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LAMPIRAN 2

Dokumentasi Penelitian

1. Daging Ayam Ras

a. Daging Ayam Ras Segar

b. Daging Ayam Ras Goreng
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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
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LAMPIRAN 3

Hasil Titrasi Kadar Protein Pada Bahan Makanan Sumber Protein

Dengan Menggunakan Metode Mikro-Kjedhal

No Jenis Kode Sampel Volume HCI (mL)
Pengolahan

1. Daging Ayam 303 A 9.5
2. Segar/ Mentah 303 B 8.7
3. Daging Ayam 955 A 6.9
4, Penggorengan 955 B 6.1
5. Daging Ayam 026 A 7.7
6. Pengukusan 026 B 8.1
7. Daging Ayam 121 A 7.5
8. Pemanggangan 121 B 6.8
9. Tahu Segar/ 126 A 7.3
10. Mentah 126 B 7.9
11. Tahu 744 A 55
12.| Penggorengan 744 B 6

13. Tahu 312 A 7

14. Pengukusan 312B 6.6
15. Tahu 586 A 6.8
16.| Pemanggangan 586 B 6.1
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LAMPIRAN 4

Hasil Titrasi Blanko Kadar Protein Dengan Menggunakan Metode Mikro-

Kjedhal
Rata — rata
No. Kode Blanko Volume HCI (mL)
volume HCI (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 x 14.007 x 100

gr sampel x 1000

Kadar P (%) = %N x faktor konversi
ml HCI blanko = 3.8 ml
N HCI =0.0202 N
Faktor konversi = 6.25
A. Daging Ayam
1. Daging Ayam Segar
a. 303A

(9.5—3.8)x 0.0202

Kadar N (%) = 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 (%) = SZ2D20802 4 14 007 x 100 = 2.77%

Kadar P (%) = 2.77 x 6.25 = 17.31%
2. Daging Ayam Goreng
a. 955 A

(6.9—3.8)x 0.0202

Kadar N (%) = 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. 955B

_ (6.1—3.8)x 0.0202

Kadar N (%) = 222X 09292 o 14 007 x 100 = 1.31%

0.0497 x 1000

Kadar P (%) = 1.31 x 6.25 = 8.19%
3. Daging Ayam Kukus

a. 026 A

Kadar N (%) = LZ=28)x 00202 , 4 4 007 x 100 = 2.19%

0.0503 x 1000

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

b. 026 B

Kadar N (%) = S2DX0802 4 14 007 x 100 = 2.39%

Kadar P (%) = 2.39 x 6.25 = 14.94%
4. Daging Ayam Panggang
a. 121 A

Kadar N (%) = ZE2D20892 4 14 007 x 100 = 2.05%

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

b. 121 B

Kadar N (%) = &8-38)x00202 , 4 4 007 x 100 = 1.68%

0.0505 x 1000

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

a. 126 A

Kadar N (%) = {228)x 00202 , 4 4 007 x 100 = 1.98%

0.0501 x 1000

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

b. 126 B

Kadar N (%) = 22920802 4 44 007 x 100 = 2.31%

Kadar P (%) = 2.31 x 6.25 = 14.44%
2. Tahu Goreng

a. 7144 A

Kadar N (%) = SE2D20892 4 14 007 x 100 = 0.96%

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

b. 744 B

(6—3.8)x 0.0202
0.0508 x 1000

Kadar N (%) = x 14.007 x 100 = 1.23%

Kadar P (%) = 1.23 x 6.25 = 7.69%
3. Tahu Kukus

a. 126 A

(7-3.8)x 0.0202
0.0509 x 1000

Kadar N (%) = x 14.007 x 100 = 1.78%

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

_ (6.6—3.8)x 0.0202

Kadar N (%) = 222X 09292 14007 x 100 = 1.57%

0.0504 x 1000

Kadar P (%) = 1.57 x 6.25 = 9.81%
4. Tahu Panggang

a. 126 A

(6.8—3.8)x 0.0202
0.0511 x 1000

Kadar N (%) = x 14.007 x 100 = 1.66%

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

b. 126 B

Kadar N (%) = C2D20892 4 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
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Daftar Peminjaman Alat

Laboratorium Kimia Jurusan Gizi
Pualiekkes Kemenkes Bandung

Marma : Risna Rahmawati
HIM : PM17331118038
Tanggal : 08 Februari 2021

Ho. Alat Jumiah | Hoo Bahan Jumiah
1. | Timbangan digital 1 buah 1. | Hz30, Peicat 56 mL
2. | Labu Kjeddahl 1 buah 2 | CuSis 0560 gr
3. | Pipst Teles 5 buah 3 | HaOH 300 mL
4. | Destrulior 1 buah 4. | HazS0u 30 gr
5. | Edenmeyer 4 buah 5 | Indikalor PP 50 letes
7. | Burel 1 buah 7. |HCLD.OZ W 500 mL
B. | Stalif dan klep 1 buah B | HD 1000 mL
9. | Piper Ukur 4 buah & | Kertas Saring 30 lembar
10. | Labu destilasi 4 buah
11. | Gelas Adoji 4 buah
12. | Maisture Analyzer 1 buah
13. | Spatula 4 buah
Mengetahui,

_ Bandurg, 08 Februar 2021
Penanggung Jawab Labarabarium
Pamohan
ftf e )
Bisna Babmaraali

Mulus Gumikar, OFSH. M. Kes
WP, 19620837 ISAB0T1001

NIM. P173311 18068

Catatan :

Uamakan dan Prioviles Tespg Profokel Kesebstan
Fogo Kebersian st Leborsio i

Muls & Feb 2021
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