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7.  LAMPIRAN 

 

7.1. Hasil Pengolahan Data  

7.1.1. Uji Normalitas 

7.1.1.1. Dry Basis 

 

7.1.1.2. Wet Basis 
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7.1.2. Uji T 
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7.1.3. Uji One Way ANOVA 

 Analisis Warna 
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 Antioksidan (dry basis) 
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 Antioksidan (wet basis) 
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 Flavonoid (dry basis) 

 

 Flavonoid (wet basis) 
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 Analisis Aktivitas Air 
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7.2. Hasil Analisis Mikroorganisme 

Kontrol 

 

 

Asam sitrat 0,5% 

 

 

Asam sitrat 1% 
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Steam blanching 

 

 

Kombinasi Steam blanching dan Perendaman dalam Asam Sitrat 
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7.3. Kurva Standar Flavonoid 

 

7.4. % Inhibition Kencur Dry Basis 

Perlakuan 
%Inhibition 

Segar Kering 

Kontrol 75,077   ±   4,841b,1 36,285   ±   6,408b,2 

AS1 37,028   ±   4,877a,1 30,609   ±   1,244a,2 

AS2 63,591   ±   9,661b,1 41,405   ±   4,120c,2 

SB 93,616   ±   17,389c,1 47,324   ±   8,459d,2 

SBAS1 267,459 ±   15,606d,1 27,384   ±   2,302a,2 

SBAS2 286,071 ±   16,062e,1 49,313   ±   4,938d,2 

 

7.5. Kadar Flavonoid Kencur Wet Basis 

Perlakuan 
mg quercetin / g kencur 

Segar Kering 

Kontrol 41,635   ±    1,325d,1 129,794 ±    1,905c,2 

AS1 30,698   ±    1,175a,1 121,698 ±  12,127a,2 

AS2 39,016   ±    1,179c,1 147,381 ±    9,212b,2 

SB 46,111   ±    0,473e,1 183,064 ±    4,797d,2 

SBAS1 32,667   ±    1,455b,1 111,302 ±  10,650a,2 

SBAS2 45,254   ±    0,865e,1 179,032 ± 30,866cd,2 

 


