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LAMPIRAN 

 

Lampiran 1. Uraian Perhitungan Kapasitas Efektifitas Alat 

 

1. Percobaan I ( 500gr/1jam ) 

𝐾𝐴 =
𝑉𝑜𝑙𝑢𝑚𝑒 𝑀𝑖𝑛𝑦𝑎𝑘 (𝑚𝑙)

𝑊𝑎𝑘𝑡𝑢 (𝑗𝑎𝑚
 

𝐾𝐴 =
14 𝑚𝑙

1 𝑗𝑎𝑚
 

KA = 14 ml/jam 

2. Percobaan II ( 1000gr/1jam) 

𝐾𝐴 =
𝑉𝑜𝑙𝑢𝑚𝑒 𝑀𝑖𝑛𝑦𝑎𝑘 (𝑚𝑙)

𝑊𝑎𝑘𝑡𝑢 (𝑗𝑎𝑚
 

𝐾𝐴 =
19 𝑚𝑙

1 𝑗𝑎𝑚
 

KA = 19 ml/jam 

3. Percobaan III ( 1500gr/1jam) 

𝐾𝐴 =
𝑉𝑜𝑙𝑢𝑚𝑒 𝑀𝑖𝑛𝑦𝑎𝑘 (𝑚𝑙)

𝑊𝑎𝑘𝑡𝑢 (𝑗𝑎𝑚
 

𝐾𝐴 =
24 𝑚𝑙

1 𝑗𝑎𝑚
 

KA = 24 ml/jam 

4. Percobaan IV ( 500gr/2jam) 

𝐾𝐴 =
𝑉𝑜𝑙𝑢𝑚𝑒 𝑀𝑖𝑛𝑦𝑎𝑘 (𝑚𝑙)

𝑊𝑎𝑘𝑡𝑢 (𝑗𝑎𝑚
 

𝐾𝐴 =
27 𝑚𝑙

2 𝑗𝑎𝑚
 

KA = 13,5 ml/jam 

5. Percobaan V ( 1000gr/2jam) 

𝐾𝐴 =
𝑉𝑜𝑙𝑢𝑚𝑒 𝑀𝑖𝑛𝑦𝑎𝑘 (𝑚𝑙)

𝑊𝑎𝑘𝑡𝑢 (𝑗𝑎𝑚
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𝐾𝐴 =
35 𝑚𝑙

2 𝑗𝑎𝑚
 

KA = 17,5 ml/jam 

6. Percobaan VI ( 1500gr/2jam) 

𝐾𝐴 =
𝑉𝑜𝑙𝑢𝑚𝑒 𝑀𝑖𝑛𝑦𝑎𝑘 (𝑚𝑙)

𝑊𝑎𝑘𝑡𝑢 (𝑗𝑎𝑚
 

𝐾𝐴 =
51 𝑚𝑙

2 𝑗𝑎𝑚
 

KA = 25,5 ml/jam 

7. Percobaan VII ( 500gr/3jam) 

𝐾𝐴 =
𝑉𝑜𝑙𝑢𝑚𝑒 𝑀𝑖𝑛𝑦𝑎𝑘 (𝑚𝑙)

𝑊𝑎𝑘𝑡𝑢 (𝑗𝑎𝑚
 

𝐾𝐴 =
33 𝑚𝑙

3 𝑗𝑎𝑚
 

KA = 11 ml/jam 

8. Percobaan VIII ( 1000gr/3jam) 

𝐾𝐴 =
𝑉𝑜𝑙𝑢𝑚𝑒 𝑀𝑖𝑛𝑦𝑎𝑘 (𝑚𝑙)

𝑊𝑎𝑘𝑡𝑢 (𝑗𝑎𝑚
 

𝐾𝐴 =
45 𝑚𝑙

3 𝑗𝑎𝑚
 

KA = 15 ml/jam 

9. Percobaan IX ( 1500gr/3jam) 

𝐾𝐴 =
𝑉𝑜𝑙𝑢𝑚𝑒 𝑀𝑖𝑛𝑦𝑎𝑘 (𝑚𝑙)

𝑊𝑎𝑘𝑡𝑢 (𝑗𝑎𝑚
 

𝐾𝐴 =
60 𝑚𝑙

3 𝑗𝑎𝑚
 

KA = 20 ml/jam 
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Lampiran 2. Uraian Perhitungan Rendemen Minyak Cengkeh 

 

1. Percobaan I 

 

𝑅𝑒𝑛𝑑 =
𝐵𝑁

𝐵𝐵
𝑋100% 

𝑅𝑒𝑛𝑑 =
14

500
𝑋100% 

𝑅𝑒𝑛𝑑 = 2,80% 

2. Percobaan II 

 

𝑅𝑒𝑛𝑑 =
𝐵𝑁

𝐵𝐵
𝑋100% 

𝑅𝑒𝑛𝑑 =
19

1000
𝑋100% 

𝑅𝑒𝑛𝑑 = 1,9% 

3. Percobaan III 

 

𝑅𝑒𝑛𝑑 =
𝐵𝑁

𝐵𝐵
𝑋100% 

𝑅𝑒𝑛𝑑 =
25

1500
𝑋100% 

𝑅𝑒𝑛𝑑 = 1,67% 

4. Percobaan IV 

 

𝑅𝑒𝑛𝑑 =
𝐵𝑁

𝐵𝐵
𝑋100% 

𝑅𝑒𝑛𝑑 =
20

500
𝑋100% 

𝑅𝑒𝑛𝑑 = 4,00% 

 

 

5. Percobaan V 
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𝑅𝑒𝑛𝑑 =
𝐵𝑁

𝐵𝐵
𝑋100% 

𝑅𝑒𝑛𝑑 =
36

1000
𝑋100% 

𝑅𝑒𝑛𝑑 = 3,60% 

6. Percobaan VI 

 

𝑅𝑒𝑛𝑑 =
𝐵𝑁

𝐵𝐵
𝑋100% 

𝑅𝑒𝑛𝑑 =
53

1500
𝑋100% 

𝑅𝑒𝑛𝑑 = 3,53% 

7. Percobaan VII 

 

𝑅𝑒𝑛𝑑 =
𝐵𝑁

𝐵𝐵
𝑋100% 

𝑅𝑒𝑛𝑑 =
21

500
𝑋100% 

𝑅𝑒𝑛𝑑 = 4,20% 

8. Percobaan VIII 

 

𝑅𝑒𝑛𝑑 =
𝐵𝑁

𝐵𝐵
𝑋100% 

𝑅𝑒𝑛𝑑 =
47

1000
𝑋100% 

𝑅𝑒𝑛𝑑 = 4,70% 

9. Percobaan IX 

 

𝑅𝑒𝑛𝑑 =
𝐵𝑁

𝐵𝐵
𝑋100% 
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𝑅𝑒𝑛𝑑 =
64

1500
𝑋100% 

𝑅𝑒𝑛𝑑 = 4,27% 

 

Lampiran 3. Uraian Perhitungan Konsumsi Energi 

Egas LPG = (Qgas LPG) × (mgas LPG) 

Dimana: 

Egas LPG = Konsumsi energi dalam penggunaan gas LPG (kJ) 

mgas LPG = Massa gas LPG yang digunakan 

Qgas LPG = Nilai kalor gas LPG perkilogram 

1. Percobaan Pertama 

Egas LPG = (Qgas LPG) × (mgas LPG) 

  = 47080,56 kJ/kg × 1 kg 

  = 47080,56 kJ 

2. Percobaan Kedua 

Egas LPG = (Egas LPG) × (mgas LPG) 

  = 47080,56 kJ/kg × 2 kg 

  = 94363,12 kJ 

3. Percobaan Ketiga 

Egas LPG = (Egas LPG) × (mgas LPG) 

  = 47080,56 kJ/kg × 3,5 kg 

  = 16478,961kJ 
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Lampiran 4. Surat Keterangan Hasil Analisis Sampel (Uji Kualitas) 

 
 

 
Gambar Surat Keterangan Hasil Analisis Sampel 
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Lampiran 5. Dokumentasi Penelitian 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Foto Proses Pengambilan Data 
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Foto Pengambilan Data menggunakan Aplikasi LabView 
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Foto Pengambilan Data menggunakan Aplikasi LabView 
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Foto Hasil Rancang Bangun Mesin Penyulingan  
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Foto pemasukan bahan kedalam ketel suling 
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