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Lampiran 1. Bagan Alir Penelitian

Tulang Ikan Kakap Merah

- Dipreparasi
- Pretreatment kolagen menggunakan
larutan NaOH 0,075 M selama 10 jam

Tulang lkan Hasil Larutan Hasil
Perendaman NaOH Perendaman NaOH

Direndam dengan n-butanol 10% rasio
1:4 (b/v) selama 12 jam

Direndam menggunakan CH3COOH Data
dengan rentang konsentrasi (0,2 - 2 M)
selama rentang waktu (2 - 58 jam)

Disaring dengan kain kasa

- Uji Lowry

Residu

Filtrat

- Disalting out dengan menggunakan NaCl 2,6 M selama 24
jam
- Disentrifus (8000 rpm, 4 °C, 20 menit)

Filtrat

Endapan

- Dilarutankan ke dalam larutan CH3COOH 0,1 M
- Dimasukkan ke dalam membran selofan
- Didialisis selama 4 jam dengan larutan
CH3COOH 0,01 M yang diganti sebanyak 4 kali
- Direndam di dalam akuades yang diganti setiap
1 jam sampai pH 6
- Dikeringkan dengan freezer drying selama
15 jam

Kolagen Kering Analisis Rendemen
dan gugus fungsi

- Dikarakterisasi

Analisis Kadar
Air

Analisis Kadar Analisis Kadar

Abu Protein Analisis pH

Analisis Asam
Amino

Uji Antioksidan
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Lampiran 2. Peta Tempat Pengambilan Sampel TIKM
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Lmapiran 3. Pembuatan Larutan

1.

Pembuatan Larutan NaOH 500 mL 0,075 M

g =VxMxMr
=0,5Lx 0,075 M x 40 g/mol
=15¢

Pembuatan Asam Asetat

_massa jenis x % x 10

M = Berat Molekul
1,05 g/cm?® x 100% x 10
- 60 g/mol
=17,5M

e Konsentrasi 5 M

V1 x M1 =Va2x M2
Vix175M =100 mLx5M
V1 =28,5mL

e Konsentrasi 0,2 M

V1 x My =Vz2x M2
Vix5M =100 mLx0,2M
Vi =4 mL

e Konsentrasi 0,5 M

V1 x M1 =Va2x M2
Vix5M =100 mLx0,5M
V1 =10 mL

e Konsentrasi 1,3 M

V1x My =Vax M2
Vix5M =100 mLx 1,3 M
V4 =26 mL

e Konsentrasi 2 M

Vi x M4 =Va2x M2
Vix5M =100 mLx2 M
V4 =40 mL

e Konsentrasi 2,3 M
Vi1 x M4 =V2 x M2
Vix5M =100 mLx 2,3 M
V4 =46 mL
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Pembuatan Larutan Lowry A dan Lowry B

Lowry A
5 mL folin ciocalteu : 5 mL akuades (1:1)
Lowry B
Pembuatan 50 mL NaOH 0,1 N
g =N xV xBE
=0,1 N x 0,05 mL x 40 g/mol
=0,2g

Pembuatan Larutan n-butanol 10%

V1 x Cq =V2x C2
V1x99,5% =100 mL x 10%

_ 100 mL x 10%
- 99,5%
=10,05 mL

Pembuatan Deret Larutan Standar BSA

Konsentrasi 0,01 mg/mL

Vi x M4 =Va2x M2
Vix1mg/mL =2mLx0,01 mg/mL
V4 =0,02mL

Volume akuades = 2 mL-0,02 mL = 1,98 mL

Konsentrasi 0,02 mg/mL

Vi1 x M1 =V2x M2
Vix1mg/mL =2mLx0,02mg/mL
V1 =0,04 mL

Volume akuades =2 mL-0,04 mL = 1,96 mL

Konsentrasi 0,04 mg/mL

Vix M1 =Vax M2

Vix1mg/mL =2mLx0,04 mg/mL

V1 =0,08 mL

Volume akuades =2 mL-0,08 mL = 1,92 mL

Konsentrasi 0,08 mg/mL

Vix M1 =V2x M2

Vix1mg/mL =2mLx0,08 mg/mL

V1 =0,16 mL

Volume akuades =2 mL-0,16 mL = 1,84 mL
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¢ Konsentrasi 0,16 mg/mL
Vix M =Va2x M2
Vix1mg/mL =2mLx0,16 mg/mL
V4 =0,32 mL
Volume akuades =2 mL-0,32 mL = 1,68 mL

6. Pembuatan Larutan Induk untuk Uji Aktivitas Antioksidan

e Pembuatan Larutan DPPH 0,4 mM
g =M.V.Mr
=0,4x10°M.0,1.394,32
=15,7728 x 103 g
=0,015¢g

¢ Pembuatan Larutan Induk Asam Askorbat 500 mg/L

mg
mg/L =T
500 =mg/0,01L
mg =5mg =0,005¢
diencerkan hingga 10 mg/L:
V1 x My =V2x M2
V1 x 500 mg/L =10 mL x 10 mg/L
V1 =0,2mL

Volume metanol p.a yang dibutuhkan = 10 mL - 0,2 mL = 9,8 mL

e Pembuatan Larutan Induk Kolagen 1000 mg/L

_mg
mg/L =1
- _Mg
mglL T 001L
mg =10 mg =0,01g

7. Pembuatan Deret Standar Asam Askorbat

e Konsentrasi 0,5 mg/L

Vi x M1 =Va2x M2
Vix10mg/L =5mLx0,5mg/L
A =0,25 mL

e Konsentrasi 1 mg/L
V1 x M1 =V2x M2
Vix10mg/L =5mLx1mg/L
V1 =0,5mL
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e Konsentrasi 2 mg/L

Vi x M1 =Va2x M2
Vix10mg/L =5mLx2mg/L
V4 =1mL

¢ Konsentrasi 4 mg/L

V1 x My =V2x M2
Vix10mg/L =5mLx4 mg/L
V1 =2mL

e Konsentrasi 8 mg/L

Vi x M1 =Vax M2
Vix50mg/L =5mLx8mg/L
' =4 mL

Pembuatan Deret Standar Kolagen

e Konsentrasi 30 mg/L

V1 x M1 =V2x M2
V1 x 1000 mg/L =5 mL x 30 mg/L
V1 =0,15mL

e Konsentrasi 120 mg/L

Vi x My =Va2x M2
V1 x 1000 mg/L =5mL x 120 mg/L
V1 =0,6 mL

e Konsentrasi 240 mg/L

V1x My =V2x M2
V1 x 1000 mg/L =5 mL x 240 mg/L
V1 =1,2mL

¢ Konsentrasi 420 mg/L

Vi x M1 =Va2x M2
V1 x 1000 mg/L =5 mL x 420 mg/L
\ =2,1mL

e Konsentrasi 600 mg/L
Vi x My =V2x M2

V1 x 1000 mg/L =5 mL x 600 mg/L

\2 =3 mL
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Lampiran 4. Perhitungan Optimasi Rendemen Kolagen TIKM

Run Konsentrasi Asam Waktu Perendaman Rendemen
Order Asetat (M) (Jam) Kolagen (%)
1 1,3 25 0,244
2 1,3 8 0,174
3 1,3 25 0,239
4 0,2 25 0,554
5 1,3 25 0,219
6 2,0 48 0,036
7 1,3 25 0,468
8 2,3 25 0,042
9 1,3 25 0,314
10 2,0 2 0,039
11 0,5 48 0,523
12 1,3 58 0,408
13 0,5 2 0,210

Rendemen Kolagen
1. TIKM1
Berat kering kolagen (g)

0,
Berat awal tulang (g) x 100%

Rendemen kolagen (%) =

_oot22g
T 75009 °
- 0,244%
2. TIKM 2
Rendemen kolagen (%) = 22287 9 1005
enaemen Kolagen o) = 5’009 (o)

=0,174%




10.

TIKM 3
Rend kol (%) = ONHg
endemen kolagen (%) = 5.00g
= 0,239%
TIKM 4
Rend olagen (%) = “oor ' 9.
endemen kolagen (%) = 5.00g
= 0,554%
TIKM 5
Rend kol (%) = 00199
endemen kolagen (%) = 5009
=0,219%
TIKM 6
0,0018 g
0, =
Rendemen kolagen (%) 5.00 g
= 0,036%
TIKM 7
Rend kol (%) = 092349
endemen kolagen (%) = 5.00g
=0,468%
TIKM 8
Rend kol (%) = 020219
endemen kolagen (%) = 5,009
=0,042%
TIKM 9
Rend kol (%) = 001579
endemen kolagen (%) = 5.00g
=0,314%
TIKM 10
0,0020 g
0, = —
Rendemen kolagen (%) 5.00 g

= 0,039%

x 100%

x 100%

x 100%

x 100%

x 100%

x 100%

x 100%

x 100%
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11. TIKM 11
0,0261 g
0/ = 0
Rendemen kolagen (%) 5,009 x 100%
=0,532%
12. TIKM 12
0,0204
Rendemen kolagen (%) = T()gg x 100%
=0,408%
13. TIKM 13
0,0105g
0/ = 0
Rendemen kolagen (%) 5.00 g x 100%

=0,210%



Lampiran 5. Perhitungan Validasi Kondisi Optimum TIKM

35

. Waktu
No AsI;(r)nn,SAinett;ats(IM) Perendaman Beraéf\wal AEE irragg) Rlig?azrzs "
(Jam) (%)
1 0,19 58 100 0,3954 0,3954
2 0,19 58 100 0,3486 0,3486
3 0,19 58 100 0,3403 0,3403
4 0,19 58 100 0,4716 0,4716
5 0,19 58 100 0,4489 0,4489
Rata-Rata 0,40096

Rendemen Validasi

1.

TIKM 1

Rendemen kolagen (%) =

Berat kering kolagen (g) % 100%
(o]

Berat awal tulang (g)

_039%54g
"7 100g °
= 0,3954%
TIKM 2
Rendemen kolagen (%) = 222009, 4009
enaemen Kolagen o) = 100 9 (o)
= 0,3486%
TIKM 3
Rendemen kolagen (%) = 22029 1005
enaemen Kolagen o) = 100 9 (0]
= 0,3403%
TIKM 4
Rend kolagen (%) = 24109 100
endemen Oagen o) = 100 g (0]
=0,4716%
TIKM 5
0,4489 g
0/ = o
Rendemen kolagen (%) 100 g x 100%

= 0,4489%



Lampiran 6. Perhitungan Kadar Air

36

Bobot Kosong | Bobot Cawan Bobot Bobot
Kadar
No. Cawan (g) + Sampel (g) | Konstan (g) | Sampel (g) Air (%)
A B c D °
1 58,227 58,3605 58,3471 0,1335 10,04%
B-C
Kadar air (%) = B_A x 100%

. 58,3605 - 58,4371
Kadar air (%) = 58 3605 - 58.007 x 100%

=10,04%




Lampiran 7. Perhitungan Kadar Abu

37

Bobot Kosong | Bobot Cawan Bobot Bobot Kadar
No. Cawan (g) + Sampel (g) | Konstan (g) | Sampel (g) Abu (%)
A B c D °
1 56,4344 56,5854 56,4365 0,151 1,39
Kadar Abu (%) = 3 A * 100%
56,4365 - 56,4344
Kadar Abu (%) = x 100%

56,5854 - 56,4344
=1,39%



Lampiran 8. Perhitungan Kadar Protein

38

Volume Normalitas Berat Faktor Kadar
No. sampel .
H2S04 H2S04 @) Pengenceran | protein (%)
1 1,05 0,0105 0,1019 50 47,36

Vi-V,) x N x 14,007 x FP

N total (%) = ( WX 1000

x 100%

Contoh perhitungan

1,05 x 0,0105 x 14,007 x 50

N total (%) = 0,1019 x 1000

x 100%

=7,58%

Protein = N total (%) x Faktor koreksi
=7,5774% x 6,25

=47,36%



Lampiran 9. Perhitungan Rendemen Produksi Kolagen TIKM

Berat kering kolagen (g)
Berat awal tulang (g)

x 100%

Rendemen kolagen (%)

_2,0048 (g)

0,
500 (q) x 100%

= 0,40096%
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Lampiran 10. Data Uji Lowry Larutan NaOH Hasil Perendaman

1. Absorbansi Larutan Standar BSA

BSA (mg/mL) Absorbansi
0,01 0,099
0,05 0,273
0,1 0,416
0,15 0,581
0,2 0,716

Kurva Standar BSA

0,8
T 06
c
h:
~ 04
' y = 3,2028x + 0,0903
< 2 =
< 02 R2 = 0,9941
<

0

0 0,05 0,1 0,15 0,2 0,25

BSA (mg/mL)

2. Contoh Perhitungan Kadar Protein Terlarut
y - 0,0903

Kadar Protein = W x FP

Kadar Protei _ 0,517 -0,0903 <10
adar Protein = 3.2028

=1,33 mg/mL

3. Konsentrasi Protein dalam Larutan NaOH Sisa Perendaman TIKM

Sampel A(A=764) [Protein] (mg/mL)

0,075 M 0,517 1,33




Lampiran 11. Plot Kontur Optimasi Produksi Kolagen TIKM

Contour Plot of Rendemen Kol vs Waktu Perendaman (Jam), Konsentrasi As

Waktu Perendaman (Jam)

05 10 15 20
Konsentrasi Asam Asetat (M)

Gambar 4. Plot Kontur Optimasi Produksi Kolagen TIKM

Rendemen
Kolagen (%)
< 000

000 - 015
B o015 - 030
W o030 - 045
W o045 - 050

= 050
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Lampiran 12. Perhitungan Kadar Asam Amino Kolagen TIKM

_ A/B X Cg4/10° x BM x Va x FP x 1000
= W,

Kadar Asam Amino

Kadar asam amino (mg/Kg)
10000

Kadar Asam Amino (%) =

Contoh Perhitungan:

_11,84/15,60 x Cqy/10° x 1985,25 x 1000 x 100 x 1000
- 0,1020

Kadar Asam Amino

= 147720,97 mg/Kg

Kadar Asam Amino (%) = M=14 7%
10000 ’

Keterangan:

A : Rasio sampel

B : Rasio standar

Cstd : Konsentrasi larutan standar (pmol/uL)

BM : Bobot molekul asam amino (g/mmol)

Va : Volume akhir sampel (pL)

Fp : Faktor pengenceran

Wy : Bobot penimbangan sampel (g)
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Lampiran 13. Data Penentuan Komposisi Asam Amino Kolagen TIKM
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Lampiran 14. Kromatogram Analisis Asam Amino Kolagen TIKM

AU

Empower™3

Default Individual Report SIG2

SAMPLE INFORMATION
Sample Name: 312.R.21-2 Acquired By: Cintya
Sample Type: Unknown Sample Set Name Asamino 231206 Micowave
Injection #: 1 Acq. Method Set:  Asam Amino 2
Injection Volume: 1.00 ul Processing Methoc Asamino 231207
Run Time: 15.0 Minutes Channel Name: PDA Ch1 260nm@4.8nm

Date Processed:  12/11/2023 9:09:09 AM WIT

Proc. Chnl. Descr.:  PDA Ch1 260nm@4.8nm

030
028

026

AVG 2000

AMO-—-2- A58

024
02
020
018
016
014
012
010
008
006
004
002

0.00 —L——J =

002

L-Arginine - 6.322 Glycine - 6.529

NH3 - 3.646
L-Serine - 6.077

L-Histidine - 4.564

004

0.00 200 400 6.00

L-Glutamic Acid - 7.780
L-Alanine - 8.902
L-Proline - 9.559

L-Aspartic Acid - 7.158
L-Treonine - 8.267

8.00 10.00 1200 14.00
Minutes

Reported by User: Cintya Anggreawati (Cintya)
Report Method: Default Individual Report SIG2
Report Method IL 1366

Page: 1 of 2

Project Name: 2023 12 DesemberiAsam Amino
Date Printed:

12/11/2023
12:39:12 PM Asia/Jakarta
Instrument Name: SIG/FNA/ALB/IN-0092



Lampiran 15. Kromatogram Analisis Standar Asam Amino

AU

45

Default Individual Report SIG2

Date Processed:  12/7/2023 8:05:18 AM WIT

Proc. Chnl. Descr.:

SAMPLE INFORMATION
Sample Name: Std Asam Amino 100 pmol Acquired By: Cintya
Sample Type: Standard Sample Set Name Asamino 231206
Injection #: 1 Acq. Method Set:  Asam Amino 2
Injection Volume: 1.00 ul Processing Methoc Asamino 231207
Run Time: 15.0 Minutes Channel Name: PDA Ch1 260nm@4.8nm

PDA Ch1 260nm@4.8nm

0.30
0.28

0.26

AMO . D 774

AMQ—Z7

024
022

020

018
0.16-
014
0.12-
0.10-
0.08-

0.06—

rine - 6.1

0.04
0.02-
0.00-

-0.02

NH3 - 3.829
K

—L-Histidine - 4.758

0,04

0.00 4.00

%563%7420
L-Aspartic Acid - 7.230

-S
i

G

8.00

Minutes

10.00

o
. ~
) «
= -
= =
@ © !
cﬁ Qo
- < ©c
— > ='c
© - 2 R
N~ ©o M)
PN o>
o o © E=g=
G o D
< ¢+ © ©
o 2 £
EE 2 ¢
S o & o
I 0
539 «© 4
o5 3
P R R |

12.00

14.00

Reported by User: Cintya Anggreawati (Cintya)
Report Method: Default Individual Report SIG2
Report Method IL 1366

Page: 10of 2

Project Name:

2023 12 Desember\Asam Amino

Date Printed:
12/7/2023

9:19:42 AM Asia/Jakarte
Instrument Name: SIG/FNA/ALB/IN-0092



Lampiran 16. Spektrum Infra Merah Kolagen TIKM

46

E sHIMADZU
|
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A EE { f o |
| /\ 2 3 ( | Vo
1 f LR e )
| I | B g4 L
i g * & & o
| (I | - g g |
50— i ‘\' = 0 ‘
| [ ] o
1 [ /1] (!
| \ | .
1 Vo [
% \! AL &
| VR | Vo
| \| IF | Vg L
i -y | & LR g
1 b yies 0 3 2 b
1 |~ § g: %
0 § g T B
| &
4
1
| R o o 1 1 : v
4000 3500 3000 2500 2000 1500 1000 500
TIKM 4 1/em
No. Peak Intensity icom Intensity  Base (H) Base (L) :Area Corr. Area
1 13414 26.091 137.258 1343.33 1339.47 12.221 0.576
2 1472.56 31.199 15.133 1482.2 1345.26 |38.98 4.012
3 |520.78 21.574 |14.293 1609.51 484.13 165.199 12.539
4 1642.3 33.19 125.224 1740.67 1611.43 130.482 7.91
5 1808.17 64.111 135.621 896.9 1742.59 112.305 12.156
6 1927.76 89.827 110.362 950.91 1898.83 1.021 1.064
7 1972.12 99.33 10.365 1979.84 950.91 10.039 0.02
8 11020.34 63.182 |27.753 11039.63 981.77 15.043 3.27
9 11053.13 83.317 15.247 11074.35 11041.56 12.059 0.415
10 11095.57 87.342 7.263 11126.43 11076.28 12.202 1.151
1 11163.08 67.535 130.618 1209.37 11128.36 17.231 6.49
12 11242.16 81.953 115.346 11296.16 112113 13,579 2.716
13 1342.46 70.492 5.413 1350.17 1298.09 3.99 0.471
14 11413.82 17.103 128.443 11450.47 11352.1 147.212 14.799
15 1456.26 |29.784 3.226 1485.19 1450.47 15.182 0.593
16 1560.41 111.435 26.179 1612.49 1485.19 83.378 30.381
17 11643.35 116.708 114.512 11720.5 1614.42 165.96 13.42
18 11743.65 114.828 130.611 11843.95 11722.43 130.198 8.323
19 11867.09 |98.197 1.359 11882.52 11843.95 10.16 0.083
20 11946.18 97.597 2.061 1980.89 1926.89 10.27 0.197
21 |2243.21 78.544 |6.21 2293.36 12031.04 |15.327 3.965
22 123358 78.608 15.314 12559.54 12295.29 113.601 1.698
23 |2582.68 99.215 |0.422 12603.9 2561.47 |0.097 0.03
24 12679.13 98.05 11.322 12704.2 2603.9 10.429 0.217
25 2746.63 98.468 1.103 2771.71 2723.49 0.194 10.109
26 |2854.65 23.882 139.91 2877.79 2771.71 118.809 7.958
27 2924.09 |7.657 150.56 12993.52 12879.72 160.202 34.2
28 13007.02 |63.784 2.878 13030.17 2995.45 16.309 0.337
29 13442.94 |10 174.387 13722.61 3032.1 1409.103 346.376
30 3738.05 193.397 2.021 3786.27 3724.54 1.146 0.275
Comment; Date/Time; 9/27/2023 1:52:41 PM
TIKM 4 No. of Scans;

Resolution;
Apodization;



Lampiran 17. Spektrum Infra Merah Standar Kolagen
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B sHIMADZU
100 A 7 = = £ N TN
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1 | , | g 7| Lsl /
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‘ | | | BN | T g\ ]
| ‘ | N | 2\ i
%0 1 A b fe-r=---1) | [ e
: o IR A .
= \ | 3 I <
\ | | A \
| \ L1 |3
\ & Yl | 23
25— ‘ v ERAY 5
/ 3 J, SV
1 ) / 8 i =]
4 AN > - §
1 g
‘ ] T T T T 1 1 T T T 1 ‘ T
4000 3500 3000 2500 2000 1500 1000 500
Kolagen Standar 1/em
No. |Peak Intensity |Corr. Intensity iBase (H) vBase (L) }Area Corr. Area
1 403.12 155.426 6.1334 |412.77 345.26 112.5281 3.5154
2 1432.05 154.3058 2.4322 453.27 1414.7 19.9045 0.4211
3 524 64 39.2867 |7.1736 543.93 1455.2 |29.165 12.601
4 574.79 34.9297 13.1016 690.52 545.85 146.2806 7.2385
5 1704.02 164.3641 110.5094 |740.67 1692.44 |5.8487 11.5266
6 1763.81 71.6664 128.5271 |817.82 1742.59 15.0259 5.1249
7 1850.61 174.3635 126.0507 |881.47 1819.75 |4.1761 14.2873
8 1925.83 71.8487 27.8622 1948.98 1883.4 14.4369 4.4144
9 11024.2 118.6132 137.8681 |1066.64 1950.91 159.9828 31.4913
10 1082.07 28.0766 8.0524 1132.21 11068.56 127.6953 2.5615
11 11157.29 36.3209 28.7791 11215.15 11134.14 117.3091 15.8211
12 1242.16 81.9797 17.4322 1288.45 11217.08 |3.1012 2.9265
13 113386 1741907 17.2236 11350.17 11290.38 |4.1307 10.8156
14 11406.11 159.2182 15.1078 11421.54 11352.1 113.1963 11.8575
15 11452.4 _54.1811 123.9902 11487.12 |1423.47 112.0777 4.8563
16 |1537.27 170.0131 129.5429 11585.49 11489.05 18.7113 18.5229
17 1653 24.3273 75.0839 1782.23 1587.42 153.5187 52.8305
18 1182466 96.2158 3.0584 11855.52 11807.3 10.4581 0.2972
19 1867.09 198.2936 10.8847 11880.6 11855.52 10.1311 0.042
20 11942.32 98.1431 10.431 11955.82 11930.74 10.1779 0.022
21 12067.69 192.359 10.1802 12069.62 2000.18 11.6716 0.2218
22 2148.7 91.3636 3.3734 2237.43 2096.62 13.9178 1.1091
23 2357.01 93.1638 3.8213 2412.95 12339.65 11.166 0.4885
24 12478.53 198.5184 11.2382 |2528.68 12414.88 10.4528 10.3355
25  |2661.77 197.5266 1.7714 2715.77 2613.55 _10.7088 103939
26 12927.94 27.5093 136.3278 3001.24 2754.35 172.9947 34.5093
27 3360 7.9526 1.7731 3375.43 3003.17 297.1995 36.4779
Comment; Date/Time; 9/27/2023 2:03:01 PM
Kolagen Standar No. of Scans;
Resolution;

Apodization;



Lampiran 18. Data Aktivitas Antioksidan

a. Pengukuran Aktivitas Antioksidan Kolagen

48

No. | Konsentrasi (mg/L) | Aktivitas Antioksidan (%) Nilai ICso
1 30 9,90

2 120 15,84

3 240 21,78 601,27
4 420 35,64

5 600 51,49

Kurva Pengukuran Kolagen

60
S
= 40 .
% ..... s> y =0,0723x + 6,5283
~ R2 =0,9908
© 20
= -
<

0
0 200 400 600

Konsentrasi Kolagen (mg/L)

Konsentrasi 30 mg/L

- D (Ab - As)
Aktivitas Antioksidan (%) = —ap X 100%
. o (0,101 - 0,091)
Aktivitas Antioksidan (%) = — o101 % 100%
=9,90%
Konsentrasi 120 mg/L
. o (0,101 - 0,085)
Aktivitas Antioksidan (%) = — o101 % 100%
=15,84%
Konsentrasi 240 mg/L
L _ (0,101 - 0,079)
Aktivitas Antioksidan (%) = ————— x 100%

0,101

=21,78%

800



Konsentrasi 420 mg/L
. L (0,101 - 0,065)
Aktivitas Antioksidan (%) = 0101

= 35,64%

Konsentrasi 600 mg/L

(0,101 - 0,049)
0,707

=51,49%

Aktivitas Antioksidan (%) =

Perhitungan Nilai ICso

y =0,0723x + 6,5283
IC - 90-6,5283 _ 01 279
5 T p,0723 TN

b. Pengukuran Asam Askorbat

x 100%

x 100%

49

No. Konsentrasi (mg/L) Aktivitas Antioksidan (%) Nilai ICsp
1 0,5 49,50
2 1 51,49
3 2 54,46 0,457
4 4 58,42
5 8 68,32
Pengukuran Kurva Asam Asetat
80
g
g '*/‘/.
S
S
% 40 y = 2,4353x + 48,886
= R? =0,9958
£ 20
0
0 2 4 6 8 10

Konsentrasi Asam Askorbat (mg/L)



Konsentrasi 0,5 mg/L

. L (0,101 - 0,051)
Aktivitas Antioksidan (%) =W

=49,50%

Konsentrasi 1 mg/L

Aktivitas Antioksidan (% _(0,101 - 0,049)
ivitas Antioksidan ( o)—W

=51,49%

Konsentrasi 2 mg/L

Aktivitas Antioksidan (%) = o1~ 0:046)
ivitas Antioksidan ( 0)—W

= 54,46%

Konsentrasi 4 mg/L

. L (0,101 - 0,042)
0, -
Aktivitas Antioksidan (%) 0.091

= 58,42%

Konsentrasi 8 mg/L

o o (0,101 - 0,032)
oyy=2_"' - "7
Aktivitas Antioksidan (%) 0.091

=68,32%

Perhitungan Nilai ICso
y =2,4353x + 48,886
50 - 48,886

o 0,
ICs0 2.4353 0,457%

x 100%

x 100%

x 100%

x 100%

x 100%

50



