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Lampiran 1. Taksonomi Tanaman 
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Lampiran 2. Gambar Ekstraksi 

 

Pisang Merah 
 

Pencucian pisang 

 

Blender Pisang 

 

Waterbath suhu 90° C 

 

Penyaringan 

 

Hasil Filtrat 

 

Penambahan etanol 96% 

 

Sentrifugasi 

 

Pengeringan filtrat hasil 

sentrifugasi 
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Inulin kering 

  

 

Rendemen 

Berat Sampel Konsentrasi 

Etanol (%) 

Rendemen (%) 

1 kg 30 0,0004 

 70 0,0007 

 96 0,0009 

8 kg 96 0,075 

 

1) Rendemen    
           

          
      

Rendemen    
 

        
      

                   

2) Rendemen    
           

          
      

Rendemen    
 

        
      

                     

3) Rendemen    
           

          
      

Rendemen    
 

        
      

               

Rendemen    
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Rendemen    
 

    
      

                      

 

Etanol 96%  
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Lampiran 3. Gambar Uji Seliwanof 

Gambar Keterangan 

  

(+) Hasil uji menunjukan Berwarna 

merah dan endapan merah bata 
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Lampiran 4. Gambar Kurva Inulin 

 

Panjang Gelombang 199 nm 

Inulin Standar 

Ppm Absorbansi 

  100 0.1478 

200 0.2786 

300 0.3759 

400 0.5137 

500 0.6567 

 

Inulin Pisang Merah 

Ppm Absorbansi 

500 0.4004 

 

 

y = 0.0013x + 0.0187 
R² = 0.9961 
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Perhitungan Kadar Inulin 

y = 0,0013x + 0,00187 

0,4004 = 0,0013x + 0,0187 

0,0013x + 0,0187 = 0,4004 

   0,0013x = 0,4004 – 0,0187 
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Lampiran 5. Gambar Grafik Spektrum FTIR Inulin Komersial 
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Lampiran 6. Gambar Grafik Spektrum FTIR Inulin Pisang Merah 
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Lampiran 7. Gambar Grafik Spektrum FTIR Inulin Komersial dan Inulin Pisang 

Merah 

 

  

C-OH

 

C-CH

 

C-OC

 

C-OC

 

C-OC
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Lampiran 8. Gambar Kelarutan Inulin 

Gambar Keterangan 

  

Sebelum digunakan menyaring 

 
 

Setelah digunakan menyaring 

 

Kelarutan Inulin 

No. Berat Awal 

(g) 

Berat Akhir 

(g) 

Kelarutan 

(%) 

SD 

1 0,9480 0,9908 95,52 ±0,000212 

2 0,9563 0,9994 95,49 

Rata-rata 95,50 

 

1) Kelarutan   
(    ) (     )

    
      

    
(        ) (             )
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2) Kelarutan   
(    ) (     )

    
      

    
(        ) (             )

        
       

    
             

      
      

     
      

      
      

            

Rata-rata nilai kelarutan   
             

 
        

SD = ±0,000212 
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Lampiran 9. Gambar Daya Serap Air 

Gambar Keterangan 

  

Berat Awal  

  

Berat Akhir  

 

Daya Serap Air 

No. Berat Awal 

(g) 

Berat Akhir 

(g) 

Daya Serap 

Air (%) 

SD 

1 1,0233 2,2021 115,19 ±0,000283 

2 1,0229 2,2008 115,15 

Rata-rata 115,17 

 

1) Reabsorpsi uap air  
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2) Reabsorpsi uap air   
                      

          
      

     
             

      
      

              

 Rata-rata nilai daya serap air  
             

 
         

 SD = ±0,000283 
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Lampiran 10. Gambar pH 

Gambar Keterangan 

 

Hasil pH 
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Lampiran 11. Gambar Kadar Air 

Gambar Keterangan 

   

Botol timbang 

kosong 

   

Botol timbang + 

Sampel 

   

Botol timbang 

kosong 
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Botol timbang + 

Sampel 

       

Penentuan Kadar Air 

No. Botol Timbang 

+ Sampel (g) 

Botol Timbang 

Kosong (g) 

Kadar Air 

(%) 

SD 

1 49,0254 48,1148 8,94 ±0,000283 

2 35,0195 34,1093 8,98 

Rata-rata 8,96 

 

1) Kadar Air    
   

 
      

        
  (               )

 
      

               

2) Kadar Air     
   

 
      

          
  (               )

 
      

                           

Rata-rata nilai kadar air     
           

 
       

SD = 0,000283 
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Lampiran 12. Tabel Viskositas 

Parameter Uji Suhu 90°C Suhu 60°C Suhu 30°C 

Pisang Merah 01.90 02.24 02.29 

Air 01.85 02.26 02.62 

 

Parameter Uji Suhu (°C) Hasil 

Pisang Merah 90 0,0285 

 60 0,0336 

 30 0,0343 

Air 90 0,0277 

 60 0,0339 

 30 0,0393 

 

Pisang Merah 

Suhu 90°C 

Viskositas (v)   (   ) 

        (          ) 

          

Suhu 60°C 

Viskositas (v)   (   ) 

        (          ) 

          

Suhu 30°C 

Viskositas (v)   (   ) 

        (          ) 
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Air 

Suhu 90°C 

Viskositas (v)   (   ) 

        (          ) 

           

 

Suhu 60° 

Viskositas (v)   (   ) 

        (          ) 

          

Suhu 30°C 

Viskositas (v)   (   ) 

        (          ) 
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Lampiran 13. Gambar Kurva Kadar Gula Total 

 

Panjang Gelombang 215 nm 

Standar Kadar Gula Total 

Ppm Absorbansi 

4000 0.437 

5000 0.520 

6000 0.597 

7000 0.669 

8000 0.736 

 

Pisang Merah 

Ppm Absorbansi 

800 0,846 

 

Perhitungan Kadar Gula Total 

y = 0,00007x + 0,1436 

0,846 = 0,00007x + 0,1436 

0,00007x + 0,1436 = 0,846 

y = 0,00007x + 0,1436 
R² = 0,9982 
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   0,00007x = 0,846 – 0,1436 
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Lampiran 14. Gambar Organoleptik 

Gambar Keterangan 

 

Coklat  

 


