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LAMPIRAN 

Lampiran 1. Nama-nama Kode Sampel Minuman Kemasan Yang Beredar 
Di Kota Medan 

 
No.   Nama Merk Sampel                   Kode Sampel 
1. Fanta 
2. Pulpy Mango 
3. Happy Jus 
4. Teh Botol 
5. Floridina 
6. Marimas 
7. Frenta 
8. Teh Sisri 
9. Finto 
10. Segar Sari Sweetz 
11. Kuku Bima Ener-G 
12. Pop Dringk 
13. Nutri Jeruk 
14. X-teh 
15. Kulo 

Sampel 1 
Sampel 2 
Sampel 3 
Sampel 4 
Sampel 5 
Sampel 6 
Sampel 7 
Sampel 8 
Sampel 9 

 Sampel 10 
 Sampel 11 
 Sampel 12 
 Sampel 13 
 Sampel 14 
 Sampel 15 
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Lampiran 2. Perhitungan Kadar Siklamat  

No.        Larutan Standar                      Absorbansi         Konsentrasi Standar 
1. Standar 1 (1 ml dalam 50 ml)            0,1148                           20 
2. Standar 2 (2 ml dalam 50 ml)            0,3166                           40 
3. Standar 3 (4 ml dalam 50 ml)            0,3958                           80 
4. Standar 4 (6 ml dalam 50 ml)            0,5191                          120 
5. Standar 5 (8 ml dalam 50 ml)            0,6628                          160         

 

Kadar Siklamat  =  Absorbansi Sampel  x  Konsentrasi Standar 

          Absorbansi Standar 

1. Kadar Siklamat  =   0,475  x 120 ppm 

                0,5191 

 Kadar Siklamat  =  109,8 ppm 

Kadar Siklamat  =  109,8 mcg/ml = 109,8  103 mg = 109,8 mg/l = 109,8 mg/kg 

                      103  l 

2. Kadar Siklamat  =   0,566  x 120 ppm 

                0,5191 

 Kadar Siklamat  =  130,8 ppm 

Kadar Siklamat  =  130,8 mcg/ml = 130,8  103 mg = 130,8 mg/l = 130,8 mg/kg 

                      103  l 

3. Kadar Siklamat  =   0,625  x 120 ppm 

                0,5191 

 Kadar Siklamat  =  144,4 ppm 

Kadar Siklamat  =  144,4 mcg/ml = 144,4  103 mg = 144,4 mg/l = 144,4 mg/kg 

                      103  l 

4. Kadar Siklamat  =   0,604  x 120 ppm 

                0,5191 

 Kadar Siklamat  = 139,6  ppm 

Kadar Siklamat  =  139,6 mcg/ml = 139,6  103 mg = 139,6 mg/l = 139,6 mg/kg 

                      103  l 
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5. Kadar Siklamat  =   0,582  x 120 ppm 

                0,5191 

 Kadar Siklamat  =  134,5 ppm 

Kadar Siklamat  =  134,5 mcg/ml = 134,5  103 mg = 134,5 mg/l = 134,5 mg/kg 

                      103  l 

6. Kadar Siklamat  =   0,498  x 120 ppm 

                0,5191 

 Kadar Siklamat  = 115,1  ppm 

Kadar Siklamat  = 115,1  mcg/ml = 115,1  103 mg = 115,1 mg/l = 115,1 mg/kg 

                      103  l 

7. Kadar Siklamat  =   0,612  x 120 ppm 

                0,5191 

 Kadar Siklamat  = 141,4  ppm 

Kadar Siklamat  = 141,4  mcg/ml = 141,4  103 mg = 141,4 mg/l = 141,4 mg/kg 

                      103  l 

8. Kadar Siklamat  =   0,591  x 120 ppm 

                0,5191 

 Kadar Siklamat  = 136,6  ppm 

Kadar Siklamat  = 136,6  mcg/ml = 136,6  103 mg = 136,6 mg/l = 136,6 mg/kg 

                      103  l 

9. Kadar Siklamat  =   0,798  x 120 ppm 

                0,5191 

 Kadar Siklamat  =  184,4 ppm 

Kadar Siklamat  = 184,4  mcg/ml = 184,4  103 mg = 184,4 mg/l = 184,4 mg/kg 

                      103  l 

10. Kadar Siklamat  =   0,866  x 120 ppm 

                0,5191 

 Kadar Siklamat  = 200,1 ppm 

Kadar Siklamat  = 200,1 mcg/ml = 200,1  103 mg = 200,1 mg/l = 200,1 mg/kg 

                     103  l 

 

 

UNIVERSITAS MEDAN AREA



46 
 

11. Kadar Siklamat  =   0,539  x 120 ppm 

                0,5191 

 Kadar Siklamat  =  124,6 ppm 

Kadar Siklamat  =  124,6 mcg/ml = 124,6  103 mg = 124,6 mg/l = 124,6 mg/kg 

                      103  l 
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Lampiran 3.  
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Lampiran 4.  Surat Keterangan Selesai Riset Penelitian 
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Lampiran 5. Dokumentasi Penelitian 
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Keterangan : Gambar 1. Sampel Minuman Kemasan ; A; Fanta, B; Pulpy Mango, 

C; Happy Jus, D; Teh Botol Sosro, E; Floridina, F; Marimas, G; 
Frenta, H; Teh Sisri, I; Finto, J; Segar Sari, K; Kuku Bima Ener-G, 
L; Pop Dringk, M; Nutri Jeruk, N; X-Teh, O; Kulo  

J K L 

M
 

N
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Keterangan : Gambar 2. Proses Prosedur Kerja ; A; Sampel Dilarutkan 100 ml, B; 

Sampel Dipanaskan 20-30 menit, C; Hasil Uji Endapan Pada 
Sampel, D; Hasil Uji Endapan Pada Sampel, E; Hasil Uji Endapan 
Pada Sampel, F; Pembuatan Larutan Baku, G; Pembuatan Larutan 
Blanko, H; Proses Preparasi Sampel, I; Sampel Larutan Baku dan 
Blanko Yang Sudah Siap Dibungkus Dengan Aluminium foil, J; 
Preparasi Sampel Yang Sudah Siap Dibungkus Dengan Aluminium 
foil, K; Sampel Diukur Dengan Alat Spektrofotometer. 
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