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Lampiran 2 Surat Keterangan Bebas Laboratorium dari UMN (Universitas 

Muslim Nusantara) 
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Lampiran 3 Kartu Bimbingan Karya Tulis Ilmiah 
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Lampiran 4 Panjang Gelombang Maksimum Akrilamida 
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Lampiran 5 Kurva Kalibrasi Akrilamida 
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Lampiran 6 Absorbansi Sampel 
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Lampiran 7 Perhitungan Variasi Konsentrasi Larutan Standar Akrilamida 

 Konsentrasi 1 ppm 

V1. C1 = V2.C2 

V1. 100 ppm = 10 mL. 1 ppm 

V1 = 10/100 = 0,1 mL 

 

 Konsentrasi 1,5 ppm 

V1. C1 = V2.C2 

V1. 100 ppm = 10 mL. 1,5 ppm 

V1 = 15/100 = 0,15 mL 

 

 Konsentrasi 2 ppm 

V1. C1 = V2.C2 

V1. 100 ppm = 10 mL. 2 ppm 

V1 = 20/100 = 0,2 mL 

 

 Konsentrasi 2,5 ppm 

V1. C1 = 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 = 0,2017 x + (-0,0009) 

 

 Sampel A1 (1 ppm) 

y = ax + b 

0,244 = 0,2017 x + (-0,0009) 

x = 
0,244 + 0,0009

0,2017
 

x = 1,21 mg/L 

 

 Sampel A2 (1 ppm) 

y = ax + b 

0,243 = 0,2017 x + (-0,0009) 

x = 
0,243 + 0,0009

0,2017
 

x = 1,20 mg/L 

 

 Sampel A3 (1 ppm) 

y = ax + b 

0,242 = 0,2017 x + (-0,0009) 

x = 
0,242 + 0,0009

0,2017
 

x = 1,20 mg/L 
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 Sampel B1 (2 ppm) 

y = ax + b 

0,436 = 0,2017 x + (-0,0009) 

x = 
0,436 + 0,0009

0,2017
 

x = 2,17 mg/L 

 

 Sampel B2 (2 ppm) 

y = ax + b 

0,438 = 0,2017 x + (-0,0009) 

x = 
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) 

x = 
0,438 + 0,0009

0,2017
 

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

 Sampel A1 

Kadar = Konsentrasi x FP / Berat Sampel 

 = 1,21 x 10 / 1 

 = 12,1 µg/g 

 

 Sampel A2 

Kadar = Konsentrasi x FP / Berat Sampel 

    = 1,20 x 10 / 1 

    = 12 µg/g 

 

 Sampel A3 

Kadar = Konsentrasi x FP / Berat Sampel 

    = 1,20 x 10 / 1 

    = 12 µg/g 
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 Sampel B1 

Kadar = Konsentrasi x FP / Berat Sampel 

= 2,17 x 5 / 1 

= 10,85 µg/g 

 

 Sampel B2 

Kadar = Konsentrasi x FP / Berat Sampel 

= 2,18 x 5 / 1 

= 10,9 µg/g 

 

 Sampel B3 

Kadar = Konsentrasi x FP / Berat Sampel 

= 2,18 x 5 / 1 

= 10,9 µg/g 
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Lampiran 10 Parameter Akrilamida EU CR 2017/2158 (Lampiran IV)

              Sumbe $r : (E$U, 2017) 
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Lampiran 11 Dokumentasi Penelitian 

 

Penimbangan Akrilamida sebanyak 1 mg ....... Penimbangan Sampel Kopi Sebanyak 1 gr 

 

 

 

Pembuatan Larutan Standar Akrilamida .................         Proses Penguapan Diklorometan 

 

 



38 
 
 

 

     Proses Vortex Sampel Kopi ............................................................................................   Hasil Vortex Sampel Kopi 

 

   Pengukuran Absorbansi dengan  ......................................................................................     Larutan Baku Akrilamida 

      Spektrofotometer UV-Vis .............................................................................................                 100 ppm 
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Variasi Larutan Standar Akrilamida ....................................................................................           Pengujian Sampel (Triplo) 
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