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LAMPIRAN 

Lampiran 1. Tabel Hasil Pengukuran Kadar Air 

Tabel 6. Hasil Pengukuran Kadar Air Rata-rata Sebelum Penyimpanan 

Larutan 

Nilai rata rata 

Kabb (%) Kabk (%) 

Suhu  

30 ºC 

Suhu  

40 ºC 

Suhu  

50 ºC 

Suhu  

30 ºC 

Suhu  

40 ºC 

Suhu  

   50 ºC 

NaOH 6,445 5,826 1,434 6,889 6,190 3,297 

MgCl 6,188 6,552 4,859 6,597 7,013 6,541 

K2CO3 7,967 4,907 6,282 8,691 5,167 6,824 

NaNO2 7,670 3,947 8,107 8,329 4,191 7,144 

NaCl 10,230 5,712 12,151 11,396 6,058 7,338 

KCl 15,331 14,562 15,037 18,107 17,045 7,861 

Rata-rata 8,972 6,918 7,978 10,001 7,611 6,501 

Grand 

Rata-rata 
7,956 8,038 

 

Tabel 7. Hasil Pengukuran Kadar Air Basis Basah (Kabb) 

Larutan Rh (%) 
Aktivitas 

air 

Nilai rata-rata Kabb (%) 

Suhu  

30 ºC 

Suhu  

40 ºC 

Suhu  

50 ºC 

NaOH 10 0,10 2,788 2,022 1,414 

MgCl 33 0,33 6,241 5,442 4,634 

K2CO3 40 0,40 9,393 7,004 5,911 

NaNO2 70 0,70 12,044 7,800 7,499 

NaCl 75 0,75 14,693 10,397 10,834 

KCl 80 0,80 17,340 13,192 13,071 

 

Tabel 8. Hasil Pengukuran Kadar Air Basis Kering (Kabk) 

Larutan Rh (%) 
Aktivitas 

air 

Nilai rata-rata Kabk (%) 

Suhu  

30 ºC 

Suhu  

40 ºC 

Suhu  

50 ºC 

NaOH 10 0,10 2,868 2,067 1,434 

MgCl 33 0,33 6,657 5,756 4,859 

K2CO3 40 0,40 10,401 7,532 6,282 

NaNO2 70 0,70 13,716 8,464 8,107 

NaCl 75 0,75 17,224 11,604 12,151 

KCl 80 0,80 20,978 15,197 15,037 
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Lampiran 2. Tabel Hasil Pengujian Model Oswin, Kuhn, Chung and Pfost 

Tabel 9. Hasil Pengujian Model Oswin Suhu 30 ºC 

Larutan  Rh (%) 
Aktivitas 

air 
Observasi Prediksi 

Diff= 

obs-pred 
Diff2 

 
NaOH 10 0,10 2,8682 0,7638 2,1043 4,4281  

MgCl 33 0,33 6,6570 3,1261 3,5309 12,4673  

K2CO3 40 0,40 10,4008 4,1631 6,2377 38,9091  

NaNO2 70 0,70 13,7157 13,6241 0,0915 0,0084  

NaCl 75 0,75 17,2238 17,2822 -0,0585 0,0034  

KCl 80 0,80 20,9779 22,6902 -1,7122 2,9317 
 

 
Tabel 10. Hasil Pengujian Model Oswin Suhu 40 ºC 

Larutan  
Rh 

(%) 

Aktivitas 

air 
Observasi Prediksi 

Diff= 

obs-pred 
Diff2 

 
NaOH 10 0,10 2,0673 0,4964 1,5710 2,4679  

MgCl 33 0,33 5,7558 2,0289 3,7268 13,889  

K2CO3 40 0,40 7,5319 2,7013 4,8306 23,334  

NaNO2 70 0,70 8,4638 8,8307 -0,3669 0,1346  

NaCl 75 0,75 11,6044 11,1993 0,4050 0,1640  

KCl 80 0,80 15,1969 14,7002 0,4967       0,247  

 
Tabel 11. Hasil Pengujian Model Oswin Suhu 50 ºC 

Larutan  Rh (%) 
Aktivitas 

air 
Observasi Prediksi 

Diff= 

obs-pred 
Diff2 

 
NaOH 10 0,10 1,4341 0,4761 0,9580 0,9178  

MgCl 33 0,33 4,8593 1,9888 2,8705 8,2397  

K2CO3 40 0,40 6,2819 2,6597 3,6222 13,120  

NaNO2 70 0,70 8,1068 8,8553 -0,7486 0,5604  

NaCl 75 0,75 12,1507 11,2719 0,8787 0,7722  

KCl 80 0,80 15,0368 14,8579 0,1790 0,0320  
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Tabel 12. Hasil Pengujian Model Chung and Pfost Suhu 30 ºC 

Larutan  Rh (%) 
Aktivitas 

air 
Observasi Prediksi 

Diff=obs-

pred 
Diff2 

 
NaOH 10 0,10 2,8682 0,0247 2,8435 8,0853  

MgCl 33 0,33 6,6570 0,0772 6,5797 43,2931  

K2CO3 40 0,40 10,4008 0,0909 10,3099 106,2940  

NaNO2 70 0,70 13,7157 0,1588 13,5569 183,7886  

NaCl 75 0,75 17,2238 0,1742 17,0495 290,6860  

KCl 80 0,80 20,9779 0,1925 20,7854 432,0342  

Tabel 13. Hasil Pengujian Model Chung and Pfost Suhu 40 ºC 

Larutan Rh (%) 
Aktivitas 

air 
Observasi Prediksi 

Diff= 

obs-pred 
Diff2 

 
NaOH 10 0,10 2,067 0,021 2,045 4,1840  

MgCl 33 0,33 5,755 0,056 5,699 32,482  

K2CO3 40 0,40 7,531 0,065 7,466 55,747  

NaNO2 70 0,70 8,46 0,110 8,353 69,784  

NaCl 75 0,75 11,60 0,120 11,484 131,88  

KCl 80 0,80 15,19 0,132 15,064 226,94  

 
Tabel 14. Hasil Pengujian Model Chung and Pfost Suhu 50 ºC 

Larutan Rh (%) 
Aktivitas 

air 
Observasi Prediksi 

Diff= 

obs-pred 
Diff2 

 
NaOH 10 0,10 1,4341 5,4579 -4,0237 16,1905  

MgCl 33 0,33 4,8593 8,0940 -3,2347 10,4634  

K2CO3 40 0,40 6,2819 8,7814 -2,4995 6,2476  

NaNO2 70 0,70 8,1068 12,1845 -4,0778 16,6281  

NaCl 75 0,75 12,1507 12,9599 -0,8092 0,6548  

KCl 80 0,80 15,0368 13,8761 1,1607 1,3472  

 
Tabel 15. Hasil Pengujian Model Kuhn Suhu 30 ºC 

Larutan  Rh (%) 
Aktivitas 

air 
Observasi Prediksi 

Diff= 

obs-pred 
Diff2 

 
NaOH 10 0,10 2,8682 18,1589 -15,2907 233,806  

MgCl 33 0,33 6,6570 13,0192 -6,3622 40,4779  

K2CO3 40 0,40 10,4008 12,1911 -1,7902 3,2049  

NaNO2 70 0,70 13,7157 9,7820 3,9336 15,4736  

NaCl 75 0,75 17,2238 9,4850 7,7388 59,8884  

KCl 80 0,80 20,9779 9,2072 11,7708 138,5511  
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Tabel 16. Hasil Pengujian Model Kuhn Suhu 40 ºC 

Larutan  Rh (%) 
Aktivitas 

air 
Observasi Prediksi 

Diff= 

obs-pred 
Diff2 

 
NaOH 10 0,10 2,0673 12,6913 -10,6240 112,8688  

MgCl 33 0,33 5,7558 9,1557 -3,4000 11,5599  

K2CO3 40 0,40 7,5319 8,5861 -1,0542 1,1114  

NaNO2 70 0,70 8,4638 6,9289 1,5349 2,3559  

NaCl 75 0,75 11,6044 6,7246 4,8798 23,8125  

KCl 80 0,80 15,1969 6,5334 8,6635 75,0556 
 

Tabel 17. Hasil Pengujian Model Kuhn Suhu 50 ºC 

Larutan  Rh (%) 
Aktivitas 

air 
Observasi Prediksi 

Diff= 

obs-pred 
Diff2 

 
NaOH 10 0,10 1,434 11,554 -10,120 102,422  

MgCl 33 0,33 4,859 8,583 -3,723 13,863  

K2CO3 40 0,40 6,282 8,104 -1,822 3,320  

NaNO2 70 0,70 8,107 6,711 1,396 1,948  

NaCl 75 0,75 12,151 6,539 5,612 31,489  

KCl 80 0,80 15,037 6,379 8,658 74,966  

 

Lampiran 3. Dokumentasi Penelitian 
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Gambar 8. Sampel Tepung Pisang Raja Suhu 30 ºC, Suhu 40 ºC dan Suhu 50 ºC 

Sebelum Penyimpanan. 

Lampiran 4. Dokumentasi Tepung Pisang Raja Penyimpanan 1 Bulan 
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Lampiran 5. Dokumentasi Tepung Pisang Raja Penyimpanan 2 Minggu 

Larutan Suhu 30 ºC Suhu 40 ºC Suhu 50 ºC 
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Lampiran 6. Dokumentasi Tepung Pisang Raja Setelah Pengovenan 

Larutan 
Setelah di Oven 

Suhu 30 ºC Suhu 40 ºC Suhu 50 ºC 

NaOH 

   

MgCl 

   

K2CO3 

   

NaNO2 

  
 

NaCl 

  
 

KCl 

 
  

 

 

Gambar 9. Menimbang dan Mengoven Sampel. 
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