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7. LAMPIRAN 
Lampiran 1. Uji Normalitas Berdasarkan Suhu Pengeringan 
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Lampiran 2. Uji Normalitas Berdasarkan Waktu Penyeduhan 
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Lampiran 3. Uji Homogenitas  
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Lampiran 4. Uji two way ANOVA 
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Lampiran 5. Uji Duncan Berdasarkan Suhu Pengeringan  
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Lampiran 6. Uji Duncan Berdasarkan Waktu Penyeduhan 
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Lampiran 7. Uji Korelasi Antara Antioksidan, Polifenol, Lightness, a* dan b* 
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 Lampiran 8. Data Aktivitas Antioksidan 1/T (Kelvin) dan In(k) 

Suhu (oC) Suhu (K) Waktu (menit) 1/T k In(k) 

50 

323 0,5 0,003096 58,41889 4,067639 
323 3 0,003096 64,39333 4,16501 
323 6 0,003096 69,74222 4,244806 
323 9 0,003096 77,24444 4,346975 
323 12 0,003096 82,03444 4,407139 
323 15 0,003096 89,34778 4,492536 
323 18 0,003096 76,73556 4,340365 
323 21 0,003096 72,67778 4,286036 
323 24 0,003096 70,06778 4,249463 

55 

328 0,5 0,003049 51,74556 3,946339 
328 3 0,003049 62,44667 4,134313 
328 6 0,003049 62,75778 4,139283 
328 9 0,003049 67,12 4,206482 
328 12 0,003049 75,25667 4,320904 
328 15 0,003049 80,71333 4,390904 
328 18 0,003049 71,41222 4,268469 
328 21 0,003049 71,02 4,262962 
328 24 0,003049 66,74333 4,200854 

60 

333 0,5 0,003003 55,75667 4,020997 
333 3 0,003003 61,23111 4,114655 
333 6 0,003003 64,68667 4,169555 
333 9 0,003003 68,90778 4,232769 
333 12 0,003003 73,63667 4,299143 
333 15 0,003003 80,22333 4,384814 
333 18 0,003003 75,04 4,318021 
333 21 0,003003 69,72111 4,244503 
333 24 0,003003 65,75333 4,18591 
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Lampiran 9. Data Total Fenolik 1/T (Kelvin) dan In(k) 

Suhu (o)C Suhu K Waktu (menit) 1/T k In(k) 

50 

323 0,5 0,0031 8,64 2,15589 
323 3 0,0031 10,29 2,33128 
323 6 0,0031 12,24 2,50453 
323 9 0,0031 13,12 2,57414 
323 12 0,0031 15,07 2,71271 
323 15 0,0031 17,42 2,85787 
323 18 0,0031 13,79 2,62394 
323 21 0,0031 13,18 2,57887 
323 24 0,0031 11,63 2,4533 

55 

328 0,5 0,00305 7,46 2,01015 
328 3 0,00305 9,58 2,25945 
328 6 0,00305 11,03 2,40072 
328 9 0,00305 11,55 2,44707 
328 12 0,00305 12,56 2,53069 
328 15 0,00305 15,97 2,77092 
328 18 0,00305 14,06 2,64341 
328 21 0,00305 13,21 2,58114 
328 24 0,00305 11,70 2,4593 

60 

333 0,5 0,003 8,10 2,09132 
333 3 0,003 9,80 2,28261 
333 6 0,003 10,77 2,37635 
333 9 0,003 10,58 2,35918 
333 12 0,003 11,50 2,44215 
333 15 0,003 15,00 2,70798 
333 18 0,003 13,78 2,62346 
333 21 0,003 12,62 2,53519 
333 24 0,003 11,78 2,4665 
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Lampiran 10. Dokumentasi Pengeringan Daun Pegagan 

 

      

 

 

     
  

 

     

 

 

Daun Pegagan Daun Pegagan 
dipotong kecil-
kecil 

Pembuatan larutan 
CaCl2 0,5% 

Perendaman  larutan 
CaCl2 0,5% 

Steam blanching Di dinginkan  

Persiapan untuk 
dimasukkan di oven 

Daun Pegagan 
mulai di oven 

Daun Pegagan  
sudah kering 
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Lampiran 11. Hasil Seduhan Minuman Herbal Daun Pegagan 

Suhu 50oC 

 

 

 

 

 

 

Suhu 55oC 

 

 

 

 

 

 

Suhu 60oC 
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