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LAMPIRAN 1 

Perhitungan 

a. Tapai Singkong fermentasi 3 hari 

Berat Piknometer Kosong : 27,2670 gram  

Berat Piknometer + Aquadest : 51,5241 gram 

Berat Piknometer + Sampel : 51,3678 gram 

Perhitungan : Bj   
     

     
 

  
               

               
 

  
       

       
 =        

b. Tapai Singkong fermentasi 6 hari 

Berat Piknometer Kosong : 27,2669 

Berat Piknometer + Aquadest : 50,8741 

Berat Piknometer + Sampel : 50,6044 

Perhitungan : Bj   
     

     
 

  
               

               
 

  
       

       
 = 0,9885 
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LAMPIRAN 2 

Surat Izin Penelitian dan Pemakaian Laboratorium 

 

  



 

25 
 

LAMPIRAN 3 

Ethical Clearance (EC) 
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LAMPIRAN 4 

Dokumentasi Penelitian 

Sampel Tapai Singkong fermentasi 3 hari 

    

Sampel Tapai Singkong fermentasi 6 hari 
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Alat dan bahan Penelitian 

     

Timbangan 
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 Alat  Destilasi Proses Destilasi 

     

 Suhu Destilasi  Suhu Piknometer 
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Hasil Destilasi Tapai Singkong fermentasi 3 hari 

 

 
 

Hasil Destilasi Tapai Singkong fermentasi 6 hari 
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BJ Tapai Singkong fermentasi 3 hari 
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BJ Tapai Singkong fermentasi 6 hari 
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LAMPIRAN 5 

Kartu Laporan Bimbingan 

 

 


