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LAMPIRAN 

Lampiran 1a. Tabel hasil pengamatan kadar air air kesetimbangan 

Sampel Pengukuran ke- 

Awal I (Pekan ke 4) II (Pekan ke 6) III (Pekan ke 

8) 

30 °C 40 °C 30 °C 40 °C 30 °C 40 °C 30 °C 40 °C 

1A 8.144 8.156 7.816 7.781 7.812 7.778 7.811 7.777 

1B 8.148 8.147 7.821 7.768 7.816 7.762 7.814 7.766 

2A 8.171 8.148 8.167 8.079 8.16 8.072 8.165 8.066 

2B 8.138 8.172 8.132 8.104 8.127 8.097 8.133 8.1 

3A 8.15 8.17 8.238 8.21 8.233 8.213 8.242 8.214 

3B 8.143 8.16 8.233 8.218 8.229 8.221 8.235 8.223 

4A 8.149 8.164 8.461 8.338 8.454 8.332 8.463 8.332 

4B 8.166 8.15 8.469 8.328 8.466 8.325 8.474 8.316 

5A 8.148 8.147 8.615 8.456 8.607 8.456 8.615 8.455 

5B 8.158 8.168 8.623 8.47 8.614 8.477 8.624 8.479 

6A 8.17 8.168 8.8 8.574 8.789 8.562 8.803 8.675 

6B 8.157 8.153 8.781 8.576 8.77 8.606 8.785 8.633 

 

Lampiran 1b. Tabel penentuan kurva sorpsi isotermis dan model terbaik 

AW 
KABB KABK 

30 40 30 40 

0.1 4.22 3.50 4.40 3.63 

0.32 8.67 7.87 9.49 8.54 

0.42 9.87 9.19 10.96 10.12 

0.64 12.62 10.96 14.44 12.99 

0.75 14.42 12.57 16.85 14.38 

0.8 16.28 13.33 19.44 15.39 

PARAMETER 

Model 
  

KABB KABK 

30 40 30 40 

A B A B A B A B 

Oswin 10.40 0.32 9.14 0.29 11.72 0.36 10.28 0.32 

Chung-Pfost 4.88 6.06 3.99 6.99 6.10 5.00 4.86 5.90 

Caurie 2.27 0.30 2.13 0.30 2.41 0.33 2.25 0.30 

Henderson 17.00 0.10 13.00 0.10 19.00 0.10 15.00 0.10 

Hasley 28.73 1.71 26.30 1.78 28.39 1.61 28.00 1.71 
Polinomial orde 
3 0.00 28.19 0.00 24.11 0.08 31.84 0.00 27.74 



Oswin             
 

              

             

 Pm P-Pm (P-Pm)^2 ==RSS 

AW 
KABB KABK KABB KABK KABB KABK 

30 40 30 40 30 40 30 40 30 40 30 40 

0.1 5.12 4.79 5.32 5.11 -0.90 -1.28 -0.92 -1.48 0.81 1.65 0.85 2.19 

0.32 8.15 7.32 8.94 8.09 0.52 0.55 0.55 0.46 0.27 0.30 0.31 0.21 

0.42 9.37 8.31 10.44 9.27 0.51 0.88 0.52 0.85 0.26 0.77 0.27 0.72 

0.64 12.52 10.83 14.40 12.34 0.10 0.13 0.03 0.66 0.01 0.02 0.00 0.43 

0.75 14.82 12.64 17.38 14.57 -0.40 -0.07 -0.53 -0.19 0.16 0.00 0.28 0.04 

0.8 16.26 13.75 19.27 15.97 0.02 -0.42 0.17 -0.58 0.00 0.18 0.03 0.34 

             1.51 2.92 1.74 3.92 
Chung-
Pfost             
 

              

             

 Pm P-Pm (P-Pm)^2 

AW 
KABB KABK KABB KABK KABB KABK 

30 40 30 40 30 40 30 40 30 40 30 40 

0.1 4.72 4.43 4.73 4.58 -0.50 -0.93 -0.33 -0.95 0.25 0.86 0.11 0.89 

0.32 8.15 7.24 9.02 8.00 0.52 0.63 0.47 0.55 0.27 0.40 0.22 0.30 

0.42 9.48 8.32 10.69 9.32 0.39 0.87 0.27 0.80 0.15 0.75 0.07 0.64 

0.64 12.73 10.97 14.74 12.55 -0.11 -0.01 -0.30 0.44 0.01 0.00 0.09 0.20 

0.75 14.87 12.73 17.42 14.69 -0.45 -0.16 -0.57 -0.31 0.20 0.02 0.33 0.10 

0.8 16.11 13.74 18.97 15.92 0.16 -0.41 0.47 -0.53 0.03 0.16 0.22 0.29 

         0.92 2.20 1.04 2.41 



Caurie  
 

              

 Pm P-Pm (P-Pm)^2 

AW 
KABB KABK KABB KABK KABB KABK 

30 40 30 40 30 40 30 40 30 40 30 40 

0.1 9.94 8.63 11.48 9.79 -5.72 -5.12 -7.08 -6.16 32.74 26.26 50.19 37.96 

0.32 10.61 9.21 12.34 10.45 -1.94 -1.34 -2.85 -1.91 3.76 1.80 8.12 3.65 

0.42 10.93 9.49 12.76 10.77 -1.06 -0.30 -1.80 -0.65 1.12 0.09 3.24 0.42 

0.64 11.67 10.13 13.71 11.50 0.95 0.83 0.73 1.50 0.89 0.69 0.53 2.24 

0.75 12.06 10.47 14.21 11.88 2.36 2.10 2.64 2.49 5.57 4.41 6.96 6.22 

0.8 12.24 10.63 14.45 12.06 4.03 2.71 4.99 3.33 16.27 7.33 24.92 11.06 

         60.36 40.59 93.96 61.54 

             
 

Henderson 
             

             
 

            

 Awe P-Pm (P-Pm)^2 

AW 
KABB KABK KABB KABK KABB KABK 

30 40 30 40 30 40 30 40 30 40 30 40 

0.1 0.00 0.00 0.00 0.00 4.22 3.50 4.40 3.63 17.77 12.27 19.37 13.17 

0.32 0.00 0.00 0.00 0.00 8.67 7.87 9.49 8.54 75.18 61.94 90.13 72.97 

0.42 0.00 0.00 0.00 0.00 9.87 9.19 10.96 10.12 97.49 84.47 120.03 102.43 

0.64 0.00 0.00 0.00 0.00 12.62 10.96 14.44 12.99 159.19 120.19 208.48 168.85 

0.75 0.00 0.00 0.00 0.00 14.42 12.57 16.85 14.38 207.95 157.99 283.94 206.68 

0.8 0.00 0.00 0.00 0.00 16.28 13.33 19.44 15.39 264.90 177.79 377.90 236.75 

         822.48 614.64 1099.84 800.86 



Halsey             
 

              

             

             

 Pm P-Pm (P-Pm)^2 

AW 
KABB KABK KABB KABK KABB KABK 

30 40 30 40 30 40 30 40 30 40 30 40 

0.1 4.39 3.93 4.76 4.31 -0.17 -0.42 -0.36 -0.68 0.03 0.18 0.13 0.46 

0.32 6.62 5.83 7.37 6.50 2.05 2.04 2.12 2.05 4.20 4.17 4.49 4.19 

0.42 7.77 6.79 8.74 7.62 2.11 2.40 2.22 2.50 4.44 5.75 4.93 6.27 

0.64 11.46 9.86 13.20 11.23 1.15 1.10 1.24 1.76 1.33 1.21 1.53 3.10 

0.75 14.82 12.62 17.35 14.52 -0.40 -0.05 -0.49 -0.14 0.16 0.00 0.24 0.02 

0.8 17.20 14.56 20.31 16.84 -0.93 -1.22 -0.87 -1.46 0.86 1.50 0.76 2.12 

         11.02 12.81 12.08 16.16 

             

Penentuan Model terbaik 

Model 

KOEFISIEN KORELASI (r2) RMSE 

KABB KABK KABB KABK 

30 40 30 40 30 40 30 40 

Oswin 0.992 0.978 0.994 0.980 0.501 0.697 0.539 0.809 

Chung-Pfost 0.995 0.983 0.996 0.987 0.391 0.606 0.416 0.634 

Caurie 0.992 0.982 0.992 0.988 3.172 2.601 3.957 3.203 

Henderson 0.696 0.619 0.721 0.615 11.708 10.121 13.539 11.553 

Hasley 0.970 0.940 0.977 0.943 1.355 1.461 1.419 1.641 

Polinomial orde 3 0.967 0.938 0.974 0.947 3.635 3.434 3.829 3.671 

Nilai Terbaik 0.995 0.983 0.996 0.988 0.391 0.606 0.416 0.634 

 



Lampiran 1c. Tabel pengamatan derajat putih 

. Derajat putih (%) pada Suhu 30 C 

RH (%) Kemasan Hari pengamatan ke- 

3 6 9 12 15 18 

60 PE 03 72.45 72.39 63.04 62.85 60.32 60.94 

PE 05 75.22 69.67 68.63 65.11 61.13 49.06 

PE 08 78.74 72.80 72.68 66.47 63.89 49.32 

70 PE 03 77.52 72.53 62.29 61.34 61.27 53.98 

PE 05 70.43 69.55 68.37 63.68 61.87 59.60 

PE 08 74.62 73.38 72.41 65.27 64.61 50.15 

80 PE 03 76.32 69.17 60.14 54.70 51.82 50.15 

PE 05 82.19 78.87 62.71 62.45 59.91 57.82 

PE 08 86.18 71.87 68.57 68.30 62.30 50.15 

Derajat putih (%) pada Suhu 40 C 

RH (%) Kemasan Hari pengamatan ke- 

3 6 9 12 15 18 

60 PE 03 79.52 72.80 68.63 64.72 62.72 57.59 

PE 05 74.65 69.67 65.59 64.95 59.89 55.69 

PE 08 84.90 78.57 64.80 64.65 65.11 56.99 

70 PE 03 71.39 71.45 68.69 67.65 65.18 67.68 

PE 05 81.77 72.45 67.59 65.68 63.84 60.99 

PE 08 81.79 67.59 65.70 60.94 58.80 59.99 

80 PE 03 83.52 72.45 67.03 60.38 59.94 59.75 

PE 05 82.00 76.88 72.68 61.55 61.09 60.14 

PE 08 74.19 72.68 63.72 54.23 49.52 47.58 

 

  



Lampiran 1d. Tabel pengamatan kadar air 

Kadar air (%bk) pada Suhu 30 C 

RH (%) Kemasan 
Hari pengamatan ke- 

0 3 6 9 12 15 18 

60 

PE 03 7.42 8.05 9.48 10.91 12.53 13.05 13.58 

PE 05 7.42 7.72 9.23 10.74 11.78 12.06 12.34 

PE 08 7.42 7.59 8.99 10.39 11.49 11.73 11.98 

70 

PE 03 7.42 8.01 10.21 12.42 13.29 13.83 14.37 

PE 05 7.42 8.33 10.22 12.11 12.95 13.32 13.68 

PE 08 7.42 8.32 10.20 12.08 12.76 13.03 13.31 

80 

PE 03 7.42 9.21 11.38 13.54 15.77 15.64 15.90 

PE 05 7.42 9.49 11.39 13.29 14.57 15.17 15.76 

PE 08 7.42 9.54 11.37 13.20 14.52 15.10 15.67 

Kadar air (%bk) pada Suhu 40 C 

RH (%) Kemasan 
Hari pengamatan ke- 

0 3 6 9 12 15 18 

60 

PE 03 7.42 7.73 7.98 9.33 10.23 10.54 10.35 

PE 05 7.42 7.7 7.89 9.21 10.21 10.52 10.23 

PE 08 7.42 7.5 7.79 9.01 10.34 10.23 10.11 

70 

PE 03 7.42 8.14 8.97 10.89 11.67 11.09 11.34 

PE 05 7.42 7.85 8.80 9.90 11.54 11.01 11.30 

PE 08 7.42 7.83 8.61 9.53 11.02 10.87 11.05 

80 

PE 03 7.42 8.64 8.87 11.21 12.03 12.67 13.98 

PE 05 7.42 8.28 8.71 11.03 11.98 12.54 13.45 

PE 08 7.42 8.29 8.64 10.58 11.83 12.61 12.78 

 

  



Lampiran 2. Grafik Isotermis Sorpsi Air oleh Labuza 

 

Sumber: Soewarno et al, 2012  



Lampiran 3. Dokumentasi 

  
Pencucian tepung sagu basah 

  
Pengeringan tepung sagu basah 

 
Pengayakan 100 mesh 



  
Penyimpanan isotermis suhu 30 dan 40 0C 

 
Pengukuran permeabilitas kemasan 

 
Pengkuruan derajat putih 


