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LAMPIRAN 1 

ALUR PENELITIAN 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar IV. 1 Alur Penelitian. 
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LAMPIRAN 2 

PANJANG GELOMBANG MAKSIMAL 

 

Gambar V. 1 Panjang gelombang maksimal. 
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LAMPIRAN 3 

LINEARITAS 

A = 0.866 

Tabel V.  1 Linearitas 

Konsentrasi (ppm) Absorban %inhibisi 

1 0.670 22% 

1.5 0.588 32% 

2 0.483 44% 

2.5 0.390 54% 

3 0.277 68% 

  

 

 

Gambar V. 2 Kurva Baku 
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LAMPIRAN 4 

TABEL PRESISI 

 

No Konsentrasi baku 

setara (ppm) 

Serapan Sempel (A) %inhibisi 

(Xi) 

Xi2 

1. 3 ppm 0.696 19% 361% 

2. 3 ppm 0.614 29% 841% 

3. 3 ppm 0.644 25% 625% 

4. 3 ppm 0.672 22% 484% 

5. 3 ppm 0.698 19% 361% 

6. 3 ppm 0.645 25% 625% 

Rata – Rata   23% 549.5% 

SD  9.60  

RSD (KV)  1.6%  

 

Tabel V.  2 Presisi 
 

X = 19%+29%+25%+22%+19%25% 6 

    = 23% 

SD = 549.5- 52966-1  

      = 92.263 

      = 9.60 

% RSD atau %KV = SDX×100% = 9.66 x 100%  

= 1.6% 



47 
 

 

 
 

LAMPIRAN 5 

TABEL AKURASI 

 

Konsentrasi (ppm) Absorban Rata-rata 

Absorban 

%inhibisi %Recovery 

2.4 0.522 0.558 0.577 0.522 39%% 103% 

3 0.717 0.734 0.708 0.719 16% 102% 

3.6 0.817 0.829 0.818 0.821 5.1% 98% 

 

Tabel V.  3 Akurasi 
 

● 80% : 
80

100
 x 3 = 2.4 ppm 

M1 x V1 = M2 x V2 

100 x V1 = 2.4 x 5 = 0.12 mL (120 μL) 

● 100% : 
100

100
 x 3  = 3 ppm 

M1 x V1 = M2 x V2 

100 x V1 = 3 x 5 = 0.15 mL (150 μL) 

● 120% : 
120

100
 x 3 = 3.6 ppm 

M1 x V1 = M2 x V2 

100 x V1 = 3.6 x 5 = 0.18 mL (180 μL) 
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LAMPIRAN 6 

TEH KEJEK 

 

 

Gambar V. 3 Teh Kejek 
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LAMPIRAN 7 

TEH KEJEK KOMBUCHA  

 

 

Gambar V. 4 Teh Kombucha sebelum fermentasi 
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Gambar V. 6 gula 0% 

        

 

 

Gambar V. 8 gula 20% 

    

 

 

 

 

Gambar V. 5 gula 10% 

Gambar V. 7 gula 30% 
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Gambar V. 9 gula 10% + asam kandis 
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LAMPIRAN  8 

HASIL DETERMINASI 

 

 


