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Lampiran 1 Hasil Analisa Rendemen Minyak Kelapa

LAMPIRAN

Berat | Berat Rendemen Total Rata-Rata
Perlakuan | Ulangan | Awal | Minyak (%) Rendemen | Rendemen
(9) (9) (%0) (%)
1 924 | 195,27 | 21,13311688
Pemanasan 2 846 234,03 | 27,66312057 | 71,33271432 23,78
3 1124 | 253,31 | 22,53647687
1 1040 | 225,55 | 21,78365385
Kering 2 1040 | 230,44 | 22,15769231 | 64,66634615 21,56
3 1040 | 215,54 20,725
Lampiran 2 Hasil Analisa Kadar Air
Proses Ulangan Berat | Berat | Kadar | Total Kadar Rata-rata
Pembuatan Awal Akhir | Air (%) Air (%) Kadar Air (%)
Pemanasan 1 1,9029 | 1,9004 0,13
2 3,3013 | 3,2970 0,13 0,3774 0,13
3 2,8493 | 2,8460 0,12
Kering 1 2,0470 | 2,0439 0,15
2 1,3078 | 1,3044 0,26 0,6500 0,22
3 1,6231 | 1,6192 0,24
Lampiran 3 Hasil Analisa Asam Lemak Bebas
Perlakuan | Ulangan | NaOH | ALB | Total ALB Rata-rata ALB
1 0,3 |0,12
Pemanasan 2 0,2 0,08 0,28 0,09
3 0,2 | 0,08
1 0,5 0,2
Kering 2 0,6 |0,24 0,6 0,20
3 0,4 |0,16
Lampiran 4 Hasil Analisa Viskositas
Perlakuan Ulangan | Cp | Fk | Viskositas | Rata-rata
1 65 | 6,5 4225
Pemanasan 2 64 | 6,4 409,6 413,9
3 64 | 6,4 409,6
1 67 | 6,7 448,9
Kering 2 65|65 | 4225 431,3
3 65 | 6,5 4225




Lampiran 5. Hasil Analisa Profil Asam Lemak dan Tokoferol

No. | Parameter Uji | Satuan | Metode . Hasil
Kering Pemanasan

1. | Asam Kaproat % GC 0,255 0,216
2. | Asam Kaprilat % GC 5,320 4,216
3. Asam Kaprat % GC 5,563 4,665
4, Asam Laurat % GC 47,761 45,568
5. Asam Myristat % GC 19,605 20,577
0. Asam Palmitat % GC 9,625 10,826
7. Asam Oleat % GC 8,125 9,367
8. Asam Stearat % GC 3,563 4,384
9. | Asam Linoleat % GC 0,076 0,064
10. | Asam Linolenat % GC 1,106 0,116
11. | Tocoferol ppm KLT 111,92 111,60

Lampiran 5a. Chromatogram Hasil Analisa Minyak Kelapa Hasil
Ekstraksi Metode Kering
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Lampiran 5b. . Chromatogram Hasil Analisa Minyak Kelapa Hasil
Ekstraksi Metode Pemanasan
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Lampiran 5c. Hasil Analisa Tokoferol Minyak Kelapa Hasil Ekstraksi
Metode Pemanasan
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Lampiran 5d. Hasil Analisa Tokoferol Minyak Kelapa Hasil Ekstraksi
Metode Kering
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Pengenceran

Penyaringan Santan

Parutan Kelapa

Pemanasan santan 70°C



Pemisahan Whey

Penyaringan Minyak

oven blower
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Lampiran 7. HASIL OLAH DATA

Lampiran 7a Rendemen

Paired Samples Statistics
Mean N Std. Deviation Std. Error Mean
Pair 1 Pemanasan 23,7767 3 3,43617 1,98387
Kering 21,5500 3 74223 ,42852
Paired Samples Correlations
N Correlation Sig.
Pair 1 Pemanasan & Kering 3 ,5639 ,638
Paired Samples Test
Paired Differences
Mean Std. Std. Error Mean 95% Confidence Inte
Deviation Difference
Lower
Pair 1 Pemanasan - Kering 2,22667 3,10007 1,78983 -5,47433




Lampiran 7b Kadar air

Paired Samples Statistics

Mean N Std. Deviation Std. Error Mean
Pair 1 Pemanasan , 1267 3 ,00577 ,00333
Kering ,2167 3 ,05859 ,03383
Paired Samples Correlations
N Correlation Sig.
Pair 1 Pemanasan & Kering 3 -,345 776
Paired Samples Test
Paired Differences
Mean | Std. Deviation | Std. Error | 95% Confidence Interve
Mean the Difference
Lower Uppe
Pair 1 Pemanasan - Kering -,09000 ,06083 ,03512 -,24110 ,0€




Lampiran 7c Asam Lemak Bebas

Paired Samples Statistics

Mean N Std. Deviation Std. Error Mean
Pair 1 Pemanasan ,0933 3 ,02309 ,01333
Kering ,2000 3 ,04000 ,02309
Paired Samples Correlations
N Correlation Sig.
Pair 1 Pemanasan & Kering 3 ,000] 1,000
Paired Samples Test
Paired Differences
Mean Std. Std. 95% Confidence Interval of
Deviation Error the Difference
Mean Lower Upper
Pair 1 Pemanasan - Kering -,10667 ,04619| ,02667 -,22140 ,00807 -2




Lampiran 7d Viskositas

Paired Samples Statistics

Mean N Std. Deviation Std. Error Mean
Pair 1 Pemanasan 413,9000 3 7,44782 4,30000
Kering 431,3000 3 15,24205 8,80000
Paired Samples Correlations
N Correlation | Sig.
Pair 1 Pemanasan & Kering 3 1,000 ,000
Paired Samples Test
Paired Differences
Mean Std. Deviation | Std. Error |95% Confidence Inten
Mean the Difference
Lower Upr
Pair 1 Pemanasan - Kering | -17,40000 7,79423 4,50000 -36,76194 1,9




