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LAMPIRAN 

Lampiran 1 Proses Pembuatan Susu Kedelai 

        

Proses perendaman           Proses perebusan 

       

Diblender   Proses penyaringan         Proses pemasakan 
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Lampiran 2 Proses Pembuatan Es Krim Berbahan Dasar Susu Kedelai  

            

Proses pemasakan                 Proses penyaringan  Proses penambahan 

sp dan di mixer  

 

 

             

Proses penambahan       Proses penambahan warna      Memindahkan adonan 

pisang     

  

  



 

90 

 

Lampiran 3 Hasil Analisis Kandungan Zat Gizi Mikro 
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Lampiran 4  

 

Konversi Hasil  

mg/Kg atau mg/L ke % = 1/10000 

µg/g ke % = 1/10000 

g ke milligram = 1 × 1000 

mg ke µg = 1 × 1000 

1 RE = 6 µg beta karoten 

 

Vitamin A 

 

% = 
1,7565

10000
= 0,00018% % 

Gram = 
0,00018

100
 × 100 = 0,00018 g 

Milligram = 0,00018 × 1000 = 0.18 mg 

Microgram = 0.18 × 1000 = 180 µg 

RE = 
180

6
= 30 RE 

Zat Besi (Fe) 

 

% = 
3,2345

10000
= 0,00032% 

Gram = 
0,00032

100
 × 100 = 0,00032 g 

Milligram = 0,00032 × 1000 = 0,32 mg 

Kalsium (Ca) 

% = 
98,415

10000
= 0,00984%  

Gram = 
0,00984

100
 × 100 = 0,00984 g 

Milligram = 0,00984 × 1000 = 9,84 mg 
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Lampiran 5 

Perhitungan Kandungan Zat Gizi Mikro dalam 1 porsi (500 gram) es krim 

berbasis susu kedelai  

Vitamin A 

Vit. A = 
30

100
 × 500 = 150 RE 

Zat Besi (Fe) 

Fe = 
0.32

100
 × 500 = 1.6 mg 

Kalsium (Ca) 

Ca = 
9,84

100
 × 500 = 49.2 mg 
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Lampiran 6 Surat Izin Penelitian 
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