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LAMPIRAN

Lampiran 1. Suhu air selama proses uji gain

Waktu (menit) Suhu (°C) Setting Point (°C)
0 26 40
5 26,3 40
10 26,9 40
15 27,5 40

20 28,4 40
25 29,1 40
30 29,8 40
35 30,6 40
40 315 40
45 32,2 40
50 33,1 40
55 33,4 40
60 34,3 40
65 35,2 40
70 35,8 40
75 36,9 40
80 37,6 40
85 38,4 40
90 39 40
95 39,7 40
100 40,5 40
105 41 40
110 42 40
115 42,8 40
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Lampiran 2. Suhu air pada biofermentor yang terkontrol fuzzy logic

Waktu (menit) Suhu (°C) Setting Point (°C)
0 24,5 40
5 24,9 40

10 25 40
15 25,2 40
20 25,4 40
25 26,2 40
30 27,3 40
35 28,2 40
40 29,4 40
45 30,5 40
50 31,8 40
55 33,1 40
60 34,5 40
65 35,9 40
70 37,2 40
75 38,6 40
80 39,9 40
85 40 40
90 39,8 40
95 40 40
100 40 40
105 40 40
110 40 40
115 39,9 40

120 39,9 40




Lampiran 3. Respon dinamis suhu bahan pada biofermentor

Waktu (menit)

Suhu Setting Point (29 °C)

Suhu Setting Point (40 °C)

0
5
10
15
20
25
30
35
40
45
50
55
60
65
70
75
80
85
90
95
100
105
110
115
120

26,15
26,5
27,46
28,7
29
29,2
29,19
29,02
28,96
29,02
29,13
29,21
29,22
29,34
29,34
29,35
29,35
29,2
29,37
29,12
29,29
29,16
29,14
29,13
29,25

26
27,9
28,1
28,6
29,6
30,3

31
31,8
32,7
33,8
34,3
35,5
35,9
36,8

38
38,4
39,3
39,6
40,1
40,3
40,3
40,3
40,1
40,1
39,9
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Lampiran 4. Respon steady state suhu pada biofermentor

Suhu (Jam) Suhu Setting Point 29 °C Suhu Setting Point 40 °C
0 26,15 26,00
1 29,22 36,70
2 29,26 40,30
3 29,23 40,00
4 29,06 40,00
5 29,03 40,10
6 29,08 40,10
7 29,34 40,01
8 29,11 40,00
9 29,09 40,03
10 29,22 39,90
11 29,37 40,00
12 29,09 39,90
13 29,12 39,99
14 29,03 40,06
15 29,22 40,04
16 29,12 40,00
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Lampiran 5. Perhitungan Rendeman VVCO yang dihasilkan

Volume santan

Perlakuan ] Volume VCO (ml)
murni (ml)

Konvensional (26-28 °C) 5.500 2.050

Biofermentor (40 °C) 5.500 2.100

Biofermentor (35 °C) 5.700 2.000

Konvensional (24-27 °C) 5.700 1.775

Biofermentor (29 °C) 5.700 2.260

1. Konvensional (26-28 °C)

Volume santan murni =5.500 ml
Volume VCO =2.050 ml
Rendeman = Volume VCO x100%

Volume santan murni

2,050 ml
= 5500 mi <1007

=0,3727x100%
=37,27%

2. Konvensional (24-27 °C)

Volume santan murni =5.700 ml
Volume VCO =1.775 ml
Rendeman = Volume VCO x100%

Volume santan murni

1775ml
= 5700 mi <1007

=0,3114x100%
=31,14%

3. Biofermentor (29 °C)

Volume santan murni =5.700 ml
Volume VCO =2.260 ml
Rendeman = Volume VCO x100%

Volume santan murni



2260ml
= 5700 m1 <100%

=0,3965x100%

=39,65%

4. Biofermentor (35 °C)

Volume santan murni =5.700 ml
Volume VCO =2.000 ml

Volume VCO
Volume santan murni

x100%

Rendeman =

2,000 ml
= 5700 mi <100%

=0,35%100%
=35,00%

Biofermentor (40 °C)
Volume santan murni = 5.500 ml
Volume VCO =2.100 ml

Volume VCO

0
Volume santan murni x100%

Rendeman =

2,100 ml
= 5500 mi <1007

=0,3818x100%

=38,18%
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Lampiran 6. Dokumentasi Analisis Kadar Air

LABORATORIUM SILVIKULTUR DAN FISIOLOGI POHON
FAKULTAS KEHUTANAN
UNIVERSITAS HASANUDDIN
Kumpun Tamalances I Peristin Kemel
Telp, (0411) 8% 592, Fax (041)) 589 502

odehaan Km 10, Makasr

HASIL ANALISIS CONTOH TANAH
Moo : QASINKO1202)
Parmastaan Ayusan

27 Januant 2023
27 Jenuan 2023

L WA ¢
Hasd pengusan i hanye Beriahy DEgY COMON yang TRy Aan MoK AperBanysk
Makawar, ¥ Jeran 1023
Kopols Labr stormmm

/

oS

Dr A, Syamaudan Mdlang, M5O
Nip. 196012311986011075

Hasil uji kadar air suhu 40 °C.

LABORATORIUM SILVIKULTUR DAN FISIOLOGI POHON
FAKULTAS KEHUTANAN

UNIVERSITAS HASANUDDIN

Kampus Tamal; J1. Perintis K dekaan Km. 10, Mak

Telp. (0411) 589 592, Fax (0411) 589 592

HASIL ANALISIS CONTOH TANAH

Nomor : 07/Silvi/03/2023

Permintaan : Ayusari

Asal/Lokasi

Objek g X

Tgl.Penerimaan : 08 Maret 2023
Tgl.Pengujian : 09 Maret 2023

Jumlah : 2 contoh VCO
‘Nomor Contoh
Urut Lab Pengirim | Kadar air
e
1 L1 BIO 0.08
2 L2 KON 0.29

Catatan :
Hasil pengujian ini hanya berlaku bagi contoh yang diuji dan tidak untuk diperbanyak

Makassar,10 Maret 2023
Kepala Laboratorium

/ﬁ\/\zf
Dr.ir. Syamsuddin Millang, MS.IPU
Nip. 196012311986011075

Hasil uji kadar air suhu 29 °C.
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Lampiran 7. Dokumentasi Sistem Monitoring 0T

|:| ThingSpeak“ Channels ~ | Apps ~

Devices~ Support~

CommercialUse ~ How to Buy

Field 2 Chart O & x Daya IR (watt) Z O & %

Ayusari, Daya IR, 2-2-2022, Mulai 20.00

Daya IR (Watt)
o
51
2

0.0

2250 22:55
Waktu

frien Watt

3 few seconds ago
ThingSpezk com

Visualisasi data yang terkirim pada thingspeak berupa suhu dan daya

infraredlamp.

Devices~ Support~

DThingSpeak"‘ Channels ~ =~ Apps ~

Commercial Use How to Buy
2 Add Visualizations

MAILAH Analysis

MAI LAB Visualzal

Channel Stats

Created: 4.menths.aga
Lastentry:

Entries: 19403

Field 1 Chart E O & x Suhu VCO 1

Ayusari, Suhu VCO 1, 2-2-2022, Mulai 20.00

Suhu oC

20010 2020 20130
Waktu
Thingspeak. com 29.06
oC
Field 2 Chart 2 O & x Daya IR (watt) Z O s %

Visualisasi monitoring 1oT kondisi suhu saat awal fermentasi.

[JIThingSpeak™ channels - Apps~

Devices~  Support~

CommercialUse ~ HowtoBuy (|

Created: 4.menths.age
Lastentry: les
Entries: 20818

Field 1 Chart 2 o & x Suhu VCO 1 Z O s x

Ayusari, Suhu VCO 1, 2-2-2022, Mulai 20.00
30

Suhu oC

20
04115 04330 0aas

Waktu

0500

Thingspezk com

Field 2 Chart Z O s ox Daya IR (watt) Z O s x

Visualisasi monitoring 10T kondisi suhu pertengahan (9 jam) fermentasi.
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LJThingSpeak™

Channels ~ Apps ~ Devices~

Support~
Created: 4 meonths.age

Lastentry: less inuteago
Entries: 21946

Field 1 Chart E o & x

Ayusari, Suhu VCO 1, 2-2-2022, Mulai 20.00
30

e ——oegmme

Suhu oC

20
11130 11240 11:50 12:00

Waktu

ThingSpeak com

Field 2 Chart E O &%

Commercial Use How to Buy

Suhu VCO 1 2 o s x

Daya IR (watt) 2o e x

Visualisasi monitoring loT kondisi suhu akhir (16 jam) fermentasi.
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Lampiran 8. Dokumentasi Selama Penelitian

Proses pengujian alat.
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Santan siap difermentasi.
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Proses sentrifugasi dan hasilnya.
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rmentor.
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