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LAMPIRAN  2  

SURAT IZIN PENELITIAN 
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LAMPIRAN  3  

HASIL UJI PENELITIAN 

 

1. Perhitungan hasil Rendemen Pati 

               
                     

                    
 

           = 
               

           
 

           =          

   

2. Hasil Penetapan Kadar Pati : 

Sampel  Berat 

sampel 

Pengulangan FP Volume 

tio (ml) 

Nilai 

Glukosa 

Kadar 

Pati (%) 

Pati 

Bonggol 

Pisang 

Barangan 

2,0900 1 50 11,5667 29,1301 62,72 

2,0766 2 50 11,5235 29,0135 62,87 

Rata – Rata 62,80  

 

Perhitungan : 

 Pengulangan 1  

Kadar glukosa (tabel luff schoorl pada halaman 8)  

= Vol glukosa + (0,5667 x selisih vol glukosa) 

= 27,60 + (0,5667 x ( 30,30 – 27,60) 

= 27,60 + (0,5667 x 2,7) 

= 27,60 + 1,53009 

= 29,1301 
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 Pengulangan 2 

Kadar glukosa (tabel luff school pada halaman 8)  

= Vol glukosa + (0,5235 x selisih vol glukosa) 

= 27,60 + (0,5235 x ( 30,30 – 27,60) 

= 27,60 + (0,5235 x 2,7) 

= 27,60 + 1,41345 

= 29,013 

 

                  
                            

             
 

                 
                         

      
 

                
         

      
 

                       

 

 Rata – rata kadar pati = 
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LAMPIRAN  4  

DOKUMENTASI 

 

1. Sampel Pati Bonggol Pisang Barangan 

  

 

2. Proses Hidrolisis sampel dengan HCl selama pemasan 3 jam 
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3.  Penambahan NaOH untuk menetralisasi asam 

         

 

4. Pengecekan pH 
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5. Pemanasan Larutan Luff-Schoorl + sampel selama 10 menit 

 

 

6. Hasil Titrasi Sampel  
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