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LAMPIRAN 

Lampiran 1. Diagram Alir Pembuatan Minyak Kelapa 

Daging Kelapa

Diparut

Ditambahkan air 

1:1

Diperas

Santan

Didiamkan ±12 Jam

2 Lapisan

Blondo ( Inti Santan)

Dimasukkan ke 

wajan

Dimasak ± 8 jam 

menggunakan tungku 

kayu bakar ( Secara 

Tradisional)

Minyak

Ampas Kelapa

Air
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Lampiran 2. Diagram Alir Pembuatan Adsorber Rempah-Rempah 

Rempah-rempah

Dikeringkan 

T : 50 °C

(Oven Blower)

Disortasi

Dibersihkan

Dicacah

Masing-masing 

rempah dibagi 2

Bagian 1 Bagian 2

Dimasukkan dalam 

botol kaca
Diblender

Diayak ukuran 100 

mesh

Dimasukkan dalam 

botol kaca

Adsorben Rempah 

Tepung

Adsorben Rempah 

Cacah
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Lampiran 3. Diagram Alir Pencampuran Minyak Kelapa Dengan Adsorben 

Rempah-Rempah 

150 ml Minyak

Dipanaskan

Campurkan setiap 

adsorben masing 

masing 7,5 gr pada 

minyak

Diaduk (Magnetic Stirer) 

10 menit dengan 

kecepatan 99 %

Saring (Kertas 

Saring)

Minyak

Analisa

- Kadar Air

- Bilangan Peroksida

- Asam Lemak Bebas

- Uji Organoleptik

Analisa

- Kadar Air

- Bilangan Peroksida

- Asam Lemak Bebas

- Uji Organoleptik
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Lampiran 4. Hasil Analisis Pengaaruh Adsorben Terhadap Kadar Air Minyak 

Kelapa 

Perlakuan 
Ulangan 

Total 
Rata-

rata I II 

N0A0 0.06 0.06 0.12 0.06 

N1A1 0.03 0.06 0.09 0.045 

N1A2 0.03 0.03 0.06 0.03 

N1A3 0.03 0.03 0.06 0.03 

N2A1 0.02 0.02 0.04 0.02 

N2A2 0.02 0.02 0.04 0.02 

N2A3 0 0.01 0.01 0.005 

Total 0.13 0.17 0.3 
 

Lampiran 5. Hasil Analisis Sidik Ragam Pengaruh Adsorben Terhadap Kadar Air 

Minyak Kelapa 

Tests Of Between-Subjects Effects 

Dependent Variable:   Kadar Air 

Source 

Type Iii Sum Of 

Squares Df Mean Square F Sig. 

Corrected 

Model 

,004
a
 6 ,001 9,100 ,005 

Intercept ,015 1 ,015 204,120 ,000 

A ,000 2 ,000 3,150 ,106 

N ,001 1 ,001 16,800 ,005 

A * N ,000 2 7,500E-5 1,050 ,399 

Error ,001 7 7,143E-5   

Total ,017 14    

Corrected Total ,004 13    

a. R Squared = ,886 (Adjusted R Squared = ,789) 
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Lampiran 6. Hasil Uji Lanjut Duncan Pengaruh Adsorben Terhadap Kadar Air 

Minyak Kelapa. 

Kadar Air 

Duncan
a,b,c

 

Jenis 

Rempah N 

Subset 

1 2 

A3 4 ,0175  

A2 4 ,0250  

A1 4 ,0325  

A0 2  ,0600 

Sig.  ,068 1,000 

c. Alpha = 0,05. 

 

Kadar Air 

Duncan
a,b,c

 

Bentuk 

Rempah N 

Subset 

1 2 3 

N2 6 ,0150   

N1 6  ,0350  

N0 2   ,0600 

Sig.  1,000 1,000 1,000 

 

Lampiran 7. Hasil Analisis Kadar Air Uji T Sampel Berpasangan Minyak Kelapa 

Murni Tanpa Perlakuan Dengan Perlakuan Minyak Terbaik. 

 

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 Kadar Air Minyak Murni ,0600
a
 2 ,00000 ,00000 

Kadar Air Minyak Kunyit ,0200
a
 2 ,00000 ,00000 

a. The correlation and t cannot be computed because the standard error of the difference is 0. 

 

Lampiran 8. Hasil Analisis Pengaruh Adsorben Terhadap Kadar Asam Lemak Bebas 

Minyak Kelapa. 

Perlakuan 
Ulangan 

Total 
Rata-
rata I II 

A0N0 0.61 0.61 89.12 0.61 

A1N1 0.41 1 1.41 0.705 

A1N2 0.3 0.2 0.5 0.25 

A1N3 0.4 0.77 1.17 0.585 

A2N1 0.35 0.57 0.92 0.46 

A2N2 0.2 0.14 0.34 0.17 

A2N3 0.5 0.33 0.83 0.415 

Total 2.16 3.01 5.17 
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Lampiran 9. Analisis Sidik Ragam Pengaruh Adsorben Terhadap Kadar Asam 

Lemak Bebas Minyak Kelapa. 

 

Tests of Between-Subjects Effects 

Dependent Variable:   ALB 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 

,457
a
 6 ,076 1,850 ,220 

Intercept 2,896 1 2,896 70,392 ,000 

A ,306 2 ,153 3,722 ,079 

N ,082 1 ,082 1,986 ,202 

A * N ,014 2 ,007 ,166 ,850 

Error ,288 7 ,041   

Total 3,661 14    

Corrected Total ,745 13    

a. R Squared = ,613 (Adjusted R Squared = ,282) 

 

 

Lampiran 10. Hasil Uji Lanjut Duncan  Pengaruh Adsorben Terhadap Kadar Asam 

Lemak Bebas Minyak Kelapa 

 

ALB 

Duncan
a,b,c

 

Bentuk 

Rempah N 

Subset 

1 

N2 6 ,3483 

N1 6 ,5133 

N0 2 ,6100 

Sig.  ,140 

c. Alpha = 0,05. 

 

ALB 

Duncan
a,b,c

 

Jenis Rempah N 

Subset 

1 

A2 4 ,2100 

A3 4 ,5000 

A1 4 ,5825 

A0 2 ,6100 

Sig.  ,051 

c. Alpha = 0,05. 
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Lampiran 11. Hasil Analisis Asam Lemak Bebas Uji T Sampel Berpasangan Minyak 

Kelapa Murni Tanpa Perlakuan dengan Perlakuan Minyak Terbaik. 

 

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 ALB Minyak Murni ,6100 2 ,00000 ,00000 

ALB Minyak Kunyit ,1700 2 ,04243 ,03000 

 

 

Paired Samples Correlations 

 N Correlation Sig. 

Pair 1 ALB Minyak Murni & ALB 

Minyak Kunyit 

2 . . 

 

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviatio

n 

Std. 

Error 

Mean 

95% Confidence Interval 

of the Difference 

Lower Upper 

Pair 

1 

ALB Minyak 

Murni - ALB 

Minyak Kunyit 

,44000 ,04243 ,03000 ,05881 ,82119 14,667 1 ,043 

 

 

Lampiran 12. Hasil Analisis Pengaruh Adsorben Terhadap Kadar Bilangan 

Peroksida Minyak Kelapa 

 

Perlakuan 
Ulangan 

Total 
Rata-
rata I II 

N0A0 2.88 2.88 5.76 2.88 

N1A1 2.22 4.67 6.89 3.445 

N1A2 3.04 3.38 6.42 3.21 

N1A3 2.25 2.66 4.91 2.455 

N2A1 4.21 2.37 6.58 3.29 

N2A2 3.61 2.21 5.82 2.91 

N2A3 2.35 2.57 4.92 2.46 

Total 17.68 17.86 35.54 
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Lampiran 13. Hasil Analisis Sisik Ragam Pengaruh Adsorben Terhadap Kadar 

Bilangan Peroksida Minyak Kelapa 

 

Tests of Between-Subjects Effects 

Dependent Variable:   Peroksida 

Source 

Type III Sum 

of Squares df Mean Square F Sig. 

Corrected 

Model 

1,840
a
 6 ,307 ,368 ,878 

Intercept 110,732 1 110,732 132,725 ,000 

A 1,714 2 ,857 1,027 ,406 

N ,067 1 ,067 ,081 ,784 

A * N ,047 2 ,023 ,028 ,973 

Error 5,840 7 ,834   

Total 129,515 14    

Corrected Total 7,680 13    

a. R Squared = ,240 (Adjusted R Squared = -,412) 

 

Lampiran 14. Hasil Uji Lanjut Duncan  Pengaruh Adsorben Terhadap Kadar 

Bilangan Peroksida Minyak Kelapa 

 

Peroksida 

Duncan
a,b,c

 

Jenis 

Rempah N 

Subset 

1 

A3 4 2,4575 

A0 2 2,8800 

A2 4 3,0600 

A1 4 3,3675 

Sig.  ,271 

 

 

Peroksida 

Duncan
a,b,c

 

Bentuk 

Rempah N 

Subset 

1 

N0 2 2,8800 

N2 6 2,8867 

N1 6 3,0367 

Sig.  ,831 

c. Alpha = 0,05. 
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Lampiran 15. Hasil Analisis Bilangan Peroksida Uji T Sampel Berpasangan Minyak 

Kelapa Murni Tanpa Perlakuan dengan Perlakuan Minyak Terbaik 

 

Paired Samples Statistics 

 Mean N Std. Deviation Std. Error Mean 

Pair 1 Peroksida Minyak Murni 2,8800 2 ,00000 ,00000 

Peroksida Minyak kunyit 2,9100 2 ,98995 ,70000 

 

Paired Samples Correlations 

 N Correlation Sig. 

Pair 1 Peroksida Minyak Murni & 

Peroksida Minyak kunyit 

2 . . 

 

Paired Samples Test 

 

Paired Differences 

t df 

Sig. (2-

tailed) Mean 

Std. 

Deviati

on 

Std. Error 

Mean 

95% Confidence Interval 

of the Difference 

Lower Upper 

Pair 

1 

Peroksida Minyak 

Murni - Peroksida 

Minyak kunyit 

-,03000 ,98995 ,70000 -8,92434 8,86434 -,043 1 ,973 

 

 

Lampiran 16. Hasil Uji Organoleptik Pengaruh Adsorben Terhadap Warna Minyak 

Kelapa 

P Ktrl Ktrl 
A11

N1 

A11

N2 

A11

N3 

A12

N1 

A12

N2 

A12

N3 

A21

N1 

A21

N2 

A21

N3 

A22

N1 

A22

N2 

A22

N3 

717 717 212 562 728 612 827 321 476 529 817 159 267 881 

1 1.15 1.15 3.3 7.65 9.3 4 5 3.5 4.1 8.2 7.3 4.1 8.85 0.5 

2 0.4 0.4 0.95 6.25 5.05 1.95 9.5 8.5 1.25 7.35 2.2 1.75 9.6 0.7 

3 7.5 7.5 0.7 0.9 3.5 5.4 0.8 1.8 5.1 3.75 6.4 7.6 1.75 5.5 

4 3.9 3.9 3.7 3.35 5.5 7.2 4.9 0.25 5.95 3.85 7 5.05 2.55 9.1 

5 1.5 1.5 1.65 3.55 6.9 2.8 0.9 2 1.95 5.7 2.6 2.85 3.85 3.05 

6 0.9 0.9 9 1.7 7.25 8.6 4.95 0.98 9.4 1.7 9.25 8.5 3.75 8.9 

7 0.4 0.4 0.55 7.55 2.8 4.9 9.5 0.55 3.35 9.4 1.85 7.5 9.7 0.25 

8 5.05 5.1 6.05 2.15 7.5 4.3 1.15 0.7 4.1 3.4 4.05 4.65 4.65 3.15 

9 4.35 4.4 3.7 5.3 4.95 3.75 4.5 4.5 4.45 3.8 4.45 4.5 3.5 2.7 

10 1.65 1.7 0.85 6.25 1.5 0.7 5.05 2.5 0.85 3.8 1.8 0.9 3.85 1.7 

11 8 8 8.4 6.35 4.15 8 4.8 1.1 6.5 4.2 6.7 6.7 2.7 5.35 

12 5.15 5.2 3.55 4.35 5 6.1 2.75 8.25 3.65 6.95 4.3 2.65 3.95 6.55 

13 2.25 2.3 5.25 8.4 5.5 4.7 2.5 1 1.75 4.75 2.5 5.75 7.55 4.25 

14 3.75 3.8 3.15 2.85 5.8 4.9 2.9 7.8 5.95 8.8 4.75 9.5 3.1 4.65 

15 1.5 1.5 3 3 3 1.9 3.05 4.65 1.2 2.8 1.9 1.85 2.5 1.2 

Jml 47.5 47 53.8 69.6 77.7 69.2 62.25 48.08 59.55 78.45 67.05 73.85 71.85 57.55 

Rt
2
 3.16 3.16 3.587 4.64 5.18 4.613 4.15 3.205 3.97 5.23 4.47 4.923 4.79 3.837 
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Perlakuan 
Ulangan 

Total 
Rata-

rata I II 

A0N0 3.16 3.16 6.32 3.16 

A1N1 3.59 4.61 8.2 4.1 

A1N2 4.64 4.15 8.79 4.395 

A1N3 5.18 3.21 8.39 4.195 

A2N1 3.97 4.92 8.89 4.445 

A2N2 5.23 4.79 10.02 5.01 

A2N3 4.47 3.84 8.31 4.155 

Total 27.08 25.52 52.6 
 

 

Lampiran 17. Hasil Uji Organoleptik Pengaruh Adsorben Terhadap Aroma Minyak 

Kelapa 

 

Kont

rol 

Kont

rol 

A11

N1 

A11

N2 

A11

N3 

A12

N1 

A12

N2 

A12

N3 

A21

N1 

A21

N2 

A21

N3 

A22

N1 

A22

N2 

A22

N3 

Pan

elis 717 717 212 562 728 612 827 321 476 529 817 159 267 881 

1 4.5 4.5 7.45 8.8 6.4 0.4 0.15 0.9 0.5 2.45 4.6 2.45 2.4 4.7 

2 0.35 0.35 2 0.25 9.65 4.9 7.55 6.7 3.45 8.85 4.75 0.1 1.5 8.15 

3 7.5 7.5 5.5 0.9 4 5.2 0.85 0.85 2.5 3.95 6.15 4.85 4 6.15 

4 7.45 7.45 2.3 4 5.7 2.35 4.35 0.2 4.2 1.25 4.85 1.15 4.5 6 

5 1.5 1.5 3 0.7 3 1.65 0.5 2 4 0.7 0.7 3.9 1.6 3 

6 9.2 9.2 9.1 2.5 5.35 8.55 1.25 1.15 6.8 6.8 6.05 4.3 7.25 9.1 

7 5.7 5.7 4.75 3.85 6 5.05 3.25 4.2 5.4 2.8 5.85 5.3 6.5 7.25 

8 3.55 3.55 0.25 0.4 1.4 0.3 0.1 0.3 1.2 0.45 0.35 0.1 0.6 0.2 

9 5.8 5.8 5.2 5.25 5.2 5.8 6.8 5.1 2.5 0.5 0.45 5.2 5.1 0.4 

10 7.5 7.5 2.65 1.4 5.2 4.2 1 3.25 2.2 3.2 4.5 2.5 5.5 6.25 

11 7.4 7.4 5.95 4.55 5.55 6 1.75 2.45 3.65 4.05 4.25 5 2.15 3.4 

12 7.45 7.45 3.5 6.05 5.4 4.3 2.8 5 5.75 3.65 8.5 6.15 3.65 6.55 

13 3.3 3.3 7.7 5.75 1.4 2.2 7.8 6.25 5.1 6.85 2.75 2.25 4.35 6.9 

14 4.8 4.8 3 2.35 4.9 3.75 2.3 8.15 3.15 3.55 4.45 8.75 8.75 5.7 

15 8.4 8.4 6.45 3.05 8.15 8.25 3.5 8.15 6.85 8.05 8.35 9.25 4.45 6.65 
Juml

ah 84.4 84.4 68.8 49.8 77.3 62.9 43.95 54.65 57.25 57.1 66.55 61.25 62.3 80.4 

Rata

2 

5.626

6667 

5.626

6667 

4.586

6667 3.32 

5.153

3333 

4.193

3333 2.93 

3.643

3333 

3.816

6667 

3.806

6667 

4.436

6667 

4.083

3333 

4.153

3333 5.36 

 

Perlakuan 
Ulangan 

Total 
Rata-
rata I II 

A0N0 5.63 5,63 5.63 5.63 

A1N1 4.59 4.19 8.78 4.39 

A1N2 3.32 2.93 6.25 3.125 

A1N3 5.15 3.64 8.79 4.395 

A2N1 3.82 4.08 7.9 3.95 

A2N2 3.81 4.15 7.96 3.98 

A2N3 4.44 5.36 9.8 4.9 

Total 25.13 24.35 49.48 
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Lampiran 18. Hasil Uji Organoleptik Pengaruh Adsorben Terhadap Rasa Minyak 

Kelapa 

 

Pan

elis 

Kon

trol 

Kon

trol 

A11

N1 

A11

N2 

A11

N3 

A12

N1 

A12

N2 

A12

N3 

A21

N1 

A21

N2 

A21

N3 

A22

N1 

A22

N2 

A22

N3 

717 717 212 562 728 612 827 321 476 529 817 159 267 881 

1 6.7 6.7 1.8 5.2 4.15 2.6 6 2.9 4.05 8.8 4.65 5.2 3.95 7.25 

2 9.4 9.4 8.15 0.6 4.4 9.5 1.8 4.65 7.95 8.9 5.35 3.7 9.6 4.45 

3 3.5 3.5 1.75 2.85 3.5 2.75 0.7 5.2 4.45 2.45 1.75 3.5 2.5 3.7 

4 6.05 6.05 2.45 3.95 4.6 5.95 0.5 3.7 6 5.4 6.7 6.5 1.5 4.3 

5 7 7 6 4 7 4 4 4.5 4 5.5 7.8 7.8 5 8 

6 6.85 6.85 7.1 6.2 7.25 8.15 2.35 8.5 7.85 4.7 8 6.45 5.4 6.7 

7 5.15 5.15 5.5 3.5 7.95 4.35 5.4 6.5 7.25 4.8 9.4 5.5 5.7 6.5 

8 7.5 7.5 0.15 7.35 5.05 2.25 4.2 1.3 3.9 0.15 0.2 2.4 5.65 3.75 

9 4.35 4.35 4.85 4.15 4.7 6.5 3.2 5.25 5.25 4.45 4.25 4.45 4.45 4.5 

10 3.85 3.85 3.1 2.4 4.3 2.8 7.1 5.9 1.95 3.5 7.8 8.2 2.5 9.35 

11 8.1 8.1 7.9 1.7 4.5 7.65 1.8 6.75 7.05 7.4 6.95 4.35 3.35 4.4 

12 8.5 8.5 9.75 8.35 9.65 8.5 7.6 8.15 9.15 6.8 8.25 9.35 8.8 9.4 

13 7.35 7.35 6 8.05 5.15 4.25 5.95 6.7 5.7 7.25 6.95 8.05 7.2 7.65 

14 6.5 6.5 9.8 3.15 7.15 8 3.75 8.75 5.85 3.15 6 9.5 5.85 6.95 

15 6.8 6.8 8.2 2.25 9.45 7.25 3.6 8.8 7.75 7 9.45 8.95 4.75 6.7 

Juml

ah 
97.6 97.6 82.5 63.7 88.8 84.5 

57.9

5 

87.5

5 

88.1

5 

80.2

5 
93.5 93.9 76.2 93.6 

Rata

-
Rata 

6.50

6666
7 

6.50

6666
7 

5.5 

4.24

6666
7 

5.92 

5.63

3333
3 

3.86

3333
3 

5.83

6666
7 

5.87

6666
7 

5.35 

6.23

3333
3 

6.26 5.08 6.24 

 

 

Perlakuan 
Ulangan 

Total 
Rata-
rata I II 

A0N0 6.51 6.51 13.02 6.51 

A1N1 5.5 5.63 11.13 5.565 

A1N2 4.25 3.86 8.11 4.055 

A1N3 5.92 5.84 11.76 5.88 

A2N1 5.88 6.26 12.14 6.07 

A2N2 5.35 5.08 10.43 5.215 

A2N3 6.23 6.24 12.47 6.235 

Total 33.13 32.91 66.04   
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Lampiran 19.  Dokumetasi Penelitian 

1. Pembuatan minyak kelapa  

                                
 

 

 

2. Pembuatan Adsorben  

                    
 

 

3. Adsorben Tepung dan cacah 
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4. Pencampuran Minyak dengan adsorben 

                                 

 

5. Penyaringan 

                                    
 

6. Analisa sifat kimia 
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7. Analisa kadar ALB 

            
 

 
 

 

 

 

8. Analisa kadar peroksida 
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9. Analisas kadar air    

                
 

10. Uji organoleptik 

 


