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  LAMPIRAN 

Lampiran 1. Hasil Analisa Proksimat  
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Lampiran 2. Hasil Perhitungan Analisa Proksimat 

 Kandungan Kadar Air Kerupuk Bawang 

Sampel 
A 

( gr ) 

B 

( gr ) 

B – A 

( gr ) 
C 

B – C 

( gr ) 

Air 

( % ) 

P 0 u1 28,6927 31,7488 3,0561 31,6909 0,0579 1,8946 

P 0 u2 28,6857 31,6905 3,0048 31,6294 0,0611 2,0334 

P 0 03 27,2438 30,2985 3,0547 30,2315 0,0670 2,1933 

Rata-rata 2,0404 

P 1 u1 29,6404 32,6446 3,0042 32,5908 0,0538 1,7908 

P 1 u2 27,8746 30,9079 3,0333 30,8580 0,0499 1,6451 

P 1 u3 27,5186 30,9402 3,4216 30,8890 0,0512 1,4964 

Rata-rata 1,6441 

 

 Kandungan Kadar Abu Kerupuk Bawang 

Sampel 
A 

( gr ) 

B 

( gr ) 

B – A 

( gr ) 

C 

( gr ) 

C – A 

( gr ) 

Abu 

( % ) 

P 0 u1 28,6927 31,7488 3,0561 28,7090 0,0163 0,5334 

P 0 u2 28,6857 31,6905 3,0048 28,7005 0,0148 0,4925 

P 0 u3 27,2438 30,2985 3,0547 27,2576 0,0138 0,4518 

Rata-rata 0,4926 

P 1 u1 29,6404 32,6446 3,0042 29,6669 0,0265 0,8821 

P 1 u2 27,8746 30,9079 3,0333 27,9016 0,0270 0,8901 

P 1 u3 27,5186 30,9402 3,4216 27,5464 0,0278 0,8125 

Rata-rata 0,8616 

 

 Kandungan Kadar Protein Kerupuk Bawang 

Sampel 
W 

( gr ) 
N  HCl V HCl 

Protein 

(%) 

P 0 u1 1,0026 0,1049 7,05 6,4575 

P 0 u2 1,0009 0,1061 6,95 6,3767 

P 0 u3 1,0036 0,1055 7,70 7,0458 

Rata-rata 6,6267 

P 1 u1 1,0015 0,1050 10,10 9,2613 

P 1 u2 1,0081 0,1074 10,60 9,6561 

P 1 u3 1,0006 0,1068 11,25 10,3251 

Rata-rata  9,7475 
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 Kandungan Kadar Lemak Kerupuk Bawang 

Sampel 
W 

(gr) 

A  (berat 

labu) 

( gr ) 

B (berat labu + 

hasil 

ekstrak)(gr) 

Lemak 

(%) 

P 0.1 5,0078 103,8255 103,2915 9,3055 

P 0.2 5,0019 108,3985 108,8799 9,6243 

P 0.3 5,0107 117,3906 117,8657 9,4817 

Rata-rata 9,4718 

P 1.1 5,0228 108,2408 108,9974 15,0633 

P 1.2 5,0911 114,2671 115,0253 14,8926 

P 1.3 5,0187 108,8267 109,5786 14,9820 

Rata-rata 14,9793 
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Lampiran 3. Perhitungan Kadar Karbohidrat 

Perlakuan 
Kadar 

Air 

Kadar 

Abu 

Kadar 

Protein 

Kadar 

Lemak 

Kadar 

Karbohidrat 

P 0.1 1,8946 0,5334 6,4575 30,3504 81,8090 

P 0.2 2,0334 0,4925 6,3767 31,0024 81,4731 

P 0.3 2,1933 0,4518 7,0458 30,3504 80,8274 

Rata-rata 81,3685 

P 1.1 1,7908 0,8821 9,2613 24,7273 73,0025 

P 1.2 1,6451 0,8901 9,6561 25,2657 72,9161 

P 1.3 1,4964 0,8125 10,3251 24,9827 72,3840 

Rata-rata 72,7675 
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Lampiran 4. Dokumentasi 

A. Pembuatan Kerupuk Bawang dengan Penambahan Ikan Patin 

            

Bahan-bahan pembuatan kerupuk bawang   Proses penimbangan ikan patin 

         

Penghalusan ikan patin    Pencampuran adonan 

         

Adonan dihomogenkan     Adonan digiling dengan ampia  
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Proses penggorengan  Kerupuk bawang siap dianalisa 

proksimat 

B. Pengujian Kadar Air 

    

C. Pengujian Kadar Abu 
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D. Pengujian Kadar Protein 

  

 

E. Pengujian Kadar Lemak 
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Lampiran 5. Surat Izin Penelitian 
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Lampiran 6. Surat Izin Penelitian ke Laboratorium Perikanan UNRI 
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Lampiran 7. Surat Izin Penelitian ke Laboratorium Pangan Poltekkes Riau 

 

 


