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Lampiran 2. Dokumentasi Crackers Acmor

Adonan Crackers Acmor

L=3cm

K=3 mm

Keterangan:
P=Panjang
L= Lebar

K= Ketebalan
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Lampiran 3. Packing Crackers Untuk dikirim ke Laboratorium SIG Bogor
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Lampiran 4. Hasil Uji Kandungan Proksimat dan Kalsium
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IV. Result / Hasil Uji

No Parametes Unit Simplo Duplo Limit Of Method
Detection
1 Kadar Abu % 254 260 - SNI 01-2891-1992 butir
6.1

2 Energi Darl Lemak Keal/100 g 0.8 88.20 - 1B-B-9/MU/SMM-SIG
(perhitungan)

3 Kadar Lemak Total % 10.09 9.80 - 16-8-5/MU (Gravimetri)

4 Kadar Ak % 478 488 - SNIISO 712:2015

5 Energi Total Keal/100 g an.a7 419.08 - 18-8-9/MU/SMM-SIG
(perhitungan)

6 Karbohidrat (By Difference) % 68.91 69.47 - 18-8-5/MU (perhitungan)

7 Kadar Protein % 13.68 13.25 - 18-8-31/MU (Titrimetri)

B Kalsium (Ca) mg/100g 279.14 27833 - 18-13-1/MU (ICP-OES)
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