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LAMPIRAN 1

ALUR PENELITIAN

Prosedur Kerja Penelitian

Pengumpulan \Validasi Metode
bahan

Pembuatan Teh
Kejek Kombucha

Fermentasi

Pengujian aktivitas
antioksidan

Gambar 1V. 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. 1Linearitas

45

Konsentrasi (ppm) | Absorban | %inhibisi
il 0.670 22%
1.5 0.588 32%
2 0.483 44%
2.5 0.390 54%
3 0.277 68%
LINEARITAS
80%
60% et
40% / —4—%inhibisi

20% -

T o

R%=0.9966

0%

0 1 2 3 4

—— Linear (%inhibisi)

Gambar V. 2 Kurva Baku



LAMPIRAN 4

TABEL PRESISI

46

No Konsentrasi baku | Serapan Sempel (A) | %inhibisi Xi:
setara (ppm) (Xi)
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. 2Presisi

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

=23%

SD = 549.5- 52966-1

=92.263

=9.60

% RSD atau %KV = SDXx100% = 9.66 x 100%

=1.6%
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LAMPIRAN 5
TABEL AKURASI
Konsentrasi (ppm) Absorban Rata-rata %inhibisi | %Recovery
Absorban
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%:1—0—6x3:2.4ppm
M1xV1=M2xV2

100 x VI =2.4x 5=0.12mL (120 uL)

. 100 _
° 100%.1—00x3 =3 ppm

M1xV1=M2xV2

100 x V1 =3 x5=0.15mL (150 uL)

o 120%:-22x3=3.6ppm

" 100

M1xV1=M2xV2

100x VI =3.6x 5=0.18 mL (180 puL)




LAMPIRAN 6

TEH KEJEK

Gambar V. 3Teh Kejek
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LAMPIRAN 7

TEH KEJEK KOMBUCHA

Gambar V. 4 Teh Kombucha sebelum fermentasi
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Gambar V. 5gula 10% Gambar V. 6 gula 0%

Gambar V. 8 gula 20% Gambar V. 7 gula 30%



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

HASIL DETERMINASI

INSTITUT TEKNOLOGI BANDUNG
SEKOLAH ILMU DAN TEKNOLOGI HAYAT!

mmmmmmmnmn »mnsnmmu.m 8112 253007,
mmarl: atthatith ac A uth i ac 43

Nomor TSSRATLCH L TAN 2022 0% November 2023
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dilakukun desermmnasd oleh sal Ko, sanpel twmbuban yang Gikitim oleh Sde. Destien Resmies
Pangaitun INFM: 24041119110 yuitn:

No Nama sampel Hasil determinasi Famil
1 Asam kandis Garvinio wanthockymus Hook £ ex T.Andersca Clusiscese
3 Teh Cumellin viwervis (1) Kuntze Theaceae
Referensd:

I Maheshwarl, 1. K. (1963) Taxoooenc studics on Indisn gustifese 111 The genn Gorcinig
Lism. S Nelumbo, 6(2-4), 107-135,
2 Lim B, Zhaeg. X, Bassmunn, R W_Hor, R H Ly P Ba, Y. & Loag. C (2016), Garcimin

0 Southern Chiiesa: Ethoobetany, r and micke modeding. F v By, 70, 416-
430

3. Banerjee, B (1992). Botanical clawification of tea. In Tea: cultivation 1o coswmpeion {pp. 25-
51). Dordrocke: S Netheriand
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