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Surat Izin Penelitian di Lab Terpadu Poltekkes 
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Sampel Dan Bahan 
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Cincau Hitam 

 

 

 

Asam Sulfat (H2SO4) danAsam phospat (HPO4 ) 



32 
 

 
 

 

 

Asam Kromatropat 
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Destilasi 

 

Prose Destilasi Cincau Hitam 
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Baku Banding 

 

Baku Banding Formalin 
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Hasil Destilasi 

 

 

Destilat Sampel Cincau Hitam 
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Hasil Destilat Dengan Baku Banding 

 

 

Destilat 3 sampel dengan Baku Banding 

 

 

 

 

 

 

 

 

 

 

 

 



38 
 

 
 

Lampiran 8 

Sampel Ditambah Dengan Baku Banding 

 

Destilat Ditambah Baku Banding Formalin 

 

 

 



39 
 

 
 

Lampiran 9 

Kartu Laporan  

 

Kartu Laporan Bimbingan KTI 
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