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LAMPIRAN 1 
 

PENENTUAN PANJANG GELOMBANG NITRIT 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Gambar 4.1 Panjang gelombang maksimum nitrit 
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LAMPIRAN 2 
 

PENENTUAN OPERATING TIME 
 
 
 
 

 

Tabel 4.1 

Data Hasil Penentuan Operating Time 
 

No Waktu (menit) Absorban 

1 1 0,452 

2 2 0,446 

3 3 0,448 

4 4 0,442 

5 5 0,432 

6 6 0,434 

7 7 0,427 

8 8 0,416 

9 9 0,412 

10 10 0,408 

11 11 0,405 

12 12 0,400 

13 13 0,395 

14 14 0,390 

15 15 0,385 

16 16 0,379 

17 17 0,374 

18 18 0,369 

19 19 0,365 

20 20 0,361 
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LAMPIRAN 3 
 

PERSAMAAN REGRESI LINIER NITRIT 
 
 

 

Tabel 4.2 

Konsentrasi Kurva Kalibrasi 
 
 

No Konsentrasi (mg/mL) Absorban 

1 0 0 

2 0,4 0,237 
   

3 0,6 0,364 
   

4 0,8 0,467 
   

5 1 0,576 
   

6 1,2 0,695 
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Gambar 4.2 Kurva kalibrasi nitrit 
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LAMPIRAN 3 

(LANJUTAN) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Gambar 4.3 Pembuatan larutan kurva kalibrasi nitrit 
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LAMPIRAN 5 
 

UJI PRESISI NITRIT DALAM SAMPEL 
 
 
 
 

Tabel 4.4 

Hasil Uji Presisi Nitrit Dalam Sampel 

 

No Absorban 
       

Xi Xi - 𝑋̅ (Xi – 𝑋̅)2        

1 0,522       44,808 -0,070  0,00490 
             

2 0,523       44,900 0,022  0,00048 
             

3 0,524       44,950 0,072  0,00518 
             

4 0,522       44,808 -0,070  0,00490 
             

5 0,523       44,900 0,022  0,00048 
             

6 0,523       44,900 0,022  0,00048 
              

n = 6 
        

 
∑ (Xi – 𝑋̅)2  

= 0,01644       𝑋̅ = 44,878    

 

SD =  √
∑(𝑋𝑖−𝑋̅) 2

𝑛−1
 

 

SD =  √
0,01644

5
 

 

SD = 0,057 

 

RSD = 
𝑆𝐷

𝑋̅̅
 x 100% 

 

RSD = 
0,057

45,025
 x 100% 

 

RSD = 0,00127 x 100% 

 

RSD = 0,127 % 
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LAMPIRAN 6 
 

PERHITUNGAN BATAS DETEKSI (LOD) DAN BATAS KUANTITASI 
 

(LOQ) NITRIT 
 
 
 
 

 

Tabel 4.5  

Perhitungan LOD dan LOQ 
 

 

No 
Konsentrasi 

Absorban (Y) Yi (Y-Yi) (Y-Yi)
2 

(µg/ml) (X) 
     
      

1 0,0 0,000 0,00590 -0,00590 0,0000348100 
      

2 0,4 0,237 0,23626 0,00074 0,0000005476 
      

3 0,6 0,364 0,35144 0,01256 0,0001577536 
      

4 0,8 0,467 0,46662 0,00038 0,0000001444 
      

5 1,0 0,576 0,58180 -0,00580 0,0000336400 
      

6 1,2 0,695 0,69698 -0,00198 0,0000039204 
      

 Jumlah    0,000230816 
      

 

Persamaan regresi linier y = 0,5759x + 0,0059 
 

 

Batas simpangan baku residual (Sy/x) = √
∑(𝑌̅−𝑌𝑖) 2

𝑛−2
   

 

     =  √
0,000230816

6−2
  

      

= 0,0075963     

 

Batas deteksi (LOD)   = 
3 .  𝑆𝑦/𝑥

𝑆𝑙𝑜𝑝𝑒
 

 

     = 
3 .  0,075963

0,5759
 

  

     = 
0,0227889

0,5759
 

 
     = 0,039 μg/mL 
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LAMPIRAN 6 

(LANJUTAN) 

Batas kuantitas (LOQ) 
= 
10 .  𝑆𝑦/𝑥

𝑆𝑙𝑜𝑝𝑒
 

 

= 
10 .  0,075963

0,5759
 

 

= 
0,075963

0,5759
 

 
= 0,131 μg/mL 
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LAMPIRAN 7 
 

PERHITUNGAN KADAR NITRIT SAMPEL ROLADE DAGING SAPI 
 
 
 

 

Tabel 4.6 

Hasil Perhitungan Kadar Nitrit Sampel Rolade Daging Sapi 
 

 

Sampel  
Berat sampel (g) Absorban Kadar Nitrit 

   

   

(mg/kg) 
Merek 

 
No 

  
    

      

  1 60 0,610 13,112 

A  2 60 0,607 13,047 

  3 60 0,609 13,090 

Rata-rata    13,083 

  1 15 0,494 42,377 

I  2 15 0,496 42,551 

  3 15 0,497 42,638 

Rata-rata    42,522 

  1 15 0,440 37,689 

M  2 15 0,444 38,036 

  3 15 0,439 37,602 

Rata-rata    37,776 

  1 15 0,523 44,895 

K  2 15 0,524 44,982 

  3 15 0,524 44,982 

Rata-rata    44,953  
Persamaan regresi linier y = bx + a adalah y = 0,5759x + 0,0059  

y = Absorban, X = konsentrasi (μg/ml) 

𝑋̅ =
𝑦 − 𝑎

𝑏
 

𝑋̅ =
𝑦 − 𝑎

𝑏
 

𝐾 =
𝑋̅ .  𝑉 . 𝐹𝑝

𝐵𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔𝑟𝑎𝑚)
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LAMPIRAN 7 

(LANJUTAN) 

 

 

Keterangan: Y = Absorban 

 

K = Kadar nitrit dalam sampel (μg/g) 

X = Kadar nitrit 

 
V = volume larutan sampel sebelum pengenceran 

(mL) 

 
Fp =  Faktor pengenceran 

 
 
 
 

1. a. Sampel A (1) 

   𝑋̅ = 
0,610−0,0059

0,5759
 

  𝑋̅ =  1,049 μg/mL 
 

   𝐾 =  
1,049μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

60 𝑔𝑟
 

      𝐾 =  13,112 μg/gr  𝐾 =  13,112 mg/kg

 
 

     b. Sampel A (2) 

   𝑋̅ = 
0,607−0,0059

0,5759
 

  𝑋̅ =  1,044 μg/mL 
 

   𝐾 =  
1,044μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

60 𝑔𝑟
 

      𝐾 =  13,047 μg/gr  𝐾 =  13,047 mg/kg
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LAMPIRAN 7 

(LANJUTAN) 

 
 

c. Sampel A (3) 

   𝑋̅ =  
0,609−0,0059

0,5759
 

  𝑋̅ =  1,047 μg/mL 
 

   𝐾 = 
1,047μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

60 𝑔𝑟
 

      𝐾 =  13,090 μg/gr  𝐾 =  13,090 mg/kg 

2. a. Sampel I (1) 

   𝑋̅ =  
0,494−0,0059

0,5759
 

  𝑋̅ =  0,848 μg/mL 
 

   𝐾 = 
0,848μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

15 𝑔𝑟
 

     𝐾 =  42,377 μg/gr  𝐾 =  42,377 mg/kg 

 

b. Sampel I (2) 

   𝑋̅ =  
0,496−0,0059

0,5759
 

  𝑋̅ =  0,851 μg/mL 
 

   𝐾 = 
0,851μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

15 𝑔𝑟
 

     𝐾 =  42,551 μg/gr  𝐾 =  42,551 mg/kg  

 

c. Sampel I (3) 

   𝑋̅ =  
0,496−0,0059

0,5759
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LAMPIRAN 7 

(LANJUTAN) 

 

 

𝑋̅ =  0,853 μg/mL 
 

   𝐾 = 
0,853μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

15 𝑔𝑟
 

     𝐾 =  42,638 μg/gr  𝐾 =  42,638 mg/kg  

 

3. a. Sampel M (1) 
 

   𝑋̅ =  
0,440−0,0059

0,5759
 

  𝑋̅ =  0,754 μg/mL 
 

   𝐾 = 
0,754μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

15 𝑔𝑟
 

     𝐾 =  37,689 μg/gr  𝐾 =  37,689 mg/kg  

 
     b. Sampel M (2) 

 

   𝑋̅ =  
0,444−0,0059

0,5759
 

  𝑋̅ =  0,761 μg/mL 
 

   𝐾 = 
0,761μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

15 𝑔𝑟
 

     𝐾 =  38,036 μg/gr  𝐾 =  38,036 mg/kg  

 
     c. Sampel M (3) 

 

   𝑋̅ =  
0,439−0,0059

0,5759
 

  𝑋̅ =  0,752 μg/mL 
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LAMPIRAN 7 

(LANJUTAN) 

 

 

𝐾 = 
0,752 μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

15 𝑔𝑟
 

        𝐾 =  37,602 μg/gr  𝐾 =  37,602 mg/kg  

4. a. Sampel K (1) 

   𝑋̅ =  
0,523−0,0059

0,5759
 

  𝑋̅ =  0,898 μg/mL 
 

   𝐾 = 
0,898μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

15 𝑔𝑟
 

     𝐾 =  44,895 μg/gr  𝐾 =  44,895 mg/kg 

 

b. Sampel K (2) 

   𝑋̅ =  
0,524−0,0059

0,5759
 

  𝑋̅ =  0,899 μg/mL 
 

   𝐾 = 
0,899μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

15 𝑔𝑟
 

     𝐾 =  44,982 μg/gr  𝐾 =  44,982 mg/kg  

 

c. Sampel K (3) 

   𝑋̅ =  
0,524−0,0059

0,5759
 

𝑋̅ =  0,899 μg/mL 
 

   𝐾 = 
0,899μg 𝑚𝐿⁄  𝑥 150 𝑥 50 𝑚𝐿 10 𝑚𝐿⁄  

15 𝑔𝑟
 

     𝐾 =  44,982 μg/gr  𝐾 =  44,982 mg/kg  
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 LAMPIRAN 7 

 (LANJUTAN) 

 Tabel 4.7 

 Rata-Rata Kadar Nitrit Sampel Rolade Daging Sapi 

   

  Batas maksimum nitrit (mg/kg) 

Sampel Kadar Rata-rata Nitrit (mg/kg) dalam bahan makanan menurut 

  BPOM No 36 Thn 2013 
   

A 13,083  
   

I 42,522 

30 (mg/kg) 
  

M 37,776  
   

K 44,953  
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LAMPIRAN 8 
 

SAMPEL ROLADE DAGING SAPI YANG DIJUAL DI PASAR GARUT 
 

KOTA 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Gambar 4.4 Sampel rolade daging sapi berbagai macam merek yang dijual 

di pasar Garut Kota 
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LAMPIRAN 9 
 

UJI KUALITATIF NITRIT DAN NITRAT 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Gambar 4.5 Hasil uji kualitatif nitrit dengan uji reaksi warna 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Gambar 4.6 Hasil uji kualitatif nitrat dengan uji reaksi warna 
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LAMPIRAN 10 
 

PEMBUATAN LARUTAN BAKU INDUK NITRIT DAN NITRAT 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Gambar 4.7 Pembuatan larutan baku induk induk nitrit 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Gambar 4.8 Pembuatan larutan baku induk nitrat 


