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LAMPIRAN 

Lampiran 1. Kadar Air Basis Basah (KA-bb) dan Kadar Air Basis 

Kering (KA-bk) Tomat Cherry Suhu 55 OC. 
 

Waktu Pengeringan 

(Jam) 

Rata-rata KA BB Sampel 

A&B (%) 

Rata-rata KA BB Sampel 

A&B (%) 

0,00 93% 1365% 

0,25 88% 749% 

0,50 79% 375% 

0,75 63% 178% 

1,00 46% 87% 

1,25 33% 50% 

1,50 23% 32% 

1,75 20% 26% 

2,00 18% 23% 

2,25 17% 21% 

2,50 17% 21% 

2,75 16% 19% 

3,00 16% 19% 

3,25 16% 19% 

3,50 16% 19% 

3,75 16% 19% 

4,00 16% 19% 

4,25 16% 19% 

4,50 16% 19% 
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Lampiran 2. Kadar Air Basis Basah (KA-bb) dan Kadar Air Basis      

Kering (KA-bk) Tomat Cherry Suhu 45 OC. 
 

Waktu Pengeringan 

(Jam) 

Rata-rata KA BB Sampel 

A&B (%) 

Rata-rata KA BB Sampel 

A&B (%) 

0,00 93% 1436% 

0,25 91% 1004% 

0,50 87% 675% 

0,75 81% 439% 

1,00 74% 285% 

1,25 67% 200% 

1,50 53% 112% 

1,75 43% 76% 

2,00 36% 56% 

2,25 29% 42% 

2,50 26% 36% 

2,75 24% 32% 

3,00 22% 28% 

3,25 20% 26% 

3,50 20% 24% 

3,75 19% 23% 

4,00 18% 23% 

4,25 17% 21% 

4,50 17% 20% 

4,75 16% 19% 

5,00 16% 19% 

5,25 16% 19% 

5,50 16% 19% 

5,75 16% 19% 
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Lampiran 3. Nilai Moisture Ratio (MR). 

MR Tomat Cherry 

Suhu 55 ºC 

MR Tomat Cherry 

Suhu 45 ºC 

1 1 

0,533998908 0,695343182 

0,256060675 0,46296204 

0,114413718 0,296519711 

0,049258619 0,187829237 

0,021729737 0,127961403 

0,008766943 0,065778177 

0,004548349 0,040441808 

0,00260393 0,026045388 

0,001614664 0,016002792 

0,001296279 0,011593577 

0,000636769 0,00881843 

0,000318384 0,006287009 

0 0,004708333 

0,000318384 0,003755588 

0 0,002830539 

0 0,002503725 

0 0,001251863 

0 0,000653627 

 0 

 0 

 0 

 0 

 0 
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Lampiran 4. Nilai Laju Pengeringan. 

  

Laju Pengeringan Suhu 55 OC 

(gr H2O/jam.gr padatan) 

Laju Pengeringan Suhu 45 OC 

(gr H2O/jam.gr padatan) 

0 0 

25,24561404 17,25663717 

7,526315789 6,575221239 

2,555555556 3,138643068 

0,881578947 1,539823009 

0,298245614 0,679646018 

0,116959064 0,587020649 

0,032581454 0,204804046 

0,013157895 0,101769912 

0,005847953 0,062930187 

0,001754386 0,024778761 

0,003189793 0,014481094 

0,001461988 0,01179941 

0,001349528 0,006807352 

-0,001253133 0,003792668 

0,001169591 0,003539823 

0 0,001106195 

0 0,004164498 

0 0,001966568 

 0,001863065 

 0 

 0 

 0 

 0 
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Lampiran 5. Dokumentasi Penelitian. 

 
(a) Pencucian tomat cherry. 

 

 
(b) Tomat cherry yang telah dibelah 8 

 

 
(c) Perendaman tomat cherry di air mendidih. 
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(d) Penimbangan sampel 

 

 

(e) Penyimpanan sampel dalam desikator. 
 

 

(f) Sampel yang akan dimasukkan ke oven. 
 

 
(g) Alat pengering batch dryer. 


