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Tabel lampiran 1. Hasil perhitungan analisis kadar tanin

Run BS Volume fp Konsentrasi Tanin ST (%) PT (%)
(X1X2) (@ (mL) (Hg/mL) (%)

4.12 0,01 1 20 44,757 8,9514 90,8993 9,1007
4.30 0,01 1 20 35,627 7,1254 72,3567 27,6433
4.48 0,01 1 20 34,799 6,9598 70,6751 29,3249
6.12 0,01 1 20 33,512 6,7024 68,0613 31,9387
6.30A 0,01 1 20 26,387 52774 53,5907 46,4093
6.30B 0,01 1 20 21,397 4,2794 43,4563 56,5437
6.30C 0,01 1 20 22,105 4,4210 44,8942 55,1058
6.30D 0,01 1 20 32,305 6,4610 65,6099 34,3901
6.30E 0,01 1 20 25,224 5,0448 51,2287 48,7713
6.48 0,01 1 20 25,263 5,0526 51,3079 48,6921
8.12 0,01 1 20 29,398 5,8796 59,7059 40,2941
8.30 0,01 1 20 25,506 5, 1012 51,8015 48,1985
8.48 0,01 1 20 25,110 5,0220 50,9972 49,0028
Kontrol 0,01 1 20 49,238 9,8476

Keterangan: X;=pH; X,= waktu perendaman; BS= Berat Sampel; fp= faktor pengenceran;
ST= Sisa Tanin; PT= Penurunan tanin.

Konsentrasi (ug/mL) X Volume (mL)
Kadar total fenol = X faktor pengenceran
Berat sampel (g)

Gambar lampiran 1. Rumus kadar tanin (tannic acid equivalent)

Kadar total fenol (mg)

% Total fenol = 1000 mg x 100%

Gambar lampiran 2. Rumus % total fenol

Multi Wavelength

File Name:Panjang Gelombang Maksimum 2.mul Test Time:
Software Version:UV V1.92.0
Operator: Company:

Test Record List.

Result = +(1,000000) % Abs(640.0nm)+{1,000000) x Abs(630,0nm)+{1,000000) % Abs(520,0nm}+(1,000000) X Abs(610.0nm)
+(1,000000 x Abs(600.0nm)+(1.000000) % Abs(590.0nm}+(1,000000) x Abs(580,0nm}+(1,000000) X Abs(570.0nm)
+(1.000000) % Abs(560.0nm)

Mo,  MName Abs(640,0) Abs(630.0) Abs(6200) Abs(610,0) Abs(6000) Abs(590,0) Abs(5800) Abs(570.0)
Abs(560.0) Result Test Time

1 Sampler Position 0,476 0482 0,487 0,489 0,450 0,439 0,487 0,483
0479 4362 2871272021 17:13:48

Gambar lampiran 3. Pengukuran panjang gelombang larutan asam tanat 100ppm
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Quantitation Test Report

File Name:Deret Asam Tanat 600 nm.qua

Software VersionUV: V1.92.0

Operator: Company:
Wavelength600,0nm
File Descriprion:
200,00
180,00
160,00
140,00
= 12000
a
(=X
~= 10000
=
s
¢ 8000
60,00
40,00
20,00
098 ooo 0,050 0,1 00 0,180 0.200 0,300 0,350 0,400 0500
Ab=crbancel Abs)
Conc.=(213,75)xAbs r = 0996342
CoefficientsK1=213.75
Standard Sample
Mo.  Name Abs(600,0) Conclpom) Note
1 1 0,043 20,000
2 2 0,189 40,000
3 3 0,254 60,000
4 4 0,363 80,000
] L] 0,490 100.00
Gambar lampiran 4. Deret kurva kalibrasi standar larutan asam tanat
Test Record List.
No.  MName Abs( 6000} Conclppm) Test Time Note
1 412 0.209 44 757 030152022 14:40:23 Sampler Position 2
2 430 0.167 35.627 0350172022 14:40:25 Sampler Position 3
3 448 0.163 34.799 03/01-2022 14:40:27 Sampler Position 4
4 612 0.157 335612 0370172022 14:40:29 Sampler Position 5
b 6.48 0118 25,263 03/01-2022 14:40:31 Sampler Position 6
i} 812 0,138 29398 0370172022 14:40:33 Sampler Position 7
7 8.30 0.119 25,506 0370172022 14:40:35 Sampler Position 8
8 848 0117 25110 03/01/2022 15:08:30 Sampler Position 2
9 6.30A 0.151 32.305 03/01/2022 15:08:32 Sampler Position 3
10 6.30B 0.100 21397 03/01/2022 15:08:34 Sampler Position 4
11 6.30C 0.103 22105 03/01/2022 15:08:36 Sampler Position 5
12 6.30D 0.123 26,387 03/01/2022 15:08:38 Sampler Position &
13 6.30E 0118 25224 03/01/2022 15:0840 Sampler Position 7
14 Kontrol 0,230 49 238 030172022 15:08:42 Sampler Position 8

Gambar lampiran 5. Absorbansi dan konsentrasi tanin sampel dan kontrol
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Gambar lampiran 6. Pertumbuhan miselium jamur setelah sembilan hari fermentasi
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Gambar lampiran 7. Proses penelitian
Keterangan: (a) Perendaman biji sorgum'dengaﬁ'..variasi pH dan waktu perendaman; (b)
Pengeringan biji sorgum fermentasi; (c) Penggilingan biji sorgum fermentasi; (d) Ekstraksi
biji sorgum fermentasi; (e) Pemekatan hasil !(sft'r'éksi; (f) Deret standard asam tanat; (g)
Ekstrak sampel yang akan dianalisis; (h) Pembacaan dengan spektrofotometer; (i)
Pembuatan media PTA 1

Gambar lampiran 8. Merek sorgum yang digunakan dalam penelitian ini
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