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Lampiran 4 Panjang Gelombang Maksimum Akrilamida
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Lampiran 5 Kurva Kalibrasi Akrilamida

Thermo Scientific
5/13/2025 Kurva Kalibrasi Akrilamida
#|Sample ID [User Name| Dateand Time  |Analyte 1 (ug/mL) |Use|Abs 197
10 ASUS 5/13/2025 2:57:13 PM |0.000 Yes [0.000
21 ASUS 5/13/2025 2:57:49 PM |1.000 Yes [0.193
3|2 ASUS 5/13/2025 2:58:52 PM |1.500 Yes 0.309
4|3 ASUS 5/13/2025 3:00:04 PM |2.000 Yes [0.401
5 |4 ASUS 5/13/2025 3:01:14 PM [2.500 Yes 0.509
6|5 ASUS 5/13/2025 3:02:28 PM |3.000 Yes [0.599
0.6 {197 nm Curve = -0.001 + (0.202)C, r* 0.999
05
04
8
&
g 03
2
02
01
00

00 02 04 08 08 10

12 14 18 13 20 22 24
Hg/mL

26 28 30
Curve fit type: Lincar
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Lampiran 6 Absorbansi Sampel

Thermo Scientific
5/13/2025 Penetapan kadar Akrilamida
Sampel Kopi Robusta

# Sample Name User Name 197nm (Abs)

1 Kopirobusta  ASUS 1.811

2 Sample P1 ASUS 0.450

3 Sample P2 ASUS 0.463

4 Sample P3 ASUS 0.436
Thermo Scientific

5/17/2025 Penetapan Kadar Akrilamida Pada Serbuk Kopi
# Sample Name User Name 197nm (Abs)
1 Sample Al ASUS 0.244

2 Sample A2 ASUS 0.243

3 Sample A3 ASUS 0.242

4 Sample B1 ASUS 0.438

5 Sample B2 ASUS 0.438

6 Sample B3 ASUS 0.438

30



Lampiran 7 Perhitungan Variasi Konsentrasi Larutan Standar Akrilamida

Konsentrasi 1 ppm
V1.Cl=V2.C2

V1. 100 ppm =10 mL. 1 ppm
V1=10/100=0,1 mL

Konsentrasi 1,5 ppm
V1.Cl=V2.C2

V1. 100 ppm = 10 mL. 1,5 ppm
V1=15/100=0,15 mL

Konsentrasi 2 ppm
VI1.C1=V2.C2

V1. 100 ppm = 10 mL. 2 ppm
V1=20/100=0,2 mL

Konsentrasi 2,5 ppm
VI.Cl1=V2.C2

V1. 100 ppm = 10 mL. 2,5 ppm
V1=25/100= 0,25 mL

Konsentrasi 3 ppm
V1.C1=V2.C2

V1. 100 ppm = 10 mL. 3 ppm
V1=30/100=0,3 mL
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Lampiran 8 Perhitungan Konsentrasi Sampel

y=ax+b
y=10,2017 x + (-0,0009)

e Sampel Al (1 ppm)
y=ax+b
0,244 =0,2017 x + (-0,0009)
B 0,244 + 0,0009
0,2017

x =1,21 mg/L

e Sampel A2 (1 ppm)
y=ax+b
0,243 =0,2017 x + (-0,0009)
B 0,243 + 0,0009
0,2017

x = 1,20 mg/L

e Sampel A3 (1 ppm)
y=ax+b
0,242 =0,2017 x + (-0,0009)
0,242 + 0,0009
0,2017

x =1,20 mg/L
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e Sampel Bl (2 ppm)

y=ax+b
0,436 =0,2017 x + (-0,0009)
0,436 + 0,0009
B 0,2017

x=2,17 mg/L

Sampel B2 (2 ppm)
y=ax+b
0,438 =0,2017 x + (-0,0009)
~ 0,438+ 0,0009
0,2017

x =2,18 mg/L

Sampel B3 (2 ppm)
y=ax+b
0,438 =0,2017 x + (-0,0009)
0,438+ 0,0009
0,2017

x =2,18 mg/L
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Lampiran 9 Perhitungan Kadar Akrilamida

e Sampel Al
Kadar = Konsentrasi x FP / Berat Sampel

=121x10/1
=12,1 pg/g

e Sampel A2
Kadar = Konsentrasi x FP / Berat Sampel

=1,20x10/1
=12 ng/g

e Sampel A3
Kadar = Konsentrasi x FP / Berat Sampel
=1,20x10/1

=12 ug/g
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e Sampel Bl
Kadar = Konsentrasi x FP / Berat Sampel
=2,17x5/1
=10,85 ng/g

e Sampel B2
Kadar = Konsentrasi x FP / Berat Sampel
=2,18x5/1
=10,9 nug/g

e Sampel B3
Kadar = Konsentrasi x FP / Berat Sampel
=2,18x5/1
=10,9 nug/g
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Lampiran 10 Parameter Akrilamida EU CR 2017/2158 (Lampiran IV)

L 304/44 CEn] Official Journal of the European Union 21112017

ANNEX IV

BENCHMARK LEVELS REFERRED TO IN ARTICLE 1(1)

Benchmark levels for the presence of acrylamide in foodstuffs referred to in Article 1(1) are as follows:

Benchmark level

Food (ne/ke)
French fries (ready-to-eat) 500
Potato crisps from fresh potatoes and from potato dough 750
Potato-based crackers
Other potato products from potato dough
Soft bread
(a) Wheat based bread 50
(b) Soft bread other than wheat based bread 100
Breakfast cereals (excl. porridge)
— bran products and whole grain cereals, gun puffed grain 300
— wheat and rye based products () 300
— maize, oat, spelt, barley and rice based products (') 150
Biscuits and wafers 350
Crackers with the exception of potato based crackers 400
Crispbread 350
Ginger bread 800
Products similar to the other products in this category 300
Roast coffee 400
Instant (soluble) coffee 850
Coffee substitutes
(a) coffee substitutes exclusively from cereals 500
(b) coffee substitutes from a mixture of cereals and chicory ®
(c) coffee substitutes exclusively from chicory 4 000
Baby foods, processed cereal based foods for infants and young children excluding biscuits 40
and rusks (%)
Biscuits and rusks for infants and young children (’) 150

(1) Non-whole grain and/or non-bran based cereals. The cereal present in the largest quantity determines the category.

2) The benchmark level to be applied to coffee substitutes from a mixture of cereals and chicory takes into account the relative
roportion of these ingredients in the final product.

(3) Asdefined in Regulation (EU) No 609/2013.

Sumber : (EU, 2017)




Lampiran 11 Dokumentasi Penelitian

Proses Penguapan Diklorometan
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Pengukuran Absorbansi dengan ...........ccccceiiiiiiiieiiiie
Spektrofotometer UV =VIS ......oiiiiiiiiieiii e
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