bl B2 Non-Blanching Blanching
0 1,0000 11,0000 11,0000 1,0000 1,0000 1,0000
0,5 0,2450 0,2117 0,2905 0,2601 0,2284 0,2753
1 0,1060 0,0292 0,1229 0,0983 0,0676 0,1106
1,5 0,0265 0,0146 0,0335 0,0347 0,0205 0,0341
2 0,0066 0,0073 0,0056 0,0058 0,0070 0,0057
2,5 0,0000 0,0000 0,0000 0,0000 0,0000 0,0000

Lampiran 8. Data Hasil Analisa Model Pengeringan Bunga Pala

R-

Model Persamaan Jenis Sampel a k n Square
(R?)

Al 2,65166 0,99790

A2 3,15044 0,99965

Newton MR = Exp Rata-Rata 2,90105 0,99878

(-kt) Bl 2,35313 0,99850

B2 2,57816 0,99892

Rata-Rata 2,46565 0,99871

Al 0,99739 2,65166 0,99791

A2 1,00043 3,15044 0,99965

Henderson- MR =a Rata-Rata  0,99891 2,90105 0,99878

Pabis Exp (-kt) Bl 0,99750 2,35313 0,99854

B2 0,99791 2,57816 0,99892

Rata-Rata  0,99770 2,46565 0,99873

Al 2,65166 0,91255 0,99868

A2 3,15044 1,01807 0,99967

Page MR = Exp Rata-Rata 2,90105 0,96531 0,99918

(-kt™n) Bl 1,99682 0,75449 0,99900

B2 2,20183 0,93128 0,99941

Rata-Rata 2,09932 0,08839 0,99920
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Lampiran 9. Data Hasil Perhitungan Total Perbedaan Warna

Total Perbedaan

Warna Warna
Waktu B.Pala B.Pala
(Jam)  B.Pala Non Blanching B.Pala Blanching Non - S
. Blanching
Blanching
L a b L a b

0 23,1100 54,623317,4117 27,1150 46,7433 5,9700 32,13 24,53
0,5 23,2967 24,4817 6,2750 21,8600 22,7933 6,5467 10,38 8,82
1 19,4300 15,0217 4,4517 16,1717 16,1150 5,6617 4,78 5,29
1,5 15,2150 13,7817 6,3417 14,0200 11,3767 4,6850 5,19 3,93
2 11,1683 10,7050 7,3717 11,0500 12,0883 6,4483 5,19 4,33

2,5 11,8817 7,4450 3,4017 10,5633 8,3667 4,2950 5,19 4,33

Lampiran 10. Dokumentasi Penelitian

Gambar 17. Pemisahan Bunga Pala dengan Biji Pala.
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Gambar 20. Blanching Sampel. .
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Gambar 21. Pengeringan Sampel.

Gambar 22. Pengovenan Sampel.

41



Gambar 23

. Sampel Setelah di Oven.
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