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LAMPIRAN

Lampiran la. Hasil Statistik Total Padatan Terlarut

Descriptives

95% Confidence Interval for Mean
N[Mean [Std. DeviationStd. ErrorlLower Bound  {Upper Bound  MinimumMaximum

H1 [3[7.9000.10000 .05774 [7.6516 8.1484 7.80 8.00
H2 [38.3667.30551 .17638 |[7.6078 9.1256 8.10 8.70
H3 [38.9000/.10000 .05774 8.6516 0.1484 8.80 9.00
Total9(8.3889.46488 .15496 8.0316 8.7462 7.80 9.00
ANOVA

Sum of SquaresdfiMean SquarelF Sig.
Between Groups|1.502 21751 19.882.002
\Within Groups 227 6(.038
Total 1.729 8
Duncan?

Subset for alpha = 0.05

perlakuan N 1 2 3
H1l 3 7.9000
H2 3 8.3667
H3 3 8.9000
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 2a. Gambar Kurva Standar Kafein

Kurva Standar Kafein

Lampiran 2b. Hasil Statistik Kadar Kafein
Descriptives

95% Confidence Interval for Mean

N | Mean | Std. Deviation | Std. Error| Lower Bound Upper Bound
A0 31,1667 17474 ,10088 , 7326 1,6007
Al 311,1067 ,10017 ,05783 ,8578 1,3555
A2 311,2233 ,12662 ,07311 ,9088 1,5379
A3 311,4067 ,37859 ,21858 ,4662 2,3471
Total] 12 1,2258 ,22383 ,06461 1,0836 1,3680

Descriptives

Minimum Maximum
A0 1,02 1,36
Al 1,01 1,21
A2 1,11 1,36
A3 1,14 1,84
Total 1,01 1,84

n of Squares | df | Mean Square| F Sig.

,151 3 ,050 1,009,438
,400 8 ,050
,551 11
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trial version

www.balesio.com




Lampiran 3a. Gambar Kurva Standar Total Fenol

Sample Table Report

33

File Name: CA\UVProbe-Data\Data\Penelitian Fenol.pho

0.5308

Standard Curve

0.4000

]
2 0.2000

-0.0486

i

0.0000 50.0000 100.0000 120.0000
Conc. (mgh)
2 =D.a8a7e
Standard Emor of Estimate = 0.00280
Residual Standard Deviation = 0002568
Lampiran 3b. Hasil Statistik Total Fenol
Descriptives
95% Confidence
Std. Interval for Mean
N| Mean Deviation |std. Error] Lower Upper | Minimum [Maximum
Bound Bound
kontrol 3155.8417 .03819 .02205 | 55.7468 | 55.9365 55.80 55.88
hear?emas'S 3|59.6667| .06292 | .03632 |59.5104 | 59.8230 | 59.60 | 59.73
he;:‘emas' 10 131801500 07500 | 04330 | 79.9637 | 80.3363 | 80.08 | 80.23
he;:‘emas' 15 13l644500| 06614 | 03819 | 64.2857 | 64.6143 | 64.40 | 6453
Total 121 65.0271| 9.65992 2.78858 | 58.8895 | 71.1647 55.80 80.23
Sum of Squares| df [Mean Square F Sig.
1026.425 3 342.142 |88771.869( .000
.031 8 .004
1026.456 11
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Duncan?

Subset for alpha = 0.05
lama fermentasi N 1 2 3 4
kontrol 3 55.8417
ermentasi 5 hari 3 59.6667
ermentasi 15 hari 3 64.4500
ermentasi 10 hari 3 80.1500
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 4. Hasil GC-MS Ceri Merah Kopi Arabika Hasil Fermentasi Anaerob

Report Sampel Kontrol

Che 1C \GCMS=oh D yect] Tnls S2'sanpel kontrol qad
TIC
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Peaks
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82 43190 4258 246 10025 49
83 43280 7228 418 17991 35 [ i
84 43 604 3852 233 20860 41 3 §9.05] 1,2 3-Butanetriol
85 43 625 7063 408 3484 26 55 45.00| Tetrae glycol diethyl ether
6 33.705 5961 344 7517 34 57 3995 | 243.5-Diydro-3-methyl-5-oxo- 1-phenyl 4-pyrazolyl)
87 33075 3052 365 37981 .55 63 32.00| 2E s carbonate
38 34120 3614 209 1623 48 58 95[1 1
39 34160] 3804 220 35646 50 62 2.00| 45 e
i 320 2477 1259 28633 .56 55 95 2 CAS)
5 2 30 232 31561 62 58 1400|4H 3-mtrobenzoate
9 435 163019 942 26377 52 53 45.00]18-Crown-6. )-
93 3448 7267 420 24249 48 52 43,00 3(2H)-Furanone, +|
X 4 50 10283 594 30286 60 51 43 00| Propanedioxc acid. diethyl estes (CAS)
95 44575 4875 282 5707 70 50 43 95| NO NAME
96 44,606 6434 372 40869 80 5 44.00] L-Alanme, N{N-acetyl-L-alnyi)-. buryl ester (CAS)
97 34645 89550 17 43656 86 E 39.95]1,4.7,10.13,16-Hexaoxacyc booctadecane (CAS)
98 34695 48339 1279 22503 44 66 44.00]1.2.3-Butanetriol
99 34810 27657 1160 15211 30 64 43.00| Oxirane-2 1d_ ethyl ester
100 34856 93564 540 31269 61 35.00 A.7.1o.13.1o%mapocmm" E
| 17310676| 100.000 5088396] 10000
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Report Sampel 2

Ch 2 C:\GCMSsohution Data\Project 1\ Tralis S2'sampel 2 fix qed

1,200,000

T T T T T T
90 200 300 400 440
mm
Peak TIC
Peaks R Time Area]  Area%| Hey, amlant Base m'z|Name
1 531 1814539] 1145 363260 592 72 31.95 | Methylene chionde
2 670 08833 1 130078 93 61 3195 Cyacetacide
3 715 24138 046 §4800 91 50 43.00| Benz acd_beta-oxo-, ethyl ester (CAS,
4 340 36161 208 9673 2 5 39,95 5-Amino-2H- 1 J-oxazol-3-one
E 10.776 83890 529 1613 71 ] 82 90| Chloroform
6 11994 75661 478 27468 (] 8 43.00| 2.3 -Pentanedione (CAS)
12231 53283 336 4 41 7 31.95| BUTANOIC ACID, 3-METHYL-, ETHYL ESTER
16104 300474 897 48 36 96 79.05 | PYRIDINE
6.62 4348 280 54 3 74 39.95] 1-Pentanol (CAS)
704 5662 357 341 3 68 3195 %c.\s)
770 4501 284 50¢ 46 54 71.05 . 4,6-dimethyl-
2 796 3960 1250 62¢ 22 56 31.95] Stearic acxd hydrazide
3 380 94690 977 297695 70 94 94.05 | Pyrazme. methnd- (CAS)
3 936 5157 326 1503 26 & 31.00 ?%@%a
5 951 1419 T 7241 33 90 45.00] 2-Butanone. 3-hydroxy- (CAS)
6 2004 61866 905 5812 1 97 43.00]2Pr 1 - (CAS
7 20.572 670045 4239 5391 485 98 42.00| Pyrazme. 2.5 dmethyl-
g 2075 605559 825 5178 339 97|  108.05| Pyrazme, 2.6-dmethyl- (CAS)
19 209 151269, 95 55669 25 94| 10705 :
20 21.06¢ 53190 336 20501 ¢ 90 45.00]] - ethyl ester (CAS)
21 21.195 61148 386 8592 56 44.00] GAMMA -D4-HEXAMETHYLENE OXIDE
23 21346 181722 14 57899 30 9 10810 me_2 3z -(CAS
23 21645 98515 622 7684 7 5 3400 m%ﬁ%uu
24 21381 6467 308 3310 30 7 39.95 acid hydrazxde
S 2230 6596 416 4078 54
26 22 490 664 115 2050 40
27 33 698 83061 155 56874 38 93
28 33051 34544 180 98916 23 95
29 23 699 6488 410 247 ¢ 83
i 24214| 136912 864 42623 X 50
22 3842 147721 33 7
3077 158265 356 ]
3623 198708 347 56
51 306 34 66
389 2003 45 75
306 94 33 55
236 27: 25 63
3 480 6 78
187 326 25 86
698 568 80 86
.78 408 80 89
37 59193 3 95
016 188613 424 96
1240 9702 2 60
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Peals| R Time Areal  Area% Height| Height®sSumilanty]  Base mz[Name
45 28790 3683 296 5796 13 57 2 00 | Hydrazine (2 1 CAS
16 29413 3938 249 13012 29 63 119.05 3(mxmmlwmm-l 2-PROPANEDIOL
a7 29 584 11009 695 22719 51 75 32.95| Octane, 2.3.6.7-tetramethyl-
a8 29937 224844 a1 65156 a7 93 4205 | Butyrolactone
19 30.04 1099750, .94 295238 64 96 98.05 | 2-Furanmethanol
50 3026 144665 913 5614 80 30 43.05 | I-Threitol. 2-O:
5 30.564 88579 559 210 30 56 3395| BETA D+ HEXAMETHYLENE OXIDE
52 30 748 79886] 504 9639 67 89 7.05 | Octadecane (CA
53 056 57994 366 12931 29 63 3.00|2-Nonenal. 8-oxo-
54 30 3609, 228 22654 51 58 95| SEMICARBAZIDE HY DROCHLORIDE
55 33654 39354 248 2767 29 64 2.00 %
56 3319 4823 04 9646 44 85 6.95 | Te 2.6.10-trimethyl- (CAS)
57 34496/ 6488 410 23058 .52 70 133.05|6.6-Dimethyl-2vinyhdenebicyclo[3 1.1 Jheptane
58 260 9127 310 13864 31 60 00| Furan, 241 ’MM(CAS)
59 5354 55905 353 23101 50 T 95| 2Pr. % N
60 5.503 68096] 430 21950 ) 57 39.95
61 5.780 86169 544 637 23 5 39.95
62 36,75 §_| 47138 295 13347 30 26 39.95]]
63 819 122437 773 33858 76 75 9400 | Ethanone. lilH—p)'n'd-’ A)- (CAS)
[ 7.900 69909 44 12132 27 56 31.95]1.47,10,13,16-Hexaonacycbooctadecane
65 38381 86380 545 19903 45 58 43.95| Carbanuc aad. N N ester
66 38552 52583 332 8959 43 16 57.00] 22 2- ne
67 38627 79146 500 21144 48 58 31.95| 2 Butene ozomde
68 38 820 5906 37 0640 24 6 43.00[ 2N [enemethanol, 1 12344,
[ 38936 7935 501 30562 46 63 32.00| Butyric acid hydrazade
70 39538 4801 303 1724 39 50 39.95 | Ppendme. I-mitro- (CAS)
T 3979 36292 392 8802 20 a7 4395 TRANS-1.3-CYCLOHEXANDIC ARBOXAMIDE
72 3013 35649 288 2277 28 58 45.00| DL-Lactanude, N,O-d1 -
73 4032 57278 362 829 .27 50 3195[37 octa-1.7-dien-3,6-dxol
74 30764 47 361 805 7 57 39.95|4-KETO- ALPHA -TONOL
15 41.500 42710 .270 816 .13 56 44 00| Thiocyamc acd. 5-anuno-3-methnd-4-asoxazolyl ester
76 32088 46268 292 773 29 57 35.00 1-Butanol, 4-methoxy- (CAS)
il 42310, 509 464 21240 48 52 32.00| 2-Hexanol (CAS)
78 32370, 3 335 360 26 58 31 95| Acetic ac, ammooxo-, hydrazide (CAS)
79 42417 192 239 20507 46 0 45.00 3 date 10mer
80 42.505 4120 260 25536 57 55 43 95| Thiourea, NN - (CAS,
81 42551 10852 685 3783 .76 64 .
82 32685 504¢ 19 7354 39 54
83 42.748] 4402 278 18919 43 60
X 32915] 7204 355 18024 41 52
5 43.030] 4 7so| 264 18685 42 48
6 3 d 43796 276 23112 52 53
7 43105 51366 324 31935 .72 53
88 4320 81125 12 16081 3¢ 54
89 33.56( 65172 411 18807 .42 67
%0 3366 76436 483 26352 59 60
1 43 80 _ss\o;sl 227 055 24 50
2 43835 56856 59 5444 35 55
93 43950 549 347 397 48 61
54 34066] 713 450 3288 32 61
95 44200 65122 311 24557 E 56
7 36087] 8 2135 5 %
97 4459 39064 247 21782 4 47
98 362 54023 33 334 7 57
% 3479 38715 244 7918 10 60
100 34.850] 42279:‘ 2 0883 a7 61
| 15843309] 100.000 3443328] 100.00
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Report Sampel 3

3 C\GCMSsohuti

Data Project]'Trilis S2'sampel 3 fix qgd

Tc

1,200,000

Peak= R Time 'z| Name
52 73 95| Methylene chionde
2 58 7 . E 95| 2-CHLOROPROPANE-1.1 1.3 33-D6
59 24130] 2436 0242 53 31.95
4 64 340 284 58284 372 57 90
661 08810]  1.569 45600 42 62 95]2
6 71 5871 4.950 3437 .90 62 4400
80 64971 240 1058 91 53 44.00
3 84 3107 985 212 36 55 39.95 | Isosorbide
9 875 791 187 54026 27 54 39,95 | Allyl fluoroformate
10 960 13477 853 26210 62 56 31.95]4ds inobut-2-yn-1-0l
11 185 59539 447 0788 25 5 31.95| 4-dure thylamunobut-2-yn-1-01
781 11026¢ 829 5320 B 2 £3 95| Chloroform
342 286 3534 3 64 1.95] 1.2-Hydrazmedicarboxanzde
4 989 280 837 4 76 43.00] 2,3-Pentanedione (CAS)
5 2075 2040, 466 0315 24 56 70.95]2 furan
16 2836 56325 423 2852 30 45 43.00] 1.3-dioxane-5 5-dimethanol 2 Z
7 100 182378 370 49714 17 9 79.00| PYRIDINE
8 6.180 13026 331 19728 36 61 43.95] Carbanzc acid. methyl ester (CAS)
19 659 48737 366 16464 67 31.95] 24 - (CAS,
20 21 41814 1314 6358 3 61 39.95|4-BROMO-N-{(6-METHYL-2-PYRID YL)AMINOME
: 7.70C 50968 383 9944 47 7 95| Nonane, 3-methyl-5 -
3 8 80C 510032 83 151441 56 93 54 05 nethyl- (CAS)
2 936 140541 03¢ 9319 90 93 00 %ﬁj‘%«
24 950 53339 301 732 4 5 45.00] 2 Butanone. 3-hydroxy- (CAS)
25 2004 338100] 254 185 92 s 43.00 1 - (CAS)
36 30,33 132020] _ 0.992 7402 3 5 35.05 .ammg!ﬁc}\s“%ﬂﬂ!
27 20567 422687 176 127163 299 98 42.00] Pyrazme 2,5-dmethyl-
391616 943 119771 282 97| 10810 2 - (CAS)
85088 662 29559 0.69 93| 107.05|Pyrazme,
58545 3399 178649 420 9% 4500 PROPANOIC ACID_ 2-HYDROXY- ETHYL ESTER
8262 621 2692 6 85| 108.10| Pyrazme, 23dx
3017 302 1311 3 ) 31.95 2
5802 436 1360¢ EY. 95 00] 16-Hexa
3997 300 10802 25 3200 4-methoxy-2 3 - (CAS;
1514 138 49109 15 T 121.05| Pyrazme, 2@ - (CAS,
12453 936 38414 90 93 121.05| Pyrazme, 2-ethyi-5-methyl- (CAS)
202508 522 1799 2 9 42,00 Pyrazme, trmethyl- (CAS)
50699 0.38 6462 39 E] 43.95 | 2-Furanmethanol, S-cthenyhetralydro-alpha. alpha .5+
77372 58 6072 61 90| 13505 Pyrazme, 3-ethyi-2,5-dumethyl-
297280] 2234 79588 87 97 43.00] Acetic acud
. 294239 21 94992 223 93 43.00 2-Propanone, 1-(acetyloxy)- (CAS)
Optimized using 412434 099 120006 282 9% 96.05 | Furfural
40810, 1307 19719 | 46 80 57.00 | Decane, 2-
trial version 67544]  0.508 17637 E 7] 68.05]2.5DIMETHYL 3(CH)FURANONE
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Peaks R Time Areal  Area% Height| Height®sSunilanty| Base m'z[Name
45 26173 138409 030 33438 .79 87 95.00| Ethanone, 1-(2-furanyl)-
46 26514 4825 363 7036 30 82 57.00] 3-Pentanone, 2-methyl- (CAS)
47 26649 62026 366 517 5 80 42.95 | Undecane (CAS)
18 26157 16818 264 203 85 89 81.05 | 2 Furanmethanol, acetate
49 26,860 69289 521 323 41 58 32.00| Hydrazmecar acid. ethyl ester
50 26975 3759 358 7677 42 56 39.95 1
28.10 545271 3097 130728 07 96| 110.00]2-Furancarboxaldehyde, 5-methyl-
E 28 85 5161 388 17947 42 83 42 95| Pentancic acd. d-oxo- ethyl ester (CAS,
3 2935 3923 370 13109 3 62 32.00 m] @EEI&
54 2993 184799 389 49649 17 % 42.00| 2(3H) Furanone, dihydro- (CAS)
55 0.04 667823| 5018 160004 76 9 9805 | 2-Furanmethanol
56 30.15 70634 531 17927 5] 5 39.95| 2 3-Dumethyl-6(4-methoxyphenyl iumidazo[ 2.1 bjoxaz
57 30269 125134 940 32532 76 T 43.05 | Tetradecane (CAS)
58 30.743 58995 443 4800 58 86 57.05 | Octadecane
59 041 67988 311 9881 47 6 4395 1-P-MENTHEN8-YL ACETATE
60 297 63202 475 6718 39 74 43.00| 2-Acetyl-3-methylpyrazme
61 E 59344 346 638 30 61 39.95 1,22 Trimethylcyclopropylanine
62 186 56874 427 268 5 84 57.05| Octadecane (CAS)
63 335 36355 348 236 . 63| 134.05]10.12-Octadecadiynoic acxd
64 5285 3502 338 778 3 53 32.00| 2H-Pyran, 2-ethoxy-3.4-dhyiro- (CAS,
65 5355 38654 29( 946 61 31.95 | Hydrazine, butyl-, oxalate (1.1) (CAS)
66 5415 55745 319 479 20 56 43.95[ Acetic acid. tnfluoro- (CAS)
67 35472 63212 475 18641 44 53 109.00| 2H-Pyrrol-2-one_1.5 0-5- 3.5-dumethyl-
68 5817 58293 438 20320 a3 63 35.00| NNN-N
69 36.715 37175 379 7012 30 60 33.95| 3-Piperids
70 36,798 6020¢ 452 5528 37 52 31,95 3:METHYL 6 NITROBENZO TRIAZOLE N-OXIDE
7 37805 3621 272 25275 59 54 39.95|2-Octanone (CAS)
72 3857 3980 374 2076 28 50 32.00| Butanoic acxd, heptafluoro-, methyl ester (CAS)
73 3892 3957 29 13245 31 61 57.00| OCTYLTETRAGLYCOL
74 39.09 2399 338 20764 39 63 31.95| 3-HYDROXY-3-METHYLBUTANOHY DRAZIDE
75 39512 54149 407 2 a 7 39,95 | 2-Pyrrolxdinone (CAS)
76 39 835 81799 615 035 ) 65 31.95 | Stearic acid hydrazide
77 30055 54693 311 007 ; 55 43.00[ Acetanude, N-butyl-
78 30179 47774 359 3058 3 50 43.95 | Ethanol_ 2-bromo-
79 3037 62615 471 10932 26 59 95| 2-Hexanol (CAS
80 30 38069 286 14963 35 53 2.00(2, 34 5]dec-2ene,
81 30835 36727 276 769 18 35 31.95 | Pyrrolidine. 1-(1cyclopenten-131)- (CAS)
82 31119 41498 312 45 27 a8 2895 | Acetamude, NN1.4 i
83 31465 35006/ 263 235 29 56 31.95 | Decanedioic acid, monoi 1) ester (CAS,
84 122 31848] 0314 2907 30 50 31.95
85 424 7694[' 578 9833 47 65 74.05
86 4245 38286 288 9801 23 35
87 3252 37859 360 5045 82 60
88 42 54 62164 467 6125 85 T}
89 4274 31933 315 9601 4 65
50 1293 32009 18946 45 58
9 4309 537097 4036 165666 90 94
9 43225 51267 385 14544 34 51 I
9 33275 56449 424 16834 40 61 43.00] Ethyl 2-sec-butylanuno-2-butyranido-3,3.3 -triffuoroprc
X 43 860 45922 1345 20250 38 55 45.00| Pentanoic acid, 5-methoxy-, methyl ester
95 44 045 6894 1518 7392 .17 52 39.95]2. -2 N-dume x acid anmde
96| 44185 4018 302 9447 46| 5 31.95 MW
97 33225 3637 349 24741 58 43.95| Diglycolic acid, 3<! ester
98 3545 3804 662 25377 60 54 35.00 2yl carbonate
99 33669 10456 786 23390 55 56 45.00 Mehyde. ether
100 33795 35117 264 4866 35 60 32.00| Acetic acid, anznooxo-, CAS,
13307688] _100.000 3253143 100.00
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Report Sampel 4

b gram 4 C\GCMSsohtion Data Project] Trilis $2\sampel 4 fix qgd

TIC

1.200,000

Peak= R.Time Are_l] Area%! Name
527 523127, 351 95| Methyiene chlonde
2 6. 12857 723 190689 392 E 32 00| ACETONITRILE, 2-[(1-ETHYL-1H-12 34-TEIRAZ
7 563052 248 187858 86, 46 47.95| 2-Butenox: acid, 4-0X0-
E 66 00860 209 141317 291 E 44 00| Hexahydrofiwro[3.2-b]furan-3,6-dsol
71 88954 851 12349 254 58 43 95| Propanedsosc acxd (CAS)
[ 740 §9096 211 113746 233 53 9 95| 6-Methylhept-5-en-1-mitnle
785 74034 115 19243 04 66 1.95]4-ds mmobut-2-yn-1-0l
831 27861 100 6584 78 58 1.95| PROPANE-1.1.13 3 3-D6
880 7517, 689 73088 50] 59 39 95| 4{METHOXYMETHYL)-6-ME THYL-2-PHENOX ¥}
920 2047 71 62557 29, 55 39.95] 6-Methylhept-5-en-1-nitrile
005 4517 95 49453 02 58 39 95| 4-HYDROXY-3{2-OX0-2H-1-OXA-3-PHENANTHR
9 04 47635 305 41167 85 66 95 | Cyacetacide
9 06 168337 078 35959 74 60 43.95 | (Butyhdene)(dibutyljamine
5. 349 24305 .50] 62 31.95| GLYCINE-D3
5 306 891 27 67 31.95| 2-Tsobutyl 4. 4-dimetind-13dioxane
0. 693 228 .79 93 82 95| Chloroform
2 55 296 55 39.95|F . 1.1-da - (CAS,
2 1 554 22 62 31.95 acxd, - -0Xo0-, et
E 98 690 67 101 05| 1.3-Dioxepane, 2-pentadecyl- (CAS)
D .34 361 61 39.95| Borane, compd. with carbon monoxade (1:1) (CAS)
174 48003 .99 94 79.00| PYRIDINE
748 169147 48 93 94051 methyl- (CAS)
701 39621 81 94 81.00|Fa
75 66859 37 95 33.00] 2-Pr 51 - (CAS,
364 18876 39, 0 34 95 | Propanotc acid, 2-hydroxy-, methyl ester, (+/-)-
77 138766 285 98 42 00| Pyrazme, 2.5 -dmnethyl-
856 141850 2.92 97 108.10 | Pyrazme, 2 6-dmethyl- (CAS)
702 7856 78 91 107.00| Pyrazme
3663 33301 385 98 45.@'&3&% 3 hiydroxy-. ethyl ester
652 36 2 36 67.00 me. 23dr - (CAS;
7 24 )¢ 95 121.05| Pyrazme, 2-ctini-6-methyi- (CAS
95 35963 )3 93 121.00| Pyrazme, 2-ethyi- -
425 5354 9 4200 . -
520, 33727 69, 88 13505]1 me, 3-ethyi-2.5 -
114 03144 212 96 43.00] Acetic acxd
2410 08047[ 20| 93| 43.00| >-Propancne, 1-{accyloxy)- (CAS)
204 39644 87 96 96.00| 2-Fur: de (CAS)
401 23335 48 S0 5695 Octane. 3.4.5 6-tetramethyl-
300 601 2 61 31.95| Cyacetacide
364 20099 4 81 39.95 | 2-Furanone, 2 %M 3, 5-dmethyl
68 35782 74 86 95.00| Exhanone, 1-(2-Ruranyl)-
368 19191 39 43.00] 2-Butanone, 1 CAS,
)84 35511 73 81.00] 2-Fur: g acetate
415 20487 .42 43.05 ECANOK A
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Peaks __l__l_R Time Area|  Asea%|  Height| Height®ofSumdanity| Base myz|N:
45 28099 69720 4466 171448 53 97
6 28670 56524 1362 9876 20 47
37 38858 7333 370 33511 48 6
S 28967 5568 357 18200 7 75
39 29150 5691 429 5288 1 61
50 20| 515 610 096 7 [
51 29552] 141107 904 789 5 73
52 29710 70323 350 866 29 76
53 29926 173534 12 7175 97 93
54 30 044 602194 358 15892 27 96
55 ] §] 51234 328 204 46 88
56 057 525 336 6072 33 60
7 2.010] 97077 622 2794 26 65 f
58 32450 48704 312 751 58 39 95 1.0l (CAS
59 T‘n_fssol 375 37712 52 91.05 _E%%ﬂ
60 390 66903 339 4869 ; 55 3,00 4-Phe wcarbaznde
61 34375 7077 453 5691 32 73 43.00]2.233.43 HEXADEUTERO OCTADECANAL
62 34 485 73953 474 24917 51 66 134.05] chavicol
6 34 805 5009 321 9483 19 68 43.00] 2-Propyl-1 J-met
[ 805 12170 750 33058 68 76 94.00| Ethanone, 1-(1H-pymol-2-y1)- (CAS)
65 7961 10670¢ 684 18821 39 4 31.95 | 3-Pentanc sothy
66 38210 77552 297 10850 22| x 71.10 e, 2 N -
67 38 305 7133 357 18005 37 56 31.95 | N-ameno3 2]
68 3851 10817 693 29377 60 48 39.95]899.10.10.11- 4-dimethyl-3 5-dioxatetra
[ 3855 12067 ™ 38497 79 7 39.95 | 1H-Benzocycloheptene, 4.42.5.6.7 8.9 9a-octahydro-4a
70 38 876] 54500 349 11876 24 56 43.00[ 2-ed 2 -ethylbutyrate
7 39.088 90309 579 21090 43 94 95| 1H-P :
7 42150, 194 525 1773 24 % 05
73 42260 551 353 16311 34 50 45.00
74 32.260] 693¢ 243 22361 46 45 052
7 32526 947 607 29457 61 56 3195
il 42 640 101613 651 16519 34 60 56.95]
7] 4_lz.sso 59732 383 16539 34 53 4395
78 32930] 113403 733 23903 49 51 3400
79 33005 3349 476 25012 51 51 39.95
80 43100 141560 907 48086 99 70 88.05
81 43165] 64017 410 27967 58 51 7.00
82 43300] 48569 311 22011 45 51 95
83 43385 65828 422 $794 39 9 00
4 347 106108 680 22729 a7 4 00[1.
4361 56617 363 4016 49 951
6 43743 115472 740 16 48 2 .00
43770] 61130 1392 30 38 55 95
8 44.02{ 6382 409 498 65 53 00
89 3120 10406] __ 0.707 091 72 58 95(1.
i 344200 212309 360 50142 03 53 952
] 34244 2377 816 33268 89 a7
9 34364 96105 61 25903 53 52
9. 34565 241325 536 37399 97 a7
X 363 729 367 52908 09 58
9 3467 11700 750 34672 92 47
96 34.70 73564 a7l 47106 97 54
97 ¥l 76519 490 38453 79 48
9 34 805 78027 1500 44060 91 54
99 44 855 $865 568 411%0 85 50
100 34890 51592 331 39616 61 16
| 15610224] _100.000 3863082 100.00




Lampiran 5. Hasil Pengamatan Cupping Test
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DOKUMENTASI PENELITIAN
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Kegiatan

Dokumentasi

Persiapan bahan baku

Proses fermentasi
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Pengontrolan suhu fermentasi

Proses pengeringan

Proses pengupasan kulit tanduk
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Proses penyortiran green bean

Pengujian total padatan terlarut

Proses roasting
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Proses grinding

Pengujian kadar kafein
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Penguijian total fenol

Pengujian senyawa volatil
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SMAN 2 Makassar (2010-2013)

Politeknik Negeri Ujung Pandang (2013-2017)

abrwdeE

C. Riwayat Organisasi
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