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LAMPIRAN 

LAMPIRAN 1 

PERHITUNGAN FORMULA 

 

 

Formula 0 

1. Tepung garut =
10

100
 × 100 = 10 gram 

2. Sukrosa =  
20

100
× 100 = 20 gram 

3. Na Benzoat =  
0,1

100
× 100 = 0,1 gram 

4. Coklat =
5

100
× 100 = 5 gram 

5. Monitol = Qs 

No Bahan 
F0 

(%b/b) 

F1 

(%b/b) 

F2 

(%b/b) 

Standar 

(%) 
Literatur Kegunaan 

1 
Minyak 

bawang merah 
- 10 15 10 - Bahan aktif 

2 
Tepung daun 

kelor 
- 5 5 5-10 (Rani,2019) Bahan aktif 

3 Tepung garut 10 10 10 10-20 (Rani, 2019) Pengikat 

4 Sukrosa 20 20 20 20 (Husni, 2020) Pemanis 

5 Na benzoate 0.1 0.1 0.1 0,05 (Husni, 2020) Pengawet 

6 Coklat 5 5 5 5 (Husni, 2020) Flavour 

7 Monitol qs qs qs 20 (Husni, 2020) Pengisi 

8 
Pvp 

(%b/v) 
5 5 5 3-5 (Husni, 2020) 

Suspending 

agent 
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6. Pvp =
5

100
× 100 = 5 gram 

Formula 1 

1. Minyak Bawang Merah =
10

100
× 100 = 10 gram 

2. Tepung Daun Kelor =
5

100
× 100 = 5 gram 

3. Tepung garut =
10

100
 × 100 = 10 gram 

4. Sukrosa =  
20

100
× 100 = 20 gram 

5. Na Benzoat =  
0,1

100
× 100 = 0,1 gram 

6. Coklat =
5

100
× 100 = 5 gram 

7. Monitol = Qs 

8. Pvp =
5

100
× 100 = 5 gram 

Formula 2 

1. Minyak Bawang Merah =
15

100
× 100 = 15 gram 

2. Tepung Daun Kelor =
5

100
× 100 = 5 gram 

3. Tepung garut =
10

100
 × 100 = 10 gram 

4. Sukrosa =  
20

100
× 100 = 20 gram 

5. Na Benzoat =  
0,1

100
× 100 = 0,1 gram 

6. Coklat =
5

100
× 100 = 5 gram 

7. Monitol = Qs 

8. Pvp =
5

100
× 100 = 5 gra
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LAMPIRAN II 

PERHITUNGAN UJI SUDUT DIAM 

Formula 0 

Replikasi 1 tan a=
𝑡

𝑗𝑎𝑟𝑖
 

= 
1,3

3,75
= 19,11° 

Replikasi 2 tan a=
𝑡

𝑗𝑎𝑟𝑖
 

= 
1

3,65
= 15,32° 

Replikasi 3 tan a=
𝑡

𝑗𝑎𝑟𝑖
 

= 
1,2

3,75
= 17,74° 

Formula 1 

Replikasi 0 tan a=
𝑡

𝑗𝑎𝑟𝑖
 

= 
2,9

6,25
= 24,89° 

Replikasi 1 tan a=
𝑡

𝑗𝑎𝑟𝑖
 

= 
3

6
= 26,56° 

Replikasi 2 tan a=
𝑡

𝑗𝑎𝑟𝑖
 

= 
3,3

6
= 28,81° 
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Formula 2 

Replikasi 0 tan a=
𝑡

𝑗𝑎𝑟𝑖
 

= 
2,2

5,75
= 20,93° 

Replikasi 1 tan a=
𝑡

𝑗𝑎𝑟𝑖
 

= 
2,4

5,5
= 23,57° 

Replikasi 2 tan a=
𝑡

𝑗𝑎𝑟𝑖
 

= 
3,5

5,7
= 31,55° 
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LAMPIRAN III 

PERHITUNGAN UJI INDEKS KOMPRESIBILITAS 

 

Formula 0 

Replikasi 1 kp=
𝑣𝑜−𝑣𝑛

𝑣𝑜
× 100% 

= 
100−95

100
× 100% = 5% 

Replikasi 2 kp=
𝑣𝑜−𝑣𝑛

𝑣𝑜
× 100% 

= 
100−98

100
× 100% = 2% 

Replikasi 3 kp=
𝑣𝑜−𝑣𝑛

𝑣𝑜
× 100% 

= 
100−96

100
× 100% = 4% 

Formula 1 

Replikasi 1 kp=
𝑣𝑜−𝑣𝑛

𝑣𝑜
× 100% 

= 
100−93

100
× 100% = 7% 

Replikasi 2 kp=
𝑣𝑜−𝑣𝑛

𝑣𝑜
× 100% 

= 
100−99

100
× 100% = 1% 

Replikasi 3 kp=
𝑣𝑜−𝑣𝑛

𝑣𝑜
× 100% 

= 
100−91

100
× 100% = 9% 
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Formula 2 

Replikasi 1 kp=
𝑣𝑜−𝑣𝑛

𝑣𝑜
× 100% 

= 
100−90

100
× 100% = 10% 

Replikasi 2 kp=
𝑣𝑜−𝑣𝑛

𝑣𝑜
× 100% 

= 
100−92

100
× 100% = 8% 

Replikasi 3 kp=
𝑣𝑜−𝑣𝑛

𝑣𝑜
× 100% 

= 
100−92

100
× 100% = 8% 
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LAMPIRAN IV 

GAMBAR PENELITIAN 

 

No Gambar Keterangan 

1. 

 

Membuat larutan pvp sampe terbentuk 

mucilago (m1) 

2. 

 

Memasukan minyak bawang merah 

sebanyak 10 gram (m2) 

3. 

 

Memasukan tepung daun kelor sebanyak 

5 gram (m2) 
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4. 

 

Memasukan tepung garut sebanyak 10 

gram (m2) 

5. 

 

Memasukan sukrosa sebanyak 20 gram 

6. 

 

Memasukan mannitol secukupnya 

7. 

 

Memasukan coklat sebanyak 5 gram 
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8. 

 

Memasukan larutan pvp (m1) kedalam 

mortir (m2) 

9. 

 

Mengayak sediaan granul sereal yang 

sudah jadi 

10. 

 

Mengoven granul suhu 40° selama 15 

menit 

11. 

 

Hasil kering granul setelah dioven 
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12. 

 

Memasukan kedalam botol vial dan 

menambahkan na benzoat 

13. 

 

Sediaan granul sereal siap diuji 
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LAMPIRAN V 

GAMBAR UJI STABILITAS GRANUL SEREAL 

 

No Gambar Keterangan 

1 

 

Uji pH 

2 

 

Uji Waktu Alir 
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3 

 

Uji Sudut Diam 

4 

 

Uji Kadar Air 

5 

 

Uji Kompresibilitas 
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