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LAMPIRAN 

Lampiran 1. 

Dokumentasi Penelitian 

 

Gambar 1. Larutan Titer NaOH 

 

 

Gambar 2. Larutan Baku Asam OksaIat 
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Gambar 3. Asam Oksalat yang ditimbang 

 

 

 

Gambar 4. NaOH yang ditimbang 
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Gambar 5. Sampel Tuak X1 

 

 

Gambar 6. Sampel Tuak X2 
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Gambar 7. Sampel Tuak X3 

 

           

Gambar 8. Hasil Pembakuan 
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Gambar 9. Hasil Titrasi Sampel Tuak Warung X1 

 

     

Gambar 10. Hasil Titrasi Sampel Tuak Warung X2 
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Gambar 11.  Hasil Titrasi Sampel Tuak Warung X3 
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Lampiran 2 

Perhitungan Kadar Alkohol 

1. Pembuatan Larutan Titer NaOH 

Normalitas NaOH = 0.1 N 

Volume Titer = 150 ml 

BM = 40 

e = 1 

 W = 
𝐕 × 𝐍 × 𝐁𝐌 × 𝐞

𝟏𝟎𝟎𝟎
 

 W = 
𝟏𝟓𝟎 × 𝟎,𝟏 × 𝟒𝟎 × 𝟏

𝟏𝟎𝟎𝟎
 

 W = 𝟎, 𝟔 𝐠 

NaOH yang ditimbang = 0,6 g 

Prosedur : Timbang 0,6 g Kristal NaOH, dalam beaker gelas 50 ml, 

larutkan dengan air, masukkan kedalam botol yang telah dikalibrasi 150 

ml dan cukupkan volume sampai garis tanda. Kocok sampai homogen. 

2. Pembuatan Larutan Baku Asam Oksalat 

Normalitas  = 0,1 N 

Volume = 100 ml 

BM = 90 

e = 1 

  W = 
𝐕 × 𝐍 × 𝐁𝐌 × 𝐞

𝟏𝟎𝟎𝟎
 

 W = 
𝟏𝟎𝟎 × 𝟎,𝟏 × 𝟗𝟎 × 𝟏

𝟏𝟎𝟎𝟎
 

 W = 𝟎, 𝟗 𝐠 

Asam Oksalat yang ditimbang = 0,9 g 

Prosedur : Timbang 0,9 g Asam oksalat, masukkan kedalam labu tentukur 

100 ml secara kuantitatif. Cukupkan volumenya sampai garis tanda, kocok 

homogen. 

3. Perhitungan Standarisasi Larutan Titer NaOH 

Volume titer yang dipakaI V1 = 10    ml 

 V2 = 10,7 ml 

 V3 = 10,3 ml 

Volume rata-rata (Vt) = 
𝐕𝟏+𝐕𝟐+𝐕𝟑

𝟑
 

 = 𝟏𝟎 𝐦𝐥 
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Normalitas Larutan Titer NaOH : 

 Vt.Nt =  𝐕𝐛 × 𝐍𝐛  

 Nt = 
𝐕𝐛 × 𝐍𝐛

𝐕𝐭
 

 Nt = 
𝟏𝟎 𝐦𝐥 ×𝟎,𝟏

𝟏𝟎 𝐦𝐥
 

 Nt = 𝟎, 𝟏 𝐍 

Molaritas NaOH: 

 M = 
𝐌𝐚𝐬𝐬𝐚 𝐙𝐚𝐭

𝐌𝐫
 × 

𝟏𝟎𝟎𝟎

𝐕𝐨𝐥𝐮𝐦𝐞
 

 M = 
𝟎,𝟔

𝟒𝟎
 ×  

𝟏𝟎𝟎𝟎

𝟏𝟓𝟎
 

 M = 𝟎, 𝟏 𝐌 

4. Perhitungan Kadar Alkohol  

a. Sampel Tuak X1 

        Perhitungan Kadar Alkohol: 

                            K.Al = 
𝑉𝑡 × 𝑁𝑡 × 𝑀𝑟 𝐶2𝐻6𝑂

𝑀𝑎𝑠𝑠𝑎 𝑆𝑎𝑚𝑝𝑒𝑙 × 100
 × 100% 

  = 
4,73 ×0,1 ×46

30 ×100
 × 100% 

  = 
21.758

3000
 × 100% 

  = 7,2526%𝑣/𝑣 

b. Sampel Tuak X2 

        Perhitungan Kadar Alkohol: 

                            K.Al = 
𝑉𝑡 ×𝑁𝑡 ×𝑀𝑟 𝐶2𝐻6𝑂

𝑀𝑎𝑠𝑠𝑎 𝑆𝑎𝑚𝑝𝑒𝑙 ×100
 × 100% 

  = 
2,56 ×0,1 ×46

30 ×100
 × 100% 

  = 
11.776

3000
 × 100% 

  = 3,9253%𝑣/𝑣 

c. Sampel Tuak X3 

                   Perhitungan Kadar Allkohol: 

                               K.Al = 
𝑉𝑡 × 𝑁𝑡 ×𝑀𝑟 𝐶2𝐻6𝑂

𝑀𝑎𝑠𝑠𝑎 𝑆𝑎𝑚𝑝𝑒𝑙 ×100
 × 100% 

                                = 
2,93 ×0,1 ×46

30 ×100
 × 100% 

  = 
13.476 

3000
× 100%  

  = 4,492%𝑣/𝑣 
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Lampiran 3. 

Surat Izin Pemakaian Laboratorium
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Lampiran 4. 

Kartu Laporan Pertemuan Bimbingan KTI 
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Lampiran 5. 

Bukti Pembayaran Etik Penelitian 
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