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LAMPIRAN A 
DATA PENELITIAN 

 

1. Viskositas Sirup Daun Sirsak 

Tabel 1. Data viskositas sirup berdasarkan variasi waktu dan suhu operasi 

No Waktu 

(menit) 

Suhu 

(oC) 

Densitas 

Sirup 

(g/cm3) 

Densitas 

Bola 

(g/cm3) 

Waktu 

Bola 

(s) 

Viskositas 

(cp) 

1 30 40 1,24308 8,1 13,164 8,1238 

2 30 50 1,26114 8,1 13,364 8,2255 

3 30 60 1,26784 8,1 13,462 8,2777 

4 30 70 1,27644 8,1 13,603 8,3539 

5 40 40 1,25886 8,1 13,231 8,1463 

6 40 50 1,2706 8,1 13,923 8,5577 

7 40 60 1,27386 8,1 14,281 8,7735 

8 40 70 1,27332 8,1 14,326 8,8019 

9 50 40 1,26382 8,1 13,372 8,2272 

10 50 50 1,26882 8,1 13,743 8,4493 

11 50 60 1,26542 8,1 14,023 8,6257 

12 50 70 1,26592 8,1 14,394 8,8532 

13 60 40 1,26834 8,1 12,959 7,9678 

14 60 50 1,26858 8,1 13,646 8,3899 

15 60 60 1,27574 8,1 13,976 8,5838 

16 60 70 1,27938 8,1 14,818 9,0961 

 

 

 

 

 

 

 



 

 

 
 

2. Penentuan Aktivitas Antioksidan 

a. Tabel 2. Data aktivitas antioksidan pada waktu konstan 30 menit 

evaporasi dengan variasi suhu  

Absorbansi Blanko = 0,59820 

No Waktu 

(menit) 

Suhu 

(oC) 

Absorbansi 

(517 nm) 

Aktivitas Antioksidan 

(%) 

1 30 40 0,32789 45,1872 % 

2 30 50 0,30711 48,6609 % 

3 30 60 0,34035 43,1043 % 

4 30 70 0,34988 41,5112 % 

 

b. Tabel 3. Data aktivitas antioksidan pada waktu konstan 40 menit 

evaporasi dengan variasi suhu  

Absorbansi Blanko = 0,87267 

No Waktu 

(menit) 

Suhu 

(oC) 

Absorbansi 

(517 nm) 

Aktivitas Antioksidan 

(%) 

1 40 40 0,44019 49,5582 % 

2 40 50 0,37632 56,8772 % 

3 40 60 0,49041 43,8035 % 

4 40 70 0,52695 39,6163 % 

 

c. Tabel 4. Data aktivitas antioksidan pada waktu konstan 50 menit 

evaporasi dengan variasi suhu  

Absorbansi Blanko = 0,87267 

No Waktu 

(menit) 

Suhu 

(oC) 

Absorbansi 

(517 nm) 

Aktivitas Antioksidan 

(%) 

1 50 40 0,42483 51,3183 % 

2 50 50 0,47440 45,6381 % 

3 50 60 0,51831 40,6064% 

4 50 70 0,54117 37,9868 % 

 



 

 

 
 

d. Tabel 5. Data aktivitas antioksidan pada waktu konstan 60 menit 

evaporasi dengan variasi suhu  

Absorbansi Blanko = 0,59820 

No Waktu 

(menit) 

Suhu 

(oC) 

Absorbansi 

(517 nm) 

Aktivitas Antioksidan 

(%) 

1 60 40 0,31212 47,8234 % 

2 60 50 0,35379 39,1859 % 

3 60 60 0,37739 36,9124 % 

4 60 70 0,38072 36,3557 % 

 

3. Penentuan Kadar Gula Total 

Tabel 6. Hasil Kadar Gula Total Sirup 

No. Waktu 

(menit) 

Suhu 

(oC) 

Kadar Gula Total 

(%) 

1 30 40 37,7 

2 30 50 39,1 

3 30 60 43,0 

4 30 70 43,3 

5 40 40 43,0 

6 40 50 43,0 

7 40 60 43,3 

8 40 70 43,5 

9 50 40 43,2 

10 50 50 43,3 

11 50 60 43,5 

12 50 70 43,8 

13 60 40 43,2 

14 60 50 43,5 

15 60 60 43,5 

16 60 70 44,3 



 

 

 
 

4. Data Organoleptik Sirup Daun Sirsak 

a. Data Organoleptik rasa sirup daun sirsak  

PANELIS 
DATA PENELITIAN RASA SIRUP DAUN SIRSAK 

R1 R2 R3 R4 R5 R6 R7 R8 R9 R10 R11 R12 R13 R14 R15 R16 

P1 4 4 5 4 5 5 4 5 4 4 4 4 4 4 4 4 

P2 4 4 4 5 5 4 5 5 4 4 4 4 5 4 4 4 

P3 4 4 4 4 5 5 5 5 4 5 4 4 4 4 4 4 

P4 3 4 3 4 3 4 4 5 5 4 5 2 2 2 2 2 

P5 5 5 5 5 5 5 5 5 5 4 4 4 4 4 4 4 

P6 5 4 4 4 5 4 4 4 4 4 5 5 4 4 4 4 

P7 4 4 4 4 4 5 5 5 5 5 5 5 5 5 4 4 

P8 4 4 3 4 4 5 5 5 4 4 4 3 3 3 3 4 

P9 4 4 4 4 4 4 4 4 4 3 4 4 3 4 4 3 

P10 5 5 5 5 5 5 5 5 4 4 4 5 4 4 4 4 

P11 4 4 4 4 5 4 5 5 4 4 4 4 4 4 4 4 

P12 4 4 5 4 5 4 4 4 4 5 5 5 4 5 2 2 

P13 4 4 4 4 4 4 3 5 5 5 5 5 4 4 4 4 

P14 5 5 5 5 5 4 5 4 4 5 5 5 4 4 4 4 

P15 4 4 3 4 4 5 5 5 4 4 4 4 3 4 4 3 

 



 

 

 
 

P16 5 4 5 5 4 5 4 4 4 4 5 4 5 5 4 5 

P17 4 5 5 4 5 5 4 4 4 4 4 5 5 4 5 5 

P18 4 4 5 5 5 5 4 5 4 4 4 4 5 5 5 5 

P19 3 4 3 4 4 5 5 4 3 4 3 4 3 4 4 5 

P20 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

P21 4 4 5 4 3 3 3 4 4 5 4 4 4 4 4 5 

P22 4 4 4 4 4 4 4 4 4 4 5 5 5 5 5 5 

P23 3 4 4 3 3 3 3 4 4 4 5 5 5 4 4 4 

P24 4 4 4 3 3 3 3 2 4 4 4 4 4 4 3 4 

P25 4 4 5 4 4 4 4 4 5 4 5 4 5 3 3 4 

P26 5 4 5 4 4 4 5 4 4 4 4 4 4 4 4 4 

P27 4 4 4 4 4 4 4 4 3 2 2 3 3 2 2 2 

P28 5 4 5 5 4 4 4 4 5 4 4 4 5 5 5 4 

P29 5 5 5 5 4 5 4 4 4 4 4 4 4 5 4 4 

P30 3 3 3 3 4 5 4 5 5 4 4 4 4 3 3 3 

 



 

 

 
 

b. Data penilaian aroma sirup daun sirsak  

PANELIS 
DATA PENELITIAN AROMA SIRUP DAUN SIRSAK 

A1 A2 A3 A4 A5 A6 A7 A8 A9 A10 A11 A12 A13 A14 A15 A16 

P1 3 4 3 3 4 4 4 4 3 3 4 4 3 4 4 4 

P2 4 4 4 4 4 5 5 5 4 4 3 3 4 4 3 3 

P3 4 4 3 4 4 4 3 5 4 4 3 3 4 3 4 4 

P4 3 4 3 4 4 4 4 4 4 4 4 3 3 3 3 3 

P5 4 5 4 4 4 5 5 5 4 4 4 4 4 4 4 4 

P6 4 4 3 4 3 3 4 3 4 3 4 4 4 3 3 4 

P7 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

P8 3 4 3 4 4 3 3 4 3 4 4 4 4 5 4 5 

P9 3 4 3 2 3 4 4 4 3 4 4 3 3 3 3 4 

P10 3 5 4 4 3 4 3 4 4 3 4 4 3 2 2 3 

P11 4 4 3 4 4 5 5 5 4 4 4 4 3 4 4 4 

P12 3 4 3 3 4 4 3 3 4 4 4 4 4 4 3 3 

P13 2 4 4 4 4 3 4 4 3 4 3 4 4 3 3 3 

P14 4 5 4 5 4 4 4 4 4 4 4 4 4 4 4 4 

P15 3 4 3 4 4 3 3 4 3 4 4 3 3 3 3 4 

 



 

 

 
 

P16 3 4 4 4 4 4 3 3 3 4 3 3 4 4 4 4 

P17 4 5 4 5 5 5 4 4 4 4 4 4 4 5 5 5 

P18 3 4 4 4 3 5 4 4 4 3 3 4 4 4 3 5 

P19 3 4 4 4 4 4 4 4 3 3 3 4 4 4 4 4 

P20 3 4 4 5 3 3 3 3 3 3 3 3 3 3 3 3 

P21 3 4 3 4 4 3 3 3 4 3 3 4 3 4 3 4 

P22 4 4 4 4 3 3 3 4 4 4 4 4 4 4 4 4 

P23 3 4 4 3 4 4 4 3 4 4 3 3 4 3 4 4 

P24 3 4 3 2 2 3 3 3 2 3 4 4 4 3 4 4 

P25 3 4 4 3 4 3 3 4 4 3 4 4 3 3 3 3 

P26 3 4 4 4 3 4 3 3 3 4 4 3 4 3 3 3 

P27 4 4 4 3 2 3 4 4 2 4 3 3 3 3 3 3 

P28 4 4 5 5 4 4 3 3 4 4 4 4 4 4 4 4 

P29 4 5 3 5 4 4 3 3 4 4 3 3 4 4 4 3 

P30 2 3 2 3 4 4 4 4 4 4 4 4 4 4 3 3 

 



 

 

 
 

c. Data penilaian warna sirup daun sirsak  

PANELIS 
DATA PENELITIAN WARNA  SIRUP DAUN SIRSAK 

W1 W2 W3 W4 W5 W6 W7 W8 W9 W10 W11 W12 W13 W14 W15 W16 

P1 4 4 4 3 2 4 4 5 3 4 4 5 3 4 4 3 

P2 4 5 5 5 5 4 4 5 4 5 4 4 4 4 3 4 

P3 3 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

P4 4 3 4 4 3 4 4 4 4 4 4 2 2 2 2 2 

P5 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4 

P6 4 4 3 3 4 4 4 3 4 4 4 4 3 3 3 3 

P7 4 3 3 4 4 4 4 5 5 5 4 4 4 4 4 4 

P8 3 4 4 3 4 4 4 4 4 4 3 4 4 4 4 4 

P9 2 2 3 3 3 3 4 3 3 3 3 3 3 3 4 4 

P10 4 3 2 3 2 2 3 3 2 2 3 3 2 2 2 3 

P11 3 4 4 4 5 4 4 5 4 5 4 5 3 4 4 3 

P12 4 4 4 3 2 3 4 4 4 4 4 4 4 4 2 2 

P13 3 3 3 4 3 3 3 3 2 2 3 3 2 2 3 4 

P14 4 4 3 3 3 3 3 3 3 3 3 3 3 3 3 4 

P15 3 4 4 3 4 4 4 4 4 4 3 3 3 3 4 4 



 

 

 
 

 

 

P16 4 3 2 4 4 5 3 4 4 4 4 3 2 4 4 5 

P17 5 5 5 4 4 5 4 5 4 5 5 5 5 4 4 5 

P18 4 4 4 4 4 4 4 4 3 4 4 4 4 4 4 4 

P19 4 4 3 4 4 4 4 4 4 3 4 4 3 4 4 4 

P20 5 4 3 3 4 4 4 4 4 4 4 4 4 4 4 4 

P21 3 3 4 4 4 3 3 3 3 4 4 4 3 4 4 4 

P22 3 4 4 3 3 3 3 4 4 4 4 4 5 5 5 4 

P23 4 3 4 3 3 3 3 3 3 4 4 4 4 4 4 3 

P24 3 3 3 3 3 3 3 3 3 3 3 4 3 3 3 3 

P25 4 4 5 4 3 4 4 4 4 4 4 4 4 4 4 4 

P26 4 3 2 4 4 4 4 3 4 5 5 5 4 4 5 2 

P27 3 4 3 3 3 3 3 4 5 5 5 5 4 4 4 4 

P28 5 4 4 5 4 5 4 4 4 4 5 5 5 5 4 4 

P29 4 4 4 4 4 4 4 4 4 3 4 4 4 4 4 4 

P30 2 3 3 3 4 5 4 4 5 5 4 3 3 3 2 2 



 

 

 
 

d. Data penilaian tekstur sirup daun sirsak  

PANELIS 
DATA PENELITIAN tekstur  SIRUP DAUN SIRSAK 

T1 T2 T3 T4 T5 T6 T7 T8 T9 T10 T11 T12 T13 T14 T15 T16 

P1 4 3 3 3 3 4 4 4 3 4 4 3 3 3 3 3 

P2 4 4 4 4 4 4 4 4 3 4 4 4 4 3 4 4 

P3 4 4 3 4 4 4 5 3 4 4 4 4 3 4 4 4 

P4 4 4 4 3 3 4 3 3 4 3 3 2 2 2 2 2 

P5 3 3 3 3 3 3 3 3 3 3 3 4 3 3 3 3 

P6 4 4 3 3 3 3 3 3 3 3 3 3 4 3 3 3 

P7 3 3 3 4 3 3 4 4 3 4 4 3 4 3 3 3 

P8 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 

P9 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 

P10 3 3 3 2 4 3 3 3 3 3 3 3 3 3 3 3 

P11 4 4 3 4 4 4 4 4 3 4 4 3 3 3 3 3 

P12 4 3 3 3 3 4 4 3 4 4 3 4 3 3 2 2 

P13 3 3 3 3 3 3 3 2 4 3 3 3 3 3 3 3 

P14 3 3 3 3 3 3 5 5 5 5 5 5 4 4 4 4 

P15 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 

 



 

 

 
 

P16 3 3 3 4 4 4 3 4 4 3 3 3 3 4 4 4 

P17 4 4 4 4 4 4 3 4 4 4 4 4 4 4 4 4 

P18 3 4 4 4 5 3 4 4 4 4 3 4 4 4 5 3 

P19 4 3 3 4 3 3 4 3 4 4 4 3 3 4 3 3 

P20 4 3 5 4 4 4 4 4 4 4 4 4 4 4 4 4 

P21 3 3 5 4 4 4 4 4 3 3 3 3 3 3 3 3 

P22 3 4 6 4 4 4 4 4 4 3 3 4 4 3 4 4 

P23 3 3 5 4 3 3 4 4 3 3 3 3 3 3 3 3 

P24 3 3 6 4 4 4 4 6 3 3 3 3 3 3 3 3 

P25 3 4 4 4 4 4 3 4 4 4 4 4 3 3 4 4 

P26 3 3 3 3 4 3 3 3 4 4 4 4 4 4 4 3 

P27 3 3 3 3 3 3 3 3 3 4 3 4 4 4 3 3 

P28 4 4 4 4 3 4 4 4 4 4 4 4 4 4 4 3 

P29 4 4 5 3 4 4 4 4 3 4 4 3 4 4 3 4 

P30 3 3 4 4 4 5 4 4 5 5 4 4 4 4 4 3 
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LAMPIRAN B 

URAIAN PERHITUNGAN 

 

1. Perhitungan Penentuan Antioksidan 

Rumus yang digunakan untuk menentukan % antioksidan :  

% 𝐴𝑛𝑡𝑖𝑜𝑘𝑠𝑖𝑑𝑎𝑛 =  
𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛𝑠𝑖 𝑏𝑙𝑎𝑛𝑘𝑜 − 𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛𝑠𝑖 𝑠𝑎𝑚𝑝𝑒𝑙

𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛𝑠𝑖 𝑏𝑙𝑎𝑛𝑘𝑜
 𝑥 100% 

 

a. Sampel 1 (Variasi 30 Menit, 40 oC) 

% Antioksidan = 
0,59820−0,32789

0,59820
 x  100% 

% Antioksidan =  
0,27031

0,59820
 x 100  % 

% Antioksidan = 45,1872 %  

 

b. Sampel 2 (Variasi 30 Menit, 50 oC) 

% Antioksidan = 
0,59820−0,30711

0,59820
 x  100% 

% Antioksidan =  
0,29109

0,59820
 x 100  % 

% Antioksidan = 48,6609 % 

 

c. Sampel 3 (Variasi 30 Menit, 60 oC) 

% Antioksidan = 
0,59820−0,34035

0,59820
 x  100% 

% Antioksidan =  
0,25785

0,59820
 x 100  % 

% Antioksidan = 43,1043 % 

 

 

 

 



 

 

 
 

d. Sampel 4 (Variasi 30 Menit, 70 oC) 

% Antioksidan = 
0,59820−0,34988

0,59820
 x  100% 

% Antioksidan =  
0,26679

0,59820
 x 100  % 

% Antioksidan = 41,5112 % 

 

e. Sampel 5 (Variasi 40 Menit, 40 oC) 

% Antioksidan = 
0,87267−0,44019

0,87267
 x  100% 

% Antioksidan =  
0,43248

0,87267
 x 100  % 

% Antioksidan = 49,5582 % 

 

f. Sampel 6 (Variasi 40 Menit, 50 oC) 

% Antioksidan = 
0,87267−0,37632

0,87267
 x  100% 

% Antioksidan =  
0,49635

0,87267
 x 100  % 

% Antioksidan = 56,8772 % 

 

g. Sampel 7 (Variasi 40 Menit, 60 oC) 

% Antioksidan = 
0,87267−0,49041

0,87267
 x  100% 

% Antioksidan =  
0,38226

0,87267
 x 100  % 

% Antioksidan = 43,8035 % 

 

 

 

 

 



 

 

 
 

h. Sampel 8 (Variasi 40 Menit, 70 oC) 

% Antioksidan = 
0,87267−0,52695

0,87267
 x  100% 

% Antioksidan =  
0,34572

0,87267
 x 100  % 

% Antioksidan = 39,6163 % 

 

i. Sampel 9 (Variasi 50 Menit, 40 oC) 

% Antioksidan = 
0,87267−0,42483

0,87267
 x  100% 

% Antioksidan =  
0,44784

0,87267
 x 100  % 

% Antioksidan = 51,3183 % 

 

j. Sampel 10 (Variasi 50 Menit, 50 oC) 

% Antioksidan = 
0,87267−0,47440

0,87267
 x  100% 

% Antioksidan =  
0,39827

0,87267
 x 100  % 

% Antioksidan = 45,6381 % 

 

k. Sampel 11 (Variasi 50 Menit, 60 oC) 

% Antioksidan = 
0,87267−0,51831

0,87267
 x  100% 

% Antioksidan =  
0,35436

0,87267
 x 100  % 

% Antioksidan =  40,6064 %  

 

 

 

 



 

 

 
 

l. Sampel 12 (Variasi 50 Menit,  70 oC) 

% Antioksidan = 
0,87267−0,54117

0,87267
 x  100% 

% Antioksidan =  
0,4801

0,87267
 x 100  % 

% Antioksidan = 37,9868 % 

 

m. Sampel 13 (Variasi 60 Menit, 40 oC) 

% Antioksidan = 
0,59820−0,31212

0,59820
 x  100% 

% Antioksidan =  
0,28608

0,59820
 x 100  % 

% Antioksidan = 47,8234 % 

 

n. Sampel 14 (Variasi 60 Menit, 50 oC) 

% Antioksidan = 
0,59820−0,35479

0,59820
 x  100% 

% Antioksidan =  
0,23441

0,59820
 x 100  % 

% Antioksidan = 39,1859 % 

 

o. Sampel 15 (Variasi 60 Menit, 60 oC) 

% Antioksidan = 
0,59820−0,37739

0,59820
 x  100% 

% Antioksidan =  
0,22081

0,59820
 x 100  % 

% Antioksidan = 36,9124 % 

 

 

 

 



 

 

 
 

p. Sampel 16 (Variasi 60 Menit, 70 oC) 

% Antioksidan = 
0,59820−0,38072

0,59820
 x  100% 

% Antioksidan =  
0,21748

0,59820
 x 100  % 

% Antioksidan = 36,3557 % 

 

2. Perhitungan Penentuan Viskositas Sirup 

Rumus : 

𝝁 = k (𝝆1 – 𝝆2) t 

 

a. Sampel 1 (30 Menit, 40 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,8556−11,6402)𝑔

5 𝑐𝑚3
 = 1,24308 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,164 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,24308 g/cm3) (13,164 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,85682 g/cm3) (13,164 s) 

𝝁 =  8,1238 mPa.s = 8,1238 cp. 

 

b. Sampel 2 (30 Menit, 50 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9459−11,6402)𝑔

5 𝑐𝑚3
 = 1,26114 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,364 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,26114 g/cm3) (13,364 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,83886 g/cm3) (13,364 s) 

𝝁 =  8,2255 mPa.s = 8,2255 cp. 

 

c. Sampel 3 (30 Menit, 60 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9776−11,6402)𝑔

5 𝑐𝑚3
 = 1,26784 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,462 s 

 



 

 

 
 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,26784 g/cm3) (13,462 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,83316 g/cm3) (13,462 s) 

𝝁 =  8,2777 mPa.s = 8,2777 cp. 

 

d. Sampel 4 (30 Menit, 70 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(18,0224−11,6402)𝑔

5 𝑐𝑚3
 = 1,27644 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,603 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,27644 g/cm3) (13,603 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,82356 g/cm3) (13,603 s) 

𝝁 =  8,3539 mPa.s = 8,3539 cp. 

 

e. Sampel 5 (40 Menit, 40 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9345−11,6402)𝑔

5 𝑐𝑚3
 = 1,25886 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,231 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,25886 g/cm3) (13,231 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,84114 g/cm3) (13,231 s) 

𝝁 =  8,1463 mPa.s = 8,1463 cp. 

 

f. Sampel 6 (40 Menit, 50 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9932−11,6402)𝑔

5 𝑐𝑚3
 = 1,2706 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,923 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,2706 g/cm3) (13,923 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,8294 g/cm3) (13,923 s) 

𝝁 =  8,5577 mPa.s = 8,5577 cp. 

 

 

 

 

 

 



 

 

 
 

g. Sampel 7 (40 Menit, 60 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(18,0095−11,6402)𝑔

5 𝑐𝑚3
 = 1,27386 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 14,281 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,27386 g/cm3) (14,281 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,82614 g/cm3) (14,281 s) 

𝝁 =  8,7735 mPa.s = 8,7735 cp. 

 

h. Sampel 8 (40 Menit, 70 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(18,0068−11,6402)𝑔

5 𝑐𝑚3
 = 1,27332 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 14,326 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,27332 g/cm3) (14,326 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,82668 g/cm3) (14,326 s) 

𝝁 =  8,8019 mPa.s = 8,8019 cp. 

 

i. Sampel 9 (50 Menit, 40 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9593−11,6402)𝑔

5 𝑐𝑚3
 = 1,26382 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,372 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,26382 g/cm3) (13,372 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,83618 g/cm3) (13,372 s) 

𝝁 =  8,2272 mPa.s = 8,2272 cp. 

 

j. Sampel 10 (50 Menit, 50 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9843−11,6402)𝑔

5 𝑐𝑚3
 = 1,26882 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,743 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,26882 g/cm3) (13,743 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,83118 g/cm3) (13,743 s) 

𝝁 =  8,4493 mPa.s = 8,4493 cp. 



 

 

 
 

k. Sampel 11 (50 Menit, 60 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9673−11,6402)𝑔

5 𝑐𝑚3
 = 1,26542 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 14,023 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,26542 g/cm3) (14,023 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,83458 g/cm3) (14,023 s) 

𝝁 =  8,6257 mPa.s = 8,6257 cp. 

 

l. Sampel 12 (50 Menit, 70 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9698−11,6402)𝑔

5 𝑐𝑚3
 = 1,26592 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 14,394 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,26592 g/cm3) (14,394 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,83408 g/cm3) (14,394 s) 

𝝁 =  8,8532 mPa.s = 8,8532 cp 

 

m. Sampel 13 (60 Menit, 40 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9819−11,6402)𝑔

5 𝑐𝑚3
 = 1,26834 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 12,959 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,26834 g/cm3) (12,959 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,83166 g/cm3) (12,959 s) 

𝝁 =  7,9678 mPa.s = 7,9678 cp. 

 

n. Sampel 14 (60 Menit, 50 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(17,9831−11,6402)𝑔

5 𝑐𝑚3
 = 1,26858 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,646 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,26858 g/cm3) (13,646 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,83142 g/cm3) (13,646 s) 

𝝁 =  8,3899 mPa.s = 8,3899 cp. 



 

 

 
 

o. Sampel 15 (60 Menit, 60 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(18,0189−11,6402)𝑔

5 𝑐𝑚3
 = 1,27574 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 13,976 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,27574 g/cm3) (13,976 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,82426 g/cm3) (13,976 s) 

𝝁 =  8,5838 mPa.s = 8,5838 cp. 

 

p. Sampel 16 (60 Menit, 70 oC) 

Diketahui : 𝝆1 = 8,1 g/cm3 

   𝝆2  = 
(18,0371−11,6402)𝑔

5 𝑐𝑚3
 = 1,27938 g/cm3 

     k  = 0,09 mPa.s cm3/gr.s 

    t   = 14,818 s 

- Viskositas Sirup 

𝝁 = (0,09 mPa.s cm3/gr.s) (8,1 g/cm3 -  1,27938 g/cm3) (14,818 s) 

𝝁 =  (0,09 mPa.s cm3/gr.s) ( 6,82062 g/cm3) (14,818 s) 

𝝁 =  9,0961 mPa.s = 9,0961 cp. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

1. Perhitungan Data Organoleptik Menggunakan Aplikasi SPSS 25 

1. Informasi Data 

Descriptives 

Parameters N Mean 
Std. 

Deviation 
Minimum Maximum 

Kesukaan 

Aroma 

Sirup 

30m 40C 

30 3,33 0,606 2 4 

Sirup 

30m 50C 

30 3,57 0,626 2 5 

Sirup 

30m 60C 

30 3,57 0,626 2 5 

Sirup 

30m 70C 

30 3,83 0,791 2 5 

Sirup 

40m 40C 

30 3,67 0,661 2 5 

Sirup 

40m 50C 

30 3,83 0,699 3 5 

Sirup 

40m 60C 

30 3,63 0,669 3 5 

Sirup 

40m 70C 

30 3,80 0,664 3 5 

Sirup 

50m 40C 

30 3,57 0,626 2 4 

Sirup 

50m 50C 

30 3,70 0,466 3 4 

Sirup 

50m 60C 

30 3,63 0,490 3 4 

Sirup 

50m 70C 

30 3,63 0,490 3 4 

Sirup 

60m 40C 

30 3,67 0,479 3 4 

Sirup 

60m 50C 

30 3,60 0,675 2 5 

Sirup 

60m 60C 

30 3,50 0,630 2 5 

Sirup 

60m 70C 

30 3,73 0,640 3 5 

Total 480 3,64 0,624 2 5 

 



 

 

 
 

Descriptives 

Parameters N Mean 
Std. 

Deviation 
Minimum Maximum 

Kesukaan 

Warna 

Sirup 

30m 40C 

30 3,67 0,758 2 5 

Sirup 

30m 50C 

30 3,67 0,661 2 5 

Sirup 

30m 60C 

30 3,57 0,817 2 5 

Sirup 

30m 70C 

30 3,60 0,621 3 5 

Sirup 

40m 40C 

30 3,57 0,774 2 5 

Sirup 

40m 50C 

30 3,77 0,728 2 5 

Sirup 

40m 60C 

30 3,70 0,466 3 4 

Sirup 

40m 70C 

30 3,87 0,681 3 5 

Sirup 

50m 40C 

30 3,73 0,740 2 5 

Sirup 

50m 50C 

30 3,93 0,828 2 5 

Sirup 

50m 60C 

30 3,90 0,607 3 5 

Sirup 

50m 70C 

30 3,90 0,759 2 5 

Sirup 

60m 40C 

30 3,50 0,861 2 5 

Sirup 

60m 50C 

30 3,67 0,758 2 5 

Sirup 

60m 60C 

30 3,63 0,809 2 5 

Sirup 

60m 70C 

30 3,60 0,814 2 5 

Total 480 3,70 0,737 2 5 

 

 

 



 

 

 
 

Descriptives 

Parameters N Mean 
Std. 

Deviation 
Minimum Maximum 

Kesukaan 

Warna 

Sirup 

30m 40C 

30 3,67 0,758 2 5 

Sirup 

30m 50C 

30 3,67 0,661 2 5 

Sirup 

30m 60C 

30 3,57 0,817 2 5 

Sirup 

30m 70C 

30 3,60 0,621 3 5 

Sirup 

40m 40C 

30 3,57 0,774 2 5 

Sirup 

40m 50C 

30 3,77 0,728 2 5 

Sirup 

40m 60C 

30 3,70 0,466 3 4 

Sirup 

40m 70C 

30 3,87 0,681 3 5 

Sirup 

50m 40C 

30 3,73 0,740 2 5 

Sirup 

50m 50C 

30 3,93 0,828 2 5 

Sirup 

50m 60C 

30 3,90 0,607 3 5 

Sirup 

50m 70C 

30 3,90 0,759 2 5 

Sirup 

60m 40C 

30 3,50 0,861 2 5 

Sirup 

60m 50C 

30 3,67 0,758 2 5 

Sirup 

60m 60C 

30 3,63 0,809 2 5 

Sirup 

60m 70C 

30 3,60 0,814 2 5 

Total 480 3,70 0,737 2 5 

 

 

 



 

 

 
 

Descriptives 

Parameters N Mean 
Std. 

Deviation 
Minimum Maximum 

Kesukaan 

Tekstur 

Sirup 

30m 40C 

30 3,40 0,498 3 4 

Sirup 

30m 50C 

30 3,37 0,490 3 4 

Sirup 

30m 60C 

30 3,70 0,952 3 6 

Sirup 

30m 70C 

30 3,50 0,572 2 4 

Sirup 

40m 40C 

30 3,53 0,571 3 5 

Sirup 

40m 50C 

30 3,57 0,568 3 5 

Sirup 

40m 60C 

30 3,63 0,615 3 5 

Sirup 

40m 70C 

30 3,63 0,765 2 6 

Sirup 

50m 40C 

30 3,57 0,626 3 5 

Sirup 

50m 50C 

30 3,63 0,615 3 5 

Sirup 

50m 60C 

30 3,50 0,572 3 5 

Sirup 

50m 70C 

30 3,47 0,629 2 5 

Sirup 

60m 40C 

30 3,40 0,563 2 4 

Sirup 

60m 50C 

30 3,37 0,556 2 4 

Sirup 

60m 60C 

30 3,37 0,669 2 5 

Sirup 

60m 70C 

30 3,23 0,568 2 4 

Total 480 3,49 0,626 2 6 

 

 

 



 

 

 
 

2. Perhitungan Uji Homogenitas Data 

Test of Homogeneity of Variances 

  df1 df2 Sig. 

Kesukaan 

Rasa 

15 464 0,204 

Kesukaan 

Aroma 

15 464 0,579 

Kesukaan 

Warna 

15 464 0,243 

Kesukaan 

Tekstur 

15 464 0,052 

 

3. Perhitungan Uji Normalitas Data 

Tests of Normality 

Variabel Bebas 
Shapiro-Wilk 

Statistic df Sig. 

Kesukaan 

Rasa 

Sirup 30m 40C 0,778 30 0,053 

Sirup 30m 50C 0,586 30 0,054 

Sirup 30m 60C 0,785 30 0,112 

Sirup 30m 70C 0,755 30 0,136 

Sirup 40m 40C 0,790 30 0,120 

Sirup 40m 50C 0,771 30 0,081 

Sirup 40m 60C 0,790 30 0,089 

Sirup 40m 70C 0,690 30 0,117 

Sirup 50m 40C 0,703 30 0,115 

Sirup 50m 50C 0,667 30 0,184 

Sirup 50m 60C 0,732 30 0,056 

Sirup 50m 70C 0,765 30 0,051 

Sirup 60m 40C 0,834 30 0,057 

Sirup 60m 50C 0,789 30 0,058 

Sirup 60m 60C 0,781 30 0,051 

Sirup 60m 70C 0,789 30 0,150 

 



 

 

 
 

Tests of Normality 

Variabel Bebas 
Shapiro-Wilk 

Statistic df Sig. 

Kesukaan 

Aroma 

Sirup 30m 40C 0,754 30 0,126 

Sirup 30m 50C 0,787 30 0,061 

Sirup 30m 60C 0,787 30 0,056 

Sirup 30m 70C 0,834 30 0,053 

Sirup 40m 40C 0,730 30 0,063 

Sirup 40m 50C 0,800 30 0,054 

Sirup 40m 60C 0,764 30 0,121 

Sirup 40m 70C 0,789 30 0,137 

Sirup 50m 40C 0,681 30 0,125 

Sirup 50m 50C 0,577 30 0,082 

Sirup 50m 60C 0,612 30 0,089 

Sirup 50m 70C 0,612 30 0,117 

Sirup 60m 40C 0,597 30 0,115 

Sirup 60m 50C 0,820 30 0,184 

Sirup 60m 60C 0,794 30 0,016 

Sirup 60m 70C 0,775 30 0,051 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

Tests of Normality 

Variabel Bebas 
Shapiro-Wilk 

Statistic df Sig. 

Kesukaan 

Warna 

Sirup 30m 40C 0,843 30 0,057 

Sirup 30m 50C 0,808 30 0,058 

Sirup 30m 60C 0,865 30 0,051 

Sirup 30m 70C 0,749 30 0,150 

Sirup 40m 40C 0,833 30 0,126 

Sirup 40m 50C 0,841 30 0,057 

Sirup 40m 60C 0,577 30 0,056 

Sirup 40m 70C 0,799 30 0,052 

Sirup 50m 40C 0,813 30 0,053 

Sirup 50m 50C 0,836 30 0,053 

Sirup 50m 60C 0,766 30 0,112 

Sirup 50m 70C 0,845 30 0,136 

Sirup 60m 40C 0,873 30 0,120 

Sirup 60m 50C 0,774 30 0,081 

Sirup 60m 60C 0,765 30 0,089 

Sirup 60m 70C 0,790 30 0,071 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

Tests of Normality 

Variabel Bebas 
Shapiro-Wilk 

Statistic df Sig. 

Kesukaan 

Tekstur 

Sirup 30m 40C 0,624 30 0,051 

Sirup 30m 50C 0,612 30 0,056 

Sirup 30m 60C 0,740 30 0,065 

Sirup 30m 70C 0,710 30 0,062 

Sirup 40m 40C 0,717 30 0,063 

Sirup 40m 50C 0,720 30 0,058 

Sirup 40m 60C 0,753 30 0,057 

Sirup 40m 70C 0,810 30 0,123 

Sirup 50m 40C 0,742 30 0,145 

Sirup 50m 50C 0,753 30 0,086 

Sirup 50m 60C 0,710 30 0,081 

Sirup 50m 70C 0,792 30 0,054 

Sirup 60m 40C 0,720 30 0,058 

Sirup 60m 50C 0,717 30 0,062 

Sirup 60m 60C 0,816 30 0,067 

Sirup 60m 70C 0,735 30 0,085 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

4. Perhitungan Uji ANOVA 

ANOVA 

Parameters 
Sum of 

Squares 
df 

Mean 

Square 
F Sig. 

Kesukaan 

Warna 

Between 

Groups 
9,981 15 0,665 1,998 0,010 

Within 

Groups 
217,100 464 0,468     

Total 227,081 479       

Kesukaan 

Aroma 

Between 

Groups 
7,367 15 0,491 1,273 0,215 

Within 

Groups 
179,000 464 0,386     

Total 186,367 479       

Kesukaan 

Rasa 

Between 

Groups 
8,125 15 0,542 1,422 0,132 

Within 

Groups 
251,867 464 0,543     

Total 259,992 479       

Kesukaan 

Tekstur 

Between 

Groups 
7,433 15 0,496 1,274 0,215 

Within 

Groups 
180,533 464 0,389     

Total 187,967 479       
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Gambar 1. Daun Sirsak 

 

 

Gambar 2. Menimbang Daun Sirsak 



 

 

 
 

 

 

Gambar 3. Memotong Daun Sirsak 

 

 

Gambar 4. Penghalusan Daun Sirsak Menggunakan Blender 

 



 

 

 
 

 

Gambar. 5 Proses Penghalusan 

 

Gambar 6. Setelah Penghalusan 

 



 

 

 
 

 

Gambar. 7 Alat Rotavapor 

 

 

Gambar  8. Hasil Produk Evaporasi 

 



 

 

 
 

 

Gambar. 7. Sampel penelitian 

 

 

Gambar 8. Penentuan Aktivitas Antioksidan menggunakan spektrometer uv-vis 
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