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LAMPIRAN

Lampiran 1. Lembar Penilaian Uji Hedonik

LEMBAR PENIALAJAN UJI HEDONIK
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Berikan penilian saudara terhadap rasa, aroma dan tekstur berdasarkan
kriteria yang bersifat hedonic sebagai berikut:

Amat sangat suka
Sangat suka

Suka

Agak suka

Netral

Agak tidak suka
Tidak suka
Sangat tidak suka
Amat tidak suka
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Sampel

Parameter pengujian

Rasa

Aroma

Tesktur

S1

S2

S3

Kontrol




Lampiran 2. Certificate Of Analysis D — Glucose

Certificate of Analysis

59

1.08337.0000 D(+)-Glucose anhydrous for biochemistry Reag. Ph Eur

Batch K53829137
Spac. Values Balch Vales
Assay (cale. on anhydrous substance) 97.5+ 1020 % 100.0 %
Menlity (specific rotation) passes esl passes test
Kenlity (HPLC) passes lest passay tast
dentity (watev) passes tesl passas test
Appearance of solutan passes test passes test
Conducsmty <20 pSicm %20 pSiem
Relaled substances (sum of impunties Aand <04 % =04 L
8)
Relaled substances (empurily C) s02 % $02 %
Ratated substances (mpurity D) %015 % 5015 %
(ur ffied impunties) < 0.10 % 5010 %
Relatea (Sum of all =05 % =05 %
Daxtrin passes tesl Passas test
Sclusle starch, sulfite <15 pom <15 ppm
Residual sotvents (ICH Q3C) exchuged by the excluded by the
manufacturing manufaciuring
process process
Water {acooeding Yo Karl Fischer) 10 % 01 %
Correspends 1o Reag. Ph.Eur,
Minienum she life (DD MM.YYYY) 31.08.2026
Dr_Hans Hanning Brawitz
Responsbile laboratory manager qualty controk
This o has been produced o ily and is vald without a signature.
Merck KGuA Tha He scionce busness of Merck KGaA, Desnmstad!, Page 1o 1
Corporation with Geoaral Partners y Opertos as igma in the US, and
Frankfurier Syatie 260 Cannda

642073 Damwtod!, Ganmany

SALSA Version 11339909000006345000  Dase 1611 2021



Lampiran 3. Dokumentasi Hasil Pengujian Kadar Protein

SERTIFIKAT ANALISIS
CERTIFICATE OF ANALYSIS
No. : 0168/MT-F34/IV/2025
[No. PesananiOrder No. |0168/KU-F27/1V/2025 |
PELANGGAN/PRINCIPAL
|Nama/Name |Universitas Bhakti Kencana
JI. Babakan No.91, Majalaya, Kabupaten
Alamat/Address Bandung
Telepon/Phone 0851-4765-0821
Personel Penghubung/Contact Person Salma Rachil
| CONTOH UJVSAMPLE
|No. Sampel/Sample No. 0168
|Nama Sampel/Sample Name - __|Cookies Tepung Mocaf
Tanggal Terima/Date of Acceptance 22 Apnil 2025
| Tanggal Pengujian/Date of Analysis 23 Apnil 2025
Jenis Pengujian/Type of Analysis Kandungan Nutrisi
|Keterangan Lain/Other Information -
NoJ Parameter/ Metod Hasil/
No. Parameter siethod Result
1 |Protein/Protein

|Pengujian ke-1 IK-SBWH-02-N-Il 6.26 %

|Pengujian ke-2 IK-SBWH-02-N-1I 599 %

|Pengujian ke-3 IK-SBWH-02-N-II 8,31 %

*) Tidak masuk dalam ruang ingkup/Not included in the scope
**) Kadar lemak dinyatakan sebagai lemak total/Faf confent sfafed as fotal fat
***) Kadar karbohidrat dinyatakan sebagal karbohidrat total/Carbohydrate contant stated as fotal carbohydrate

Bandung, 07 Mei 2025
PT. SBAWEH LABSRATOREM INDONESIA

The results of this les! are oniy related fo semples recaived by the Latoralory, this Report may nof be reproduced,
uniass written approval Fom PT. Sbawsh Laboratonium
’ munwm_mwmmmmmwmmwm.
ecusli persatyuan tertulis dan PT. Sibaweh Laboralotiem Indonesia

Layanan koasumen atau pengaduan / Consumer services or compiaints - (022) 42822658 | WA : 0850 3857 8523

SMM-F-00-34 Rev. 06 0506 2023
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Lampiran 4. Pembuatan cookies

Tepung Mocaf (Modified Cassava
Flour)

Pemangangan cookies

Hasil cokies yang sudah dipanggang

Komposisi Formula kukis
(S1) (S2) (S3) (Kontrol)
Tepung mocaf 250 gram 175 gram 75 gram -
Tepung terigu - 75 gram 75 gram 250 gram
Mentega 150 gram 150 gram 150 gram 150 gram
Kuning telur 1 butir 1 butir 1 butir 1 butir
Susu bubuk 6 gram 6 gram 6 gram 6 gram
Glukosa 75 gram 75 gram 75 gram 75 gram
Vanilli SmL SmL S mL S mL

*S1 adalah kukis yang tebuat dari 100% tepung mocaf, S2 yaitu mocaf 70% dan 30%

tepung terigu, S3 mocaf dan terigu masing-masing 50% dan Kontrol 100% tepung terigu

Perhitungan Presentase tepung

100 = % x 250 gram = 250 gram 50= % x 250 gram = 125 gram
70 = 2> x 250 gram = 175 gram 30 == x 250 gram = 75 gram

100 100
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Lampiran 5. Dokumentasi Pengujian Hedonik

Keterangan Gambar
Sampel (kukis)

Pengujian hedonik




Lampiran 6. Hasil Pengujian Hedonik
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Skor nilai
Pengamatan | Formula | Amat | Sangat | Tidak | Agak | Netral | Agak | Suka | Sangat | Amat | Total
tidak | tidak | suka | tidak suka suka | sangat | nilai
suka | suka suka suka
1 2 3 4 5 6 7 8 9
Rasa S1 - 8 6 32 20 18 56 16 9 165
S2 1 8 12 8 20 60 35 16 - 160
S3 - - 6 24 20 24 70 32 18 194
Kontrol | - - 3 12 25 48 56 56 - 200
Aroma S1 - 4 6 24 45 36 28 16 9 168
S2 - - 6 12 55 42 49 16 - 180
S3 - - 3 8 25 60 63 32 9 200
Kontrol | - - - - 65 12 77 16 36 206
Tekstur S1 - 6 3 16 25 42 21 40 36 189
S2 - 2 9 12 30 48 49 24 9 183
S3 - - 9 8 25 36 56 32 36 202
Kontrol | - - 9 8 35 24 98 8 9 191




Lampiran 7. Hasil Analisis Statistik Terhadap Uji Hedonik
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1. Rasa
Tests of Normality
kelompok |Kolmogorov-Smirnov? Shapiro-Wilk
Statistic  |df Sig. Statistic  [df Sig.
So1 213 30 .001 .918 30 .024
S02 .163 30 .041 .937 30 .077
kesukaan
S04 176 30 .018 .918 30 .024
Kontrol  |.159 30 .052 1924 30 .033
a. Lilliefors Significance Correction
kesukaan
Chi-Square [5.596
df 3
Asymp. Sig.  |133
a. Kruskal Wallis Test
b. Grouping Variable:
kelompok
2. Aroma
Tests of Normality
kelompok JKolmogorov-Smirnov? Shapiro-Wilk
Statistic  |df Sig. Statistic  |df Sig.
S01 222 30 .001 .919 30 .025
S02 .230 30 .000 .891 30 .005
kesukaan
S03 173 30 .023 916 30 .021
Kontrol  |.249 30 .000 829 30 .000

a. Lilliefors Significance Correction




.129

a. Kruskal Wa

[lis Test

b. Grouping Variable:
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kelompok
Tekstur
Tests of Normality
kelompok |Kolmogorov-Smirnov? Shapiro-Wilk
Statistic  |df Sig. Statistic  [df Sig.
501 172 30 .023 .952 30 .195
502 .139 30 .143 .955 30 .234
kesukaan
S03 .235 30 .000 .926 30 .039
Kontrol  |275 30 .000 885 30 .004

a. Lilliefors Sienificance Correction

Ichi-square [1.388
df 3
Asymp. Sig. |.708

a. Kruskal Wallis Test

b. Grouping Variable:
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Lampiran 8. Analisis proksimat

Keterangan Gambar
Pengujian kadar air

Pengujian kadar abu

Pengujian kadar lemak

Pengujian kadar serat kasar

1) Perhitungan kadar air
» Sampel kukis berbahan dasar tepung mocaf
a. pengulangan 1

Bobot sampel 5,000 gram
Bobot cawan kosong 34,550 gram
Bobot cawan dan sampel setelah di oven 39,321 gram

100

) Ws—(W1-Ww0
% kadar air = % X
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_ 5000 gram - (39,321-34550)
5,000 gram
=4,58 %
b. pengulangan 2
Bobot sampel 5,000 gram
Bobot cawan kosong 32,467 gram
Bobot cawan dan sampel setelah di oven 35,232 gram
% kadar air = =120 + 100
_ 5gram-— (37,232—32,467) x 100
5 gram
=4,7%
c. pengulangan 3
Bobot sampel 5,000 gram
Bobot cawan kosong 81,781 gram
Bobot cawan dan sampel setelah di oven 86,556 gram
% kadar air = Z2=W1=WO 109
_ 5 gram — (86,556 — 81,781) x 100

5 gram
=4,46%
» Sampel kukis berbahan dasar tepung terigu

a. pengulangan 1

Bobot sampel 5,016 gram
Bobot cawan kosong 84,704 gram
Bobot cawan dan sampel setelah di oven 89,381 gram
% kadar air = W x 100
_ 5016 gram — (89,381 84,704) % 100
5,016 gram
=6,76 %
b. pengulangan 2
Bobot sampel 5,000 gram
Bobot cawan kosong 81,672 gram
Bobot cawan dan sampel setelah di oven 86,335 gram




. Ws=(W1-WO0
% kadar air = # X

100

5 gram — (81,672—- 86,335
= Sgram-( ) x 100
5gram

6,75%

c. pengulangan 3
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Bobot sampel 5,005 gram
Bobot cawan kosong 84,703 gram
Bobot cawan dan sampel setelah di oven 89,373 gram
% kadar air = W x 100
_ 5005gram— (89,373 — 84,703) x 100
5,005 gram
=6,73%
2) Perhitungan kadar abu
» Sampel kukis berbahan dasar tepung mocaf
a. pengulangan 1
Bobot cawan kosong 66,529 gram
Bobot cawan kosong dan sampel 71,529 gram
Bobot cawan dan abu 66,603 gram
_ W2-wi
% kadar abu = wowi X 100
_ 666038-665298
71,529 g —66,529 g
=224 100
5,000 g
=1,48%
b. pengulangan 2
Bobot cawan kosong 77,487 gram
Bobot cawan kosong dan sampel 82,490 gram
Bobot cawan dan abu 77,560 gram

% kadar abu = Vv\\]/23:\‘//vv11 x 100

_ 77,560g - 77,487 g
82,490 g —77,487 g
_0,073g
5.003 g

x 100

x 100



=1,46%

c. pengulangan 3
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Bobot cawan kosong 70,520 gram
Bobot cawan kosong dan sampel 75,524 gram
Bobot cawan dan abu 70,591 gram

W2- w1
% kadar abu = r——

x 100

_70,591g-70,520g

_0,071g
5,004 g

=1,41%

x 100
75,524 g — 70,520 g

» Sampel kukis berbahan dasar tepung terigu

a. pengulangan 1

Bobot cawan kosong

65,170 gram

Bobot cawan kosong dan sampel

70,174 gram

Bobot cawan dan abu

65,224 gram

% kadar abu = —2- Wt

wowi X 100

_ 65,224g-65170¢g

x 100
70,174 g—65170g

__0,054g
5,004 g

=1,08%
b. pengulangan 2

x 100

Bobot cawan kosong

66,712 gram

Bobot cawan kosong dan sampel

71,712 gram

Bobot cawan dan abu

66,761 gram

W2- W1
% kadar abu = ey

x 100

66,761 g — 66,712
= & £x 100
71,712 g — 66,712¢g

0,049g
5.000 g

=0,98%

c. pengulangan 3

x 100

Bobot cawan kosong

60,583 gram

Bobot cawan kosong dan sampel

65,586 gram

Bobot cawan dan abu

60,638 gram




W2-W1i

W3-W1

60,638 g — 60,583

= & £x 100

65,586 g — 60,583 g

% kadar abu =

x 100

__0,055g
5,003 g

=1,09%

3) Perhitungan kadar lemak

» Sampel kukis berbahan dasar tepung mocaf
a. pengulangan 1
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Bobot sampel

10,000 gram

Bobot erlenmeyer kosong

177,523 gram

Bobot erlenmeyer dan sampel setelah di oven

180,775 gram

W3-W2

% kadar lemak = x 100

_180,775g — 177,523 g X

100

10 gram

=32,52%
b. pengulangan 2

Bobot sampel

10,000 gram

Bobot erlenmeyer kosong

149,372 gram

Bobot erlenmeyer dan sampel setelah di oven

152,727 gram

W3-W2
W1

% kadar lemak x 100

152,727 g —149,372
= & £x 100

10 gram

=33,55%

c. pengulangan 3

Bobot sampel

10,000 gram

Bobot erlenmeyer kosong

110,917 gram

Bobot erlenmeyer dan sampel setelah di oven

114,199 gram

W3-W2

% kadar lemak = x 100

~114,199g-110917¢g
10 gram

x 100

=32,82%



» Sampel kukis berbahan dasar tepung terigu

a. pengulangan 1
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Bobot sampel 10,000 gram
Bobot erlenmeyer kosong 111,814 gram
Bobot erlenmeyer dan sampel setelah di oven 114,584 gram
% kadar lemak = “o—2 x 100
_ 114584 - 1118148
10 gram
=27,7%
b. pengulangan 2
Bobot sampel 10,000 gram

Bobot erlenmeyer kosong

149,573 gram

Bobot erlenmeyer dan sampel setelah di oven

152,324 gram

W3-W2

% kadar lemak = x 100

152,324 g —149,572
= B £x 100
10 gram

=27,73%

c. pengulangan 3

Bobot sampel

10,000 gram

Bobot erlenmeyer kosong

110,917 gram

Bobot erlenmeyer dan sampel setelah di oven

113,692 gram

W3-W2

% kadar lemak = x 100

_113,692g-110917¢g <
10 gram

100

=27,75%

4) Konversi % kadar lemak per 5 gram sampel
» Sampel kukis berbahan dasar tepung mocaf
a. Pengulangan 1
% kadar  =32,52% /10 g sampel

Konversi = 321'52; x5g=16,26%

b. Pengulangan 2
% kadar  =33,55% /10 g sampel




Konversi =228y 5 g=16,76%
10g

c. Pengulangan 3
% kadar  =32,82% /10 g sampel
32,82 ¢g

Konversi = x5g=1641%
10g

» Sampel kukis berbahan dasar tepung terigu

a. Pengulangan 1
% kadar =27,7% /10 g sampel

Konversi =22 x5 g=13,85%
10g

b. Pengulangan 2
% kadar  =27,73% /10 g sampel

Konversi = ”Tig x5g=13,87%

c. Pengulangan 3
% kadar  =27,75% /10 g sampel
Konversi =222Ex5 g=13,88%
10g
5) Perhitungan kadar serat kasar

» Sampel kukis berbahan dasar tepung mocaf
a. pengulangan 1
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Berat sampel 4,006 gram

Bobot kertas saring 1,236 gram

Bobot cawan kosong 64,168 gram

Bobot cawan + kertas saring + residu | 65,485 gram

berat residu = (cawan + kertas + residu) — (cawan kosong + kertas kosong)

= 65,485 g— 65,404 g

=0,081g
% kadar serat kasar = XVV;::;;IZI x 100
= 2284 100
4,006 g

2,02% (> 1% diabukan)

Berat sampel 4,006 gram
Bobot cawan krus kosong 69,220 gram
Bobot cawan krus kosong + abu 69,225 gram

Bobot abu

0,035 gram (W2)




73

| Bobot residu | 0,081 gram (W1)
% kadar serat kasar = ———2_x 100
bobot sampel
_ 0081-0035g 00
4,006 g
=1,15%
b. pengulangan 2
Berat sampel 4,004 gram
Bobot kertas saring 0,640 gram
Bobot cawan kosong 32,466 gram
Bobot cawan + kertas saring + residu | 33,177 gram

berat residu = (cawan + kertas + residu) — (cawan kosong + kertas kosong)

=33,177g-33,106 g

=0,071g
% kadar serat kasar = ://vvsr:;i; x 100
= 2By 100
4,004 g

=1,77% (> 1% diabukan)

Berat sampel 4,004 gram

Bobot cawan krus kosong 60,644 gram

Bobot cawan krus kosong + abu 60,671 gram

Bobot abu 0,027 gram (W2)

Bobot residu 0,071 gram (W1)
% kadar = ———"2_x 100

bobot sampel
_0,071g-0027g

x 100
4,004 g
=1,10%
c. pengulangan 3
Berat sampel 4,000 gram
Bobot kertas saring 0,782 gram
Bobot cawan kosong 81,627 gram
Bobot cawan + kertas saring + residu | 82,487 gram

berat residu = (cawan + kertas + residu) — (cawan kosong + kertas kosong)

= 82,487 g— 82,409 g




=0,078 g
% kadar serat kasar = VV:::;; x 100
= 22284 100
4,000 g

=1,95% (> 1% diabukan)
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Berat sampel 4,000 gram
Bobot cawan krus kosong 68,762 gram
Bobot cawan krus kosong + abu 68,792 gram
Bobot abu 0,030 gram (W2)
Bobot residu 0,078 gram (W1)
% kadar = ———"2_y 100
bobot sampel
_ 00788-030g 00
4,000 g
=1,2%

» Sampel kukis berbahan dasar tepung terigu

a. pengulangan 1

Berat sampel 4,002 gram
Bobot kertas saring 0,559 gram
Bobot cawan kosong 81,779 gram
Bobot cawan + kertas saring + residu | 82,329 gram

berat residu = (cawan + kertas + residu) — (cawan kosong + kertas kosong)

- 82,392 ¢ -82.338 ¢

=0,054¢g
% kadar serat kasar = :/’vv:aezi:l x 100
= 223284 100
4,002 g

=1,35% (> 1% diabukan)

Berat sampel 4,002 gram
Bobot cawan krus kosong 64,782 gram
Bobot cawan krus kosong + abu 64,804 gram
Bobot abu 0,022 gram (W2)
Bobot residu 0,054 gram (W1)

Wi- W2
% kadar serat kasar = W x 100




0,054 g —0,022 g
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= x 100
4,002 g
=0,81%
b. pengulangan 2
Berat sampel 4,004 gram
Bobot kertas saring 0,653 gram
Bobot cawan kosong 32,457 gram

Bobot cawan + kertas saring + residu

33,168 gram

berat residu = (cawan + kertas + residu) — (cawan kosong + kertas kosong)

=33,168 233,110 ¢

=0,058g
W residu
% kadar serat kasar = W sampel X
0,058
= 22284100
4,004 g

1,44% (> 1% diabukan)

Berat sampel 4,004 gram
Bobot cawan krus kosong 60,627 gram
Bobot cawan krus kosong + abu 60,655 gram
Bobot abu 0,025 gram (W2)

Bobot residu

0,058 gram (W1)

% kadar = —2"Y2_+ 100

bobot sampel

0,058 g — 0,025
= 20870028 100

4,004 g
=0,82%

c. pengulangan 3

Berat sampel 4,005 gram
Bobot kertas saring 0,652 gram
Bobot cawan kosong 81,668 gram
Bobot cawan + kertas saring + residu | 82,372 gram

berat residu = (cawan + kertas + residu) — (cawan kosong + kertas kosong)

=82,372g-82320 ¢

=0,052 ¢

W residu
% kadar serat kasar = W sampel




6)

0,052
= 222284100
4,006 g

=1,37% (> 1% diabukan)
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Berat sampel 4,006 gram
Bobot cawan krus kosong 69,657 gram
Bobot cawan krus kosong + abu 69,677 gram
Bobot abu 0,020 gram (W2)
Bobot residu 0,052 gram (W1)
% kadar = ———"2_y 100
bobot sampel
_ 00528-020g 00
4,006 g
=0,79%

Konversi % kadar serat kasar per 5 gram sampel
a. Pengulangan 1
% kadar =1,15%/ 4 g sampel

Konversi = % x5¢g=1,44%

b. Pengulangan 2

% kadar =1,10% /4 g sampel
Konversi = % x5g=1,38%
c. Pengulangan 3

% kadar =1,2% /4 g sampel
Konversi = %gg x5g=1,5%

» Sampel kukis berbahan dasar tepung terigu

a. Pengulangan 1
% kadar =0,81%/ 4 g sampel

= °'8;gx 5g=1,01%

Konversi

b. Pengulangan 2

% kadar =0,82% / 4 g sampel
Konversi = % x5¢g=1,03%
c. Pengulangan 3

% kadar =0,79% / 4 g sampel
Konversi = o,zzg x5g=0,99%



7) Perhitungan karbohidrat

» Sampel kukis berbahan dasar tepung mocaf

a. Pengulangan 1

Pengujian Kadar (%)
Kadar Air 4,58
Kadar Abu 1,48
Kadar Lemak 16,26
Kadar Protein 6,26
% kadar Karbohidrat =100 — (4,58 + 1,48 + 16,26 + 6,26)
=100 — 28,58
=171,42%
b. Pengulangan 2
Pengujian Kadar (%)
Kadar Air 4,7
Kadar Abu 1,46
Kadar Lemak 16,76
Kadar Protein 5,99
% kadar karbohidrat =100—- (4,7 + 1,46 + 16,76 + 5,99)
=100-28,91
=71,09 %
c. Pengulangan 3
Pengujian Kadar (%)
Kadar Air 4,46
Kadar Abu 1,41
Kadar Lemak 16,41
Kadar Protein 6,31
% kadar karbohidrat =100—- (4,46 + 1,41 + 16,41 +6,31)

» Sampel kukis berbahan dasar tepung terigu

a. Pengulangan 1

=100 - 28,59
=71,41%

Pengujian Kadar (%)
Kadar Air 6,76
Kadar Abu 1,08
Kadar Lemak 13,85
Kadar Protein 4,97
% kadar Karbohidrat =100 - (6,76 + 1,08 + 13,85 +4,97)

=100 — 26,66
=73,34 %




b. Pengulangan 2

Pengujian Kadar (%)
Kadar Air 6,75
Kadar Abu 0,98
Kadar Lemak 13,87
Kadar Protein 5,01
% kadar karbohidrat =100-(6,75+ 0,98 + 13,87 + 5,01)
=100-26,61
=173,39 %
c. Pengulangan 3
Pengujian Kadar (%)
Kadar Air 6,73
Kadar Abu 1,09
Kadar Lemak 13,88
Kadar Protein 5,07
% kadar karbohidrat =100—-(6,73 + 1,09 + 13,88 + 5,07)

=100 - 26,77
=73,23 %
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Lampiran 9. Preparasi sampel

Keterangan Gambar
Penimbangan sampel 100 mg -
cookies

Larutkan dalam 25 mL aquadest
mendidih, panaskan pada
penanggas air selama 10 menit
dan sesekali diaduk

Larutan kemudian di sentrifuge
selama 10 menit, lalu ambil fase
cair dan dipindahkan kedalam
labu takar 50 mL ad dengan
aquades.




Lampiran 10. Pengujian kadar gula total
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Keterangan

Gambar

Pembuatan kurva baku

Uji akurasi

Uji presisi
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Penetapan kadar
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Lampiran 11. Perhitungan BD dan BK

Konsentrasi Absorban (Y) Y’ Y-Y (Y-Y)
(pg/mL)

0.6 0.297 0.29106 0.00594  3.528E-05

0.8 0.371 0.38798  -0.01698  0.0002883

1 0.499 0.4849 0.0141 0.0001988

1.2 0.576 0.58182  -0.00582  3.387E-05

1.4 0.686 0.67874 0.00726  5.271E-05

1.6 0.771 0.77566  -0.00466 2.172E-05

Jumlah (Y - Y’)*  0.00063

Persamaan Regresi Liniearitas Y = 0,4846x + 0,0003

B (slope) =0,4846
A (intersep) = 0,0003
R =0,9981
(Sy/x) =0,2591
(S—y) 0,012557
Sx0 =X =——"=0(,02591
B 0,4846
Vx0 _ Sx0  _ 0,02591 _ 235564
rata—-rata 1,1
(S—y) 0,012557
BD =3x*=3x= =0.0777361
B 0,4846
(S—y) 0,012557
BK =10xX2=10x= =0,2591202
B 0,4846



Lampiran 12. Perhitungan Akurasi

&3

Replikasi Abs adisi C adisi Csampel % Recovery Rata-rata +SD
1 0,550 1,1336 0,4908 81,80
2 0,548 1,1295 0,4867 81,12 81,92 + 0,86
3 0,553 1,1398 0, 82,83
1 0,673 1,3873 0,7706 93,06
2 0,661 1,3626 0,7624 89,97 91,43 +£1,55
3 0,666 1,3729 0,7686 91,26
1 0,766 1,5790 0,7706 93,63
2 0,768 1,5832 0,7624 94,04 93,63+ 0,41
3 0,764 1,5749 0,7686 93,22
. .. Y-a
Konsentrasi adisi x =4
_ 0,550 —0,0003
0,4849
=1,1366 pg/mL
Konsentrasi sampel x = %
0,312 -0,0003
04849

=0,6428 pg/mL

konsenterasi adisi—konsentrasi sampel

% Recovery = X 100%

C teoritis

1,13366 — 0,6428
D — 100%

=81,80%



Lampiran 13. Perhitungan Presisi

Pengukuran 1

Abs adisi C sampel C adisi C sampel — C adisi  C standar

0.681 0.7707 1.4038 0,6331 8

0.679 0.7624 1.3997 0,6372 8

0.676 0.7686 1.3935 0,6249 8

0.677 0.7707 1.3955 0,6249 8

0.679 0.7624 1.3997 0,6372 8

0.675 0.7686 1.3914 0,6228 8
Rata-rata 0,6300
SD 0,057
%RSD 1,051

Pengukuran 2

Abs adisi C sampel C adisi C sampel — C adisi C standar

0.685 0.7707 1.4120 0,6414 8

0.682 0.7624 1.4059 0,6434 8

0.686 0.7686 1.4141 0,6455 8

0.680 0.7707 1.4017 0,6311 8

0.681 0.7624 1.4038 0,6414 8

0.678 0.7686 1.3976 0,6393 8

Rata-rata 0,6386

SD 0,096
%RSD 1,074

Pengukuran 3

Abs adisi C sampel C adisi Csampel —C adisi  C standar

0.683 0.7707 1.4079 0,6372 8

0.679 0.7624 1.3997 0,6372 8

0.681 0.7686 1.4038 0,6352 8

0.686 0.7707 1.4141 0,6434 8

0.684 0.7624 1.4100 0,6476 8

0.683 0.7686 1.4079 0,6393 8
Rata-rata 0,6400

SD 0,064

%RSD 0,752




Lampiran 14. Perhitungan Penetapan Kadar

85

Kukis berbahan dasar tepung mocaf

Abs Konsentrasi FP A% W FK Kadar %
terukur pg/mL pelarut  sampel (mg) kadar
0,341 0,7026 400 50 100 1,0681 14,8955 14,90
0,343 0,7067 400 50 100 1,0681 14,9830 14,98
0,339 0,6985 400 50 100 1,0681 14,8081 14,81
Kukis berbahan dasar tepung terigu
Abs Konsentrasi FP A% \W% FK Kadar %
terukur pg/mL pelarut  sampel (mg) kadar
0,422 0,8697 400 50 100 1,0681 18,4369 18,44
0,423 0,8717 400 50 100 1,0681 18,4806 18,48
0,420 0,8655 400 50 100 1,0681 18,3994 18,35
9 kadar = konsentrasi x FP x Vpelarut x 100

mg Samplel

0,0007 x400x50
100

% kadar = 14,90%

% kadar = x 100
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Lampiran 15. Hasil cek plagiarisme
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