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Lampiran 1. Risoles sebelum dipreparasi. 

                   

  Gambar 1. Risoles Majestyk                                      Gambar 2. Risoles Mawar 

 

Gambar 3. Risoles Zulaikha 

     

    Gambar 4. Risoles Gogo       Gambar 5. Risoles Phin-phin 
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Lampiran 2. Risoles dikurangi kadar airnya. 

 

Gambar 6. Oven 

 

Gambar 7. Risoles setelah dioven selama 2 jam dengan suhu 600. 
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Lampiran 3. Proses maserasi risoles. 

 

Gambar 8. Risoles setelah dihaluskan dan ditimbang. 

 

Gambar 9. N-heksan 

 

Gambar 10. Risoles yang telah direndam n-heksan. 
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Lampiran 4. Pemisahan minyak dengan pelarut dengan rotary evaporator. 
 

 
Gambar 11. Rotary evaporator. 

 

                        
Gambar 12. Berat vial kosong.                   Gambar 13. Berat vial berisi minyak. 
 

 

Gambar 14. Vial berisi minyak dari risoles. 
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Lampiran 5. Penetapan kadar asam lemak trans dengan GC-MS 

 

Gambar 15. GC-MS. 
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Lampiran 6 
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Lampiran 7 

Perhitungan kadar penyusutan air. 

R1 � 
��,
���
��,��
�

��,
���
� 100% 

      � 0,0267 � 100% � 2,67% 

R2 � 
��,����
��,����

��,���� 
� 100% 

      � 0,0263 � 100% � 2,63% 

R3 � 
��,
���
��,


�

��,
��� 
� 100% 

      � 0,0278 � 100% � 2,78%  

R4 � 
��,����
 ��,����

��,���� 
� 100% 

      � 0,0243 � 100% � 2,43% 

R5 � 
��,
���
��,
��� 

��,
��� 
� 100% 

      � 0,0240 � 100% � 2,40% 
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Lampiran 8 
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Lampiran 9 

 



42 
 

 

 

Lampiran 10 
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Lampiran 11 
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Lampiran 12 
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Lampiran 13 
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Lampiran 14 
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Lampiran 15 
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Lampiran 16 

 

 


