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LAMPIRAN 1  

Jadwal Kegiatan Penelitian 
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LAMPIRAN 2  

Dokumentasi Penelitian 

1. Daging Ayam Ras 

a. Daging Ayam Ras Segar 

             

b. Daging Ayam Ras Goreng 

  

c. Daging Ayam Ras Kukus 
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d. Daging Ayam Ras Panggang 

  

2. Tahu Kuning 

a. Tahu Kuning Segar 

  

b. Tahu Kuning Goreng 
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c. Tahu Kuning Kukus 

  

d. Tahu Kuning Panggang 
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LAMPIRAN 3 

 Hasil Titrasi Kadar Protein Pada Bahan Makanan Sumber Protein 

Dengan Menggunakan Metode Mikro-Kjedhal 

No. 
Jenis 

Pengolahan 
Kode Sampel Volume HCl (mL) 

1.  Daging Ayam 

Segar/ Mentah 

303 A 9.5 

2.  303 B 8.7 

3.  Daging Ayam 

Penggorengan 

955 A 6.9 

4.  955 B 6.1 

5.  Daging Ayam 

Pengukusan 

026 A 7.7 

6.  026 B 8.1 

7.  Daging Ayam 

Pemanggangan 

121 A 7.5 

8.  121 B 6.8 

9.  Tahu Segar/ 

Mentah 

126 A 7.3 

10.  126 B 7.9 

11.  Tahu 

Penggorengan 

744 A 5.5 

12.  744 B 6 

13.  Tahu 

Pengukusan 

312 A 7 

14.  312 B 6.6 

15.  Tahu 

Pemanggangan 

586 A 6.8 

16.  586 B 6.1 
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LAMPIRAN 4  

Hasil Titrasi Blanko Kadar Protein Dengan Menggunakan Metode Mikro-

Kjedhal 

No. Kode Blanko Volume HCl (mL) 
Rata – rata 

volume HCl (mL) 

1 294 A 3.5 
3.8 

2 294 B 4.1 
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LAMPIRAN 5  

Perhitungan Kadar Protein Pada Daging Ayam dan Tahu 

Kadar N (%) = 
(𝑚𝑙 𝐻𝐶𝑙 𝑠𝑎𝑚𝑝𝑒𝑙−𝑚𝑙 𝐻𝐶𝐿 𝑏𝑙𝑎𝑛𝑘𝑜)𝑥 𝑁 𝐻𝐶𝐿

𝑔𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 𝑥 1000
 𝑥 14.007 𝑥 100 

Kadar P (%) = %N x faktor konversi 

ml HCl blanko  = 3.8 ml 

N HCl   = 0.0202 N 

Faktor konversi = 6.25 

A. Daging Ayam 

1. Daging Ayam Segar 

a. 303 A 

Kadar N (%) = 
(9.5−3.8)𝑥 0.0202

0.0505 𝑥 1000
 𝑥 14.007 𝑥 100 = 3.19% 

Kadar P (%) = 2.77 x 6.25 = 19.93% 

b. 303 B 

Kadar N (%) = 
(8.7−3.8)𝑥 0.0202

0.0500 𝑥 1000
 𝑥 14.007 𝑥 100 = 2.77% 

Kadar P (%) = 2.77 x 6.25 = 17.31% 

2. Daging Ayam Goreng 

a. 955 A 

Kadar N (%) = 
(6.9−3.8)𝑥 0.0202

0.0509 𝑥 1000
 𝑥 14.007 𝑥 100 = 1.72% 

Kadar P (%) = 1.72 x 6.25 = 10.75% 
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b. 955 B 

Kadar N (%) = 
(6.1−3.8)𝑥 0.0202

0.0497 𝑥 1000
 𝑥 14.007 𝑥 100 = 1.31% 

Kadar P (%) = 1.31 x 6.25 = 8.19% 

3. Daging Ayam Kukus 

a. 026 A 

Kadar N (%) = 
(7.7−3.8)𝑥 0.0202

0.0503 𝑥 1000
 𝑥 14.007 𝑥 100 = 2.19% 

Kadar P (%) = 2.19 x 6.25 = 13.69% 

b. 026 B 

Kadar N (%) = 
(8.1−3.8)𝑥 0.0202

0.0509 𝑥 1000
 𝑥 14.007 𝑥 100 = 2.39% 

Kadar P (%) = 2.39 x 6.25 = 14.94% 

4. Daging Ayam Panggang 

a. 121 A 

Kadar N (%) = 
(7.5−3.8)𝑥 0.0202

0.0510 𝑥 1000
 𝑥 14.007 𝑥 100 = 2.05% 

Kadar P (%) = 2.05 x 6.25 = 12.81% 

b. 121 B 

Kadar N (%) = 
(6.8−3.8)𝑥 0.0202

0.0505 𝑥 1000
 𝑥 14.007 𝑥 100 = 1.68% 

Kadar P (%) = 1.68 x 6.25 = 10.5% 
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B. Tahu 

1. Tahu Segar 

a. 126 A 

Kadar N (%) = 
(7.3−3.8)𝑥 0.0202

0.0501 𝑥 1000
 𝑥 14.007 𝑥 100 = 1.98% 

Kadar P (%) = 1.98 x 6.25 = 12.38% 

b. 126 B 

Kadar N (%) = 
(7.9−3.8)𝑥 0.0202

0.0502 𝑥 1000
 𝑥 14.007 𝑥 100 = 2.31% 

Kadar P (%) = 2.31 x 6.25 = 14.44% 

2. Tahu Goreng 

a. 744 A 

Kadar N (%) = 
(5.5−3.8)𝑥 0.0202

0.0501 𝑥 1000
 𝑥 14.007 𝑥 100 = 0.96% 

Kadar P (%) = 0.96 x 6.25 = 6% 

b. 744 B 

Kadar N (%) = 
(6−3.8)𝑥 0.0202

0.0508 𝑥 1000
 𝑥 14.007 𝑥 100 = 1.23% 

Kadar P (%) = 1.23 x 6.25 = 7.69% 

3. Tahu Kukus 

a. 126 A 

Kadar N (%) = 
(7−3.8)𝑥 0.0202

0.0509 𝑥 1000
 𝑥 14.007 𝑥 100 = 1.78% 

Kadar P (%) = 1.78 x 6.25 = 11.31% 
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b. 126 B 

Kadar N (%) = 
(6.6−3.8)𝑥 0.0202

0.0504 𝑥 1000
 𝑥 14.007 𝑥 100 = 1.57% 

Kadar P (%) = 1.57 x 6.25 = 9.81% 

4. Tahu Panggang 

a. 126 A 

Kadar N (%) = 
(6.8−3.8)𝑥 0.0202

0.0511 𝑥 1000
 𝑥 14.007 𝑥 100 = 1.66% 

Kadar P (%) = 1.66 x 6.25 = 10.38% 

b. 126 B 

Kadar N (%) = 
(6.1−3.8)𝑥 0.0202

0.0509 𝑥 1000
 𝑥 14.007 𝑥 100 = 1.28% 

Kadar P (%) = 1.28 x 6.25 = 8% 
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LAMPIRAN 6  

Surat Peminjaman Laboratorium Kimia Jurusan Gizi Poltekkes 

Kemenkes Bandung 
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LAMPIRAN 7  

Daftar Peminjaman Alat Laboratorium Kimia Jurusan Gizi Poltekkes 

Kemenkes Bandung 

 


