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LAMPIRAN 

Lampiran 1. Data hasil pengukuran 

Data Hasil Pengukuran Sampel Metode Pengeringan Matahari 

   Sampel Pengeringan Matahari 

Hari pukul 
sampel 

A1 A2 A3 A4 A5 

1 

09.00 50 50 50 50 50 

10.00 44 46 47 46 47 

11.00 34 37 40 41 41 

12.00 27 32 34 38 39 

13.00 22 27 32 34 35 

14.00 20 24 29 32 34 

15.00 19 22 27 30 32 

16.00 19 21 25 28 30 

17.00 18 20 23 25 29 

2 

09.00 18 20 22 21 25 

10.00 17 19 19 20 23 

11.00 17 19 18 19 22 

12.00 17 18 17 19 21 

13.00  18 16 18 20 

14.00  18 16 18 20 

15.00   16 18 19 

16.00     19 

17.00     19 

Data Hasil Pengukuran Sampel Metode Pengeringan Fluidized Bed Dryer 

Sampel pengeringan fluidized bed dryer 

Jam ke 
sampel 

B1 B2 B3 B4 B5 

0 50,5 50,2 50,3 50,4 50,4 

1 35,5 31,9 35,7 36,1 40,2 

2 29,2 23,7 29,6 29,5 35,6 
3 20,1 21,0 26,7 25,4 32,0 

4 18,6 20,6 23,3 22,5 29,3 

5 18,2 19,8 21,1 20,8 27,4 

6 18,2 19,8 20,4 20,4 25,7 

7 18,2 19,8 20,0 20,0 22,4 

8   20,0 20,0 21,3 
9   20,0 20,0 20,6 

10     20,3 
11     20,0 
12     20,0 
13     20,0 
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Lampiran 2. Data hasil perhitungan 

Hasil Perhitungan Kadar Air Basis Basah Pengeringan Matahari 

Hari pukul 
Kadar Air Basis Basah Sinar Matahari 

A1 A2 A3 A4 A5 

1 

09.00 68,00 66,00 70,00 66,00 64,00 

10.00 63,64 63,04 68,09 63,04 61,70 

11.00 52,94 54,05 62,50 58,54 56,10 

12.00 40,74 46,88 55,88 55,26 53,85 

13.00 27,27 37,04 53,13 50,00 48,57 

14.00 20,00 29,17 42,28 46,88 47,06 

15.00 15,79 22,73 44,44 43,33 43,75 

16.00 15,79 19,05 40,00 39,29 40,00 

17.00 11,11 15,00 34,78 32,00 37,93 

2 

09.00 11,11 15,00 31,82 19,05 28,00 

10.00 5,88 10,53 21,05 15,00 21,74 

11.00 5,88 10,53 16,67 10,53 18,18 

12.00 5,88 5,26 11,76 10,53 14,29 

13.00  5,26 6,25 5,56 10,00 

14.00  5,26 6,25 5,56 10,00 

15.00   6,25 5,56 5,26 

16.00     5,26 

17.00     5,26 

Hasil Perhitungan Kadar Air Basis Basah Pengeringan Fluidized Bed Dryer 

Jam ke 
Kadar air basis basah pengeringan fluidized bed dryer 

B1 B2 B3 B4 B5 

0 66,337 62,948 63,022 63,492 63,889 

1 52,113 41,693 47,899 49,030 54,726 

2 41,781 21,519 37,162 37,627 48,876 

3 15,423 11,429 30,337 27,559 43,125 

4 8,602 9,709 20,172 18,222 37,884 

5 6,593 6,061 11,848 11,538 33,577 

6 6,593 6,061 8,824 9,804 29,183 

7 6,593 6,061 7,000 8,000 18,750 

8   7,000 8,000 14,554 

9   7,000 8,000 11,650 

10     10,345 

11     9,000 

12     9,000 

13     9,000 
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Hasil Perhitungan Kadar Air Basis Kering Pengeringan Matahari 

Hari pukul 
Kadar Air Basis Kering Sinar Matahari 

A1 A2 A3 A4 A5 

1 

09.00 212,500 194,118 233,333 194,118 177,778 

10.00 175,000 170,588 213,333 170,588 161,111 

11.00 112,500 117,647 166,667 141,176 127,778 

12.00 68,750 88,235 126,667 123,529 116,667 

13.00 37,500 58,824 113,333 100,000 94,444 

14.00 25,000 41,176 93,333 88,235 88,889 

15.00 18,750 29,412 80,000 76,471 77,778 

16.00 18,750 23,529 66,667 64,706 66,667 

17.00 12,500 17,647 53,333 47,059 61,111 

2 

09.00 12,500 17,647 46,667 23,529 38,889 

10.00 6,250 11,765 26,667 17,647 27,778 

11.00 6,250 11,765 20,000 11,765 22,222 

12.00 6,250 5,882 13,333 11,765 16,667 

13.00  5,882 6,667 5,882 11,111 

14.00  5,882 6,667 5,882 11,111 

15.00   6,667 5,882 5,556 

16.00     5,556 

17.00     5,556 

Hasil Perhitungan Kadar Air Basis Basah Pengeringan Fluidized Bed Dryer 

Jam ke 
Kadar air basis kering pengeringan fluidized bed dryer 

B1 B2 B3 B4 B5 

0 197,059 169,892 170,430 173,913 176,923 

1 108,824 71,505 91,935 96,196 120,879 

2 71,765 27,419 59,140 60,326 95,604 

3 18,235 12,903 43,548 38,043 75,824 

4 9,412 10,753 25,269 22,283 60,989 

5 7,059 6,452 13,441 13,043 50,549 

6 7,059 6,452 9,677 10,870 41,209 

7 7,059 6,452 7,527 8,696 23,077 

8   7,527 8,696 17,033 

9   7,527 8,696 13,187 

10     11,538 

11     9,890 

12     9,890 

13     9,890 
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Hasil Perhitungan Laju Pengeringan Sinar Matahari 

Hari pukul 
Laju pengeringan sinar matahari 

A1 A2 A3 A4 A5 

1 

09.00 0,0063 0,0039 0,0033 0,0039 0,0028 

10.00 0,0104 0,0088 0,0078 0,0049 0,0056 

11.00 0,0073 0,0049 0,0067 0,0029 0,0019 

12.00 0,0052 0,0049 0,0022 0,0039 0,0037 

13.00 0,0021 0,0029 0,0033 0,0020 0,0009 

14.00 0,0010 0,0020 0,0022 0,0020 0,0019 

15.00 0,0000 0,0010 0,0022 0,0020 0,0019 

16.00 0,0010 0,0010 0,0022 0,0029 0,0009 

17.00 0,0000 0,0000 0,0011 0,0039 0,0037 

2 

09.00 0,0010 0,0010 0,0033 0,0010 0,0019 

10.00 0,0000 0,0000 0,0011 0,0010 0,0009 

11.00 0,0000 0,0010 0,0011 0,0000 0,0009 

12.00 0,0000 0,0000 0,0011 0,0010 0,0009 

13.00  0,0000 0,0000 0,0000 0,0000 

14.00  0,0000 0,0000 0,0000 0,0009 

15.00   0,0000 0,0000 0,0000 

16.00     0,0000 

17.00     0,0000 

Hasil Perhitungan Laju Pengeringan Fluidized Bed Dryer 

Jam ke 
Kadar air basis kering pengeringan fluidized bed dryer 

B1 B2 B3 B4 B5 

0 0.0147 0.0164 0.0131 0.0130 0.0093 

1 0.0062 0.0073 0.0055 0.0060 0.0042 

2 0.0089 0.0024 0.0026 0.0037 0.0033 

3 0.0015 0.0004 0.0030 0.0026 0.0025 

4 0.0004 0.0007 0.0020 0.0015 0.0017 

5 0.0000 0.0000 0.0006 0.0004 0.0016 

6 0.0000 0.0000 0.0004 0.0004 0.0030 

7 0.0000 0.0000 0.0000 0.0000 0.0010 

8   0.0000 0.0000 0.0006 

9   0.0000 0.0000 0.0003 

10     0.0003 

11     0.0000 

12     0.0000 

13         0.0000 
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Lampiran 3. Dokumentasi Penelitian 

 
Gambar 13. Pisang kepok yang akan digunakan pada penelitian 

 
Gambar 14.  Perendaman pisang kepok pada larutan kapur sirih 

 
Gambar 15.  Mengukur berat awal 
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Gambar 16.  Mengukur suhu udara dan kelembapan relatif menggunakan 

thermohygrometer 

 
Gambar 17. Mengukur pisang kepok yang telah diiris di bawah sinar matahari 

 
Gambar 18. Sampel dikeringkan dengan pengeringan fluidized bed dryer  

 
Gambar 19.  Sampel di oven 
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