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Lampiran 1. Hasil Determinasi Tumbuhan Kelakai(Stenochlaena palustris 

(Burm.F) Bedd). 
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Lampiran 2. Dokumentasi Pengolahan Simplisia Daun Kelakai (Stenochlaena 

palustris (Burm.F) Bedd). 

No Keterangan Dokumentasi 

1. Pengumpulan daun 

kelakai 

 

2. Sortasi basah  

 

3. pencucian  

 

4. perajangan  
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5. Pengeringan 

 

6. Sortasi kering 

 

7. penyerbukan 

 

8. pengayakan 
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Perhitungan rendemen simplisia daun kelakai (Stenochlaena palustris (Burm.F) 

Bedd : 

Diketahui : bobot simplisia segar (awal) = 1655 gram 

  bobot simplisia kering (akhir) = 450 gram 

Ditanya : % rendemen simplisia 

Jawab : 

% Rendemen = 
                              

                            
        = 

   

    
        = 27,19% 
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Lampiran 3. Dokumentasi Pembuatan Infusa Daun Kelakai (Stenochlaena 

palustris (Burm.F) Bedd. 

No Keterangan Dokumentasi 

1. Serbuk daun kelakai ditimbang 

sesuai formulasi 

 

2. Menambahkan air sebanyak 100 

mL 

 

 

3. Setelah itu, dipanaskan diatas 

waterbath pada suhu 90
0
C 

selama 15 menit sambil diaduk 

kemudian infusa disaring 
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Lampiran 4. Dokumentasi Pembuatan Sirup Daun Kelakai (Stenochlaena 

palustris (Burm.F) Bedd. 

No Keterangan Dokumentasi 

1. Menimbang dan mengukur 

semua bahan sesuai formulasi. 

 

2. Infusa daun kelakai dimasukkan 

ke dalam gelas beker, 

ditambahkan 15 gram gula pasir, 

15 gram gsirup jagung, 0,13 

gram asam sitrat, 0,2 gram 

natrium benzoat, dan beberapa 

tetes pewarna dan pengaroma 

 

3. Ditambahkan air sampai 100 mL 
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4. Dipanaskan diatas hot plate 

sampai homogen 

 

5. Setelah itu, didinginkan dan 

sirup dimasukkan sirup kedalam 

sediaan 

 

 

Perhitungan Pembuatan Sirup Daun Kelakai (Stenochlaena palustris (Burm.F) 

Bedd.: 

1. Infusa kelakai 10% = 
  

    
        = 10 gram 

Gula = 
  

    
        = 15 gram 

Sirup jagung = 
  

    
        = 15 gram 

Asam sitrat = 
    

    
        = 0,13 gram 

Natrium benzoat = 
   

    
        = 0,2 gram 

Pewarna & pengaroma = Qs 

Aquadest = 100 – (10 + 15 + 15 +  0,13 + 0,2) 

 = 100 – 40,33 



65 

 

 

 = 59,67 gram 

2. Infusa kelakai 15% = 
  

   
       = 15 gram 

Gula = 
  

    
        = 15 gram 

Sirup jagung = 
  

    
        = 15 gram 

Asam sitrat = 
    

    
        = 0,13 gram 

Natrium benzoat = 
   

    
        = 0,2 gram 

Pewarna & pengaroma = Qs 

Aquadest = 100 – (15 + 15 + 15 +  0,13 + 0,2) 

 = 100 – 45,33 

 = 54,67 gram 

3. Infusa kelakai 20% = 
  

   
          = 20 gram 

Gula = 
  

    
        = 15 gram 

Sirup jagung = 
  

    
        = 15 gram 

Asam sitrat = 
    

    
        = 0,13 gram 

Natrium benzoat = 
   

    
        = 0,2 gram 

Pewarna & pengaroma = Qs 

Aquadest = 100 – (20 + 15 + 15 +  0,13 + 0,2) 

 = 100 – 50,33 

 = 49,67 gram 
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4. Infusa kelakai 25% = 
  

   
          = 25 gram 

Gula = 
  

    
        = 15 gram 

Sirup jagung = 
  

    
        = 15 gram 

Asam sitrat = 
    

    
        = 0,13 gram 

Natrium benzoat = 
   

    
        = 0,2 gram 

Pewarna & pengaroma = Qs 

Aquadest = 100 – (25 + 15 + 15 +  0,13 + 0,2) 

 = 100 – 55,33 

 = 44,67 gram 

5. Infusa kelakai 20% = 
  

   
          = 30 gram 

Gula = 
  

    
        = 15 gram 

Sirup jagung = 
  

    
        = 15 gram 

Asam sitrat = 
    

    
        = 0,13 gram 

Natrium benzoat = 
   

    
        = 0,2 gram 

Pewarna & pengaroma = Qs 

Aquadest = 100 – (30 + 15 + 15 +  0,13 + 0,2) 

 = 100 – 60,33 

 = 39,67 gram 

 

 



67 

 

 

Lampiran 5. Uji homogenitas sirup daun kelakai (Stenochlaena palustris 

(Burm.F) Bedd. 

No  Keterangan Dokuementasi 

1. Sirup daun kelakai diuji homogenitas 

dengan menuangkan sampel kedalam 

gelas beker kemudian diamati 
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Lampiran 6. Uji pH sirup daun kelakai (Stenochlaena palustris (Burm.F) Bedd. 

No keterangan dokumentasi 

1. Sirup daun kelakai dilakukan uji 

pH dengan menggunakan alat pH 

universal 

 

 

Hasil Uji pH 

 

 

 

Kondisi Repetisi 
pH 

F1 F2 F3 F4 F5 

Sebelum freeze 

thaw 

1 4,3 4,4 4 4,4 4,3 

2 4,4 4,4 4,3 4,4 4,3 

3 4,4 4,3 4,3 4,4 4,3 

Rata-rata 

SD 

4 

0 

4 

0 

4 

0 

4 

0 

4 

0 

Sesudah freeze 

thaw 

1 5 5 5 5 5 

2 5 5 5 5 5 

3 5 5 5 5 5 

Rata-rata 

SD 

5 

0 

5 

0 

5 

0 

5 

0 

5 

0 
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Lampiran 7. Uji kejernihan sirup daun kelakai (Stenochlaena palustris (Burm.F) 

Bedd. 

No keterangan dokumentasi 

1. Sirup daun kelakai diuji 

kejernihannya dengan menuangkan 

sedikit sampel kedalam kaca arloji 

kemudian diamati 
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Lampiran 8. Uji Volume Terpindahkan  sirup daun kelakai (Stenochlaena 

palustris (Burm.F) Bedd). 

No Keterangan dokumentasi 

1. menuangkan sirup kedalam botol 

100 mL sampai tanda batas 

kalibrasi. Kemudian  menuang 

sirup kedalam gelas ukur untuk 

melihat volume yang dituang dan 

keakuratan kalibrasi 
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Lampiran 9. Uji viskositas sirup daun kelakai (Stenochlaena palustris (Burm.F) 

Bedd). 

no keterangan dokumentasi 

1. Uji viskositas sirup daun kelakai 

diuji menggunakan alat 

viscometer stormer NDJ-5s rotor 

1 dengan kecepatan 60 rpm 
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Lampiran  10. Uji bobot jenis sirup daun kelakai (Stenochlaena palustris 

(Burm.F) Bedd) 

No Keterangan Dokumentasi 

1. Piknometer kosong ditimbang 

 

2. Piknometer isi air ditimbang 

 

3. Piknometer isi sampel sirup 

daun kelakai ditimbang 
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Hasil Uji Bobot Jenis 

kondisi 

Repetisi 

Bobot Jenis (gram/mL) 

F1 F2 F3 F4 F5 

Sebelum 

freese 

thaw 

1 1,106 1,108 1,113 1,112 1,113 

2 1,106 1,108 1,113 1,112 1,113 

3 1,106 1,108 1,113 1,112 1,113 

Rata-rata 1,106 1,108 1,113 1,112  1,113 

SD 0 0 0 0 0 

sesudah 

freeze 

thaw 

1 1,106 1,111 1,113 1,109 1,114 

2 1,106 1,111 1,113 1,109 1,114 

3 1,106 1,111 1,113 1,109 1,114 

Rata-rata 1,106 1,111 1,113 1,109 1,109 

SD 0 0 0 0 0 

 

Perhitungan bobot jenis : 

Sebelum penyimpanan  

Bobot piknometer kosong = 23,14 gr 

Bobot piknometer + air = 47,70 gr 

Bobot air = (bobot piknometer + air) – (bobot piknometer kosong) 

     = 26,15 gr – 15,97 gr 

    = 10,18 gr 

A. Formula 1 

a. Repetisi 1 

Bobot sirup + piknometer = 27,20 gr 
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Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,20 gr  – 15,97 gr  

= 11,23 gr 

  sirup = 
           

         
  

     

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 2 

Bobot sirup + piknometer = 27,20 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,20 gr  – 15,97 gr  

= 11,23 gr 

  sirup = 
           

         
  

     

     
          

BJ Sirup = 
       

     
 = 

     

          
              

c. Repetisi 3 

Bobot sirup + piknometer = 50,36 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 50,36 gr  – 23,14 gr  

= 27,22 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

B. Formula 2 

a. Repetisi 1 
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Bobot sirup + piknometer = 27,22 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,22 gr  – 15,97 gr  

= 11,25 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 2 

Bobot sirup + piknometer = 27,22 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,22 gr  – 15,97 gr  

= 11,25 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

c. Repetisi 3 

Bobot sirup + piknometer = 27,22 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,22 gr  – 15,97 gr  

= 11,25 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

C. Formula 3 
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a. Repetisi 1 

Bobot sirup + piknometer = 27,27 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,27 gr  – 15,97 gr  

= 11,30 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 2 

Bobot sirup + piknometer = 27,27 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,27 gr  – 15,97 gr  

= 11,30 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

c. Repetisi 3 

Bobot sirup + piknometer = 27,27 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,27 gr  – 15,97 gr  

= 11,30 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 
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D. Formula 4 

a. Repetisi 1 

Bobot sirup + piknometer = 27,26 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,26 gr  – 15,97 gr  

= 11,29 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 2 

Bobot sirup + piknometer = 27,26 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,26 gr  – 15,97 gr  

= 11,29 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

c. Repetisi 3 

Bobot sirup + piknometer = 27,26 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,26 gr  – 15,97 gr  

= 11,29 gr 

  sirup = 
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BJ Sirup = 
       

     
 = 

     

          
              

E. Formula 5 

a. Repetisi 1 

Bobot sirup + piknometer = 27,27 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,27 gr  – 15,97 gr  

= 11,30 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

a. Repetisi 2 

Bobot sirup + piknometer = 27,27 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,27 gr  – 15,97 gr  

= 11,30 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 3 

Bobot sirup + piknometer = 27,27 gr 

Bobot sirup = (b. sirup + piknometer) – (bobot piknometer kosong) 

= 27,27 gr  – 15,97 gr  

= 11,30 gr 
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  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

Sesudah penyimpanan  

Bobot piknometer kosong = 15,97 gr 

Bobot piknometer + air = 26,15 gr 

Bobot air = (bobot piknometer + air) – (bobot piknometer kosong) 

     = 26,15 gr – 15,97 gr 

    = 10,18 gr 

1. Formula 1 

a. Repetisi 1 

Bobot sirup + piknometer = 27,20 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,20 gr  – 15,97 gr  

= 11,23 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 2 

Bobot sirup + piknometer = 27,20 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,20 gr  – 15,97 gr  

= 11,23 gr 

  sirup = 
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BJ Sirup = 
       

     
 = 

     

          
              

c. Repetisi 3 

Bobot sirup + piknometer = 27,20 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,20 gr  – 15,97 gr  

= 11,23 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

2. Formula 2 

a. Repetisi 1 

Bobot sirup + piknometer = 27,25 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,25 gr  – 15,97 gr  

= 11,28 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 2 

Bobot sirup + piknometer = 27,25 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,25 gr  – 15,97 gr  

= 11,28 gr 
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  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

c. Repetisi 3 

Bobot sirup + piknometer = 27,25 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,25 gr  – 15,97 gr  

= 11,28 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

3. Formula 3 

a. Repetisi 1 

Bobot sirup + piknometer = 27,27 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,27 gr  – 15,97 gr  

= 11,30 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 2 

Bobot sirup + piknometer = 27,27 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,27 gr  – 15,97 gr  
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= 11,30 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

c. Repetisi 3 

Bobot sirup + piknometer = 27,27 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,27 gr  – 15,97 gr  

= 11,30 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

4. Formula 4 

a. Repetisi 1 

Bobot sirup + piknometer = 27,23 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,23 gr  – 15,97 gr  

= 11,26 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 2 

Bobot sirup + piknometer = 27,23 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 
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= 27,23 gr  – 15,97 gr  

= 11,26 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

c. Repetisi 3 

Bobot sirup + piknometer = 27,23 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,23 gr  – 15,97 gr  

= 11,26 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

d. Formula 5 

a. Repetisi 1 

Bobot sirup + piknometer = 27,28 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,28 gr  – 15,97 gr  

= 11,31 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

b. Repetisi 2 

Bobot sirup + piknometer = 27,28 gr 
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Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,28 gr  – 15,97 gr  

= 11,31 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 

     

          
              

c. Repetisi 3 

Bobot sirup + piknometer = 27,28 gr 

Bobot sirup = (b.sirup + piknometer) – (bobot piknometer kosong) 

= 27,28 gr  – 15,97 gr  

= 11,31 gr 

  sirup = 
           

         
  

      

     
          

BJ Sirup = 
       

     
 = 
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Lampiran 11. Uji hedonik sirup daun kelakai (Stenochlaena palustris (Burm.F) 

Bedd 

 

no responden 

indikator 

WARNA AROMA RASA 

F1 F2 F3 F4 F5 F1 F2 F3 F4 F5 F1 F2 F3 F4 F5 

1 1 5 4 4 3 3 3 3 4 3 3 4 3 3 3 3 

2 2 4 2 4 3 5 4 3 2 2 3 5 4 3 5 4 

3 3 5 4 3 3 3 4 3 3 2 2 5 4 3 2 2 

4 4 5 3 3 3 3 5 4 3 2 1 5 3 3 1 1 

5 5 4 3 3 2 1 4 2 2 2 1 4 5 2 1 1 
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No Keterangan Dokumentasi 

1. Uji hedonik dilakukan terhadap 5 

responden dengan menggunakan 

kuisioner 
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Lampiran 12. Uji Stabilitas Freeze Thaw 

No  Keterangan  Dokumentasi  

1 Suhu ruang  

 

2 Suhu dingin 
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Lampiran 13. Hasil Data SPSS Normalitas dan Homogenitas (Kruskal-Wallis) 

SPSS Uji pH 

 

 

 

 

 

 

Tests of Normality 

 

formula 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 Statistic df Sig. Statistic df Sig. 

hasil pH F1 .385 3 . .750 3 .000 

F2 .385 3 . .750 3 .000 

F3 .385 3 . .750 3 .000 

F4 .385 3 . .750 3 .000 

F5 .385 3 . .750 3 .000 

a. Lilliefors Significance Correction 

Test of Homogeneity of Variances 

 
Levene Statistic df1 df2 Sig. 

hasil pH Based on Mean .407 4 10 .800 

Based on Median .025 4 10 .999 

Based on Median and with 

adjusted df 

.025 4 9.221 .999 

Based on trimmed mean .320 4 10 .858 
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Test Statisticsa,b 

 
hasil pH 

Kruskal-Wallis H 3.539 

df 4 

Asymp. Sig. .472 

a. Kruskal Wallis Test 

b. Grouping Variable: formula 
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Uji SPSS Volume Terpindahkan 

Tests of Normality 

 

formula 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 Statistic df Sig. Statistic df Sig. 

hasil volume 

terpindahkan 

F1 . 3 . . 3 . 

F2 . 3 . . 3 . 

F3 . 3 . . 3 . 

F4 . 3 . . 3 . 

F5 . 3 . . 3 . 

a. Lilliefors Significance Correction 

 

Test of Homogeneity of Variances 

 

Levene 

Statistic df1 df2 Sig. 

hasil volume 

terpindahkan 

Based on Mean 16.000 4 10 .000 

Based on Median 1.000 4 10 .452 

Based on Median and 

with adjusted df 

1.000 4 2.000 .556 

Based on trimmed mean 12.603 4 10 .001 

 

Test Statisticsa,b 

 

hasil volume 

terpindahkan 

Kruskal-Wallis H 13.846 

df 4 

Asymp. Sig. .008 

a. Kruskal Wallis Test 

b. Grouping Variable: formula 
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Uji SPSS Viskositas 

Tests of Normality 

 

formula 

Kolmogorov-Smirnov
a
 Shapiro-Wilk 

 Statistic df Sig. Statistic df Sig. 

hasil viskositas F1 . 3 . . 3 . 

F2 . 3 . . 3 . 

F3 . 3 . . 3 . 

F4 . 3 . . 3 . 

F5 . 3 . . 3 . 

a. Lilliefors Significance Correction 

 

Test of Homogeneity of Variances 

 
Levene Statistic df1 df2 Sig. 

hasil viskositas Based on Mean 16.000 4 10 .000 

Based on Median 1.000 4 10 .452 

Based on Median and with 

adjusted df 

1.000 4 2.000 .556 

Based on trimmed mean 12.602 4 10 .001 

 

Test Statisticsa,b 

 
hasil viskositas 

Kruskal-Wallis H 13.919 

df 4 

Asymp. Sig. .008 

a. Kruskal Wallis Test 

b. Grouping Variable: formula 
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SPSS Uji Bobot Jenis 

 

Test of Homogeneity of Variances 

 
Levene Statistic df1 df2 Sig. 

hasil bobot jenis Based on Mean 4.000 4 10 .034 

Based on Median .250 4 10 .903 

Based on Median and with 

adjusted df 

.250 4 8.000 .902 

Based on trimmed mean 3.151 4 10 .064 

 

Test Statisticsa,b 

 
hasil bobot jenis 

Kruskal-Wallis H 1.702 

df 4 

Asymp. Sig. .790 

a. Kruskal Wallis Test 

b. Grouping Variable: formula 
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Lampiran 14. Hasil SPSS Uji Wilcoxon 

pH 

 

Wilcoxon Signed Ranks Test 
 

Ranks 

  N Mean Rank Sum of Ranks 

sesudah - sebelum Negative Ranks 0
a
 .00 .00 

Positive Ranks 5
b
 3.00 15.00 

Ties 0
c
   

Total 5   

a. sesudah < sebelum    

b. sesudah > sebelum    

c. sesudah = sebelum    

 

 

Test Statistics
b
 

 sesudah - 

sebelum 

Z -2.236
a
 

Asymp. Sig. (2-tailed) .025 

a. Based on negative ranks. 

b. Wilcoxon Signed Ranks Test 
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Uji bobot jenis 

Wilcoxon Signed Ranks Test 
 

Ranks 

  N Mean Rank Sum of Ranks 

sesudah - sebelum Negative Ranks 0
a
 .00 .00 

Positive Ranks 0
b
 .00 .00 

Ties 5
c
   

Total 5   

a. sesudah < sebelum    

b. sesudah > sebelum    

c. sesudah = sebelum    

 

Test Statistics
b
 

 sesudah - 

sebelum 

Z .000
a
 

Asymp. Sig. (2-tailed) 1.000 

a. The sum of negative ranks equals the 

sum of positive ranks. 

b. Wilcoxon Signed Ranks Test 
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Uji volume terpindahkan 

Wilcoxon Signed Ranks Test 
 

Ranks 

  N Mean Rank Sum of Ranks 

sesudah - sebelum Negative Ranks 5
a
 3.00 15.00 

Positive Ranks 0
b
 .00 .00 

Ties 0
c
   

Total 5   

a. sesudah < sebelum    

b. sesudah > sebelum    

c. sesudah = sebelum    

 

Test Statistics
b
 

 sesudah - 

sebelum 

Z -2.032
a
 

Asymp. Sig. (2-tailed) .042 

a. Based on positive ranks. 

b. Wilcoxon Signed Ranks Test 
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Uji Viskositas 
 

  Paired Differences 

t df Sig. (2-tailed) 

  

Mean 
Std. 

Deviation 
Std. Error 

Mean 

95% Confidence 
Interval of the 

Difference 

  Lower Upper 

Pair 1 sebelum - 
sesudah 

-3.00000 1.41421 .63246 -4.75598 -1.24402 
-

4.743 
4 .009 
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SPSS Uji Hedonik (Distribusi Frekuensi) 

Aroma  

Frequency Table 
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Warna 
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RASA 
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Lampiran 15. Hasil Uji Angka Lempeng Total 
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Lampiran 16. Hasi Uji Skrining Fitokimia 

Golongan 

senyawa 

Pereaksi Hasil Keterangan Dokumentasi 

hasil 

flavonoid HCl pekat + 

serbuk Mg 

 + Coklat menjadi 

jingga 

 

Saponin  HCl 2N + Terdapat busa 

 

Tanin Gelatin 

10% 

+ terdapat 

endapan putih 

 

Alkaloid 

Reagen 

mayer 

- Tidak terdapat 

endapan 

 

Reagen 

wagner 

- Tidak terdapat 

endapan 
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Reagen 

dragendorf 

+ Terdapat 

endapan coklat 

 

Steroid/ 

Triterpeno

id 

As.Asetat 

Anhidrat+ 

As.Sulfat 

- Tidak berubah 

warna 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


