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Lampiran 1.  Gambar buah dan kulit jeruk bali, jeruk keprok dan jeruk siam 
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Lampiran 2. Hasil ekstrak etanol kulit jeruk dalam keadaan segar dan kering 

Keadaan 

Kulit 

Hasil 

Ekstrak 

Varietas Jeruk 

Jeruk Bali Jeruk Keprok Jeruk Siam 

Segar 

Warna Hijau (Bening) Kuning (Bening) 
Kuning Kehi-

jauan (Bening) 

Gambar 

   

Kering 

Warna 
Kuning Kehi-

jauan (Pekat) 
Cokelat (Pekat) Cokelat (Pekat) 

Gambar 

   

  



 

11 
 

Lampiran 3. Hasil Analisis Kadar Air 

Pengeringan dengan Tray Drying (90°C ; 12 Jam) 

Jenis 

Jeruk 

Keadaan 

Jeruk 

Bobot Cawan 

(gr) 

Bobot Sampel 

(gr) 

Bobot Akhir 

(gr) 
Kadar 

Air 

(%) a b c 

A1 

B2 
5,6800 2,0001 7,4646 10,77 

4,7749 2,0000 6,5597 10,76 

B1 
4,1005 5,0113 5,3025 76,01 

3,7138 5,0028 4,9052 76,19 

A2 

B2 
4,3850 2,0025 6,0038 19,16 

4,5152 2,0007 6,1207 19,75 

B1 
4,2056 5,0328 4,8643 86,91 

4,2326 5,0215 4,8954 86,80 

A3 

B2 
4,6457 2,0015 6,2584 19,43 

5,3818 2,0000 6,9970 19,24 

B1 
3,7491 5,0049 4,6088 82,82 

4,3493 5,0143 5,2011 83,01 

Keterangan: 

A1: Jeruk Bali 

A2: Jeruk Keprok 

A3: Jeruk Siam 

B1: Kulit Jeruk Segar 

B2: Kulit Jeruk Kering (Tray Drying) 

Contoh perhitungan kadar air 

Data No.1 

               
                      

      
      = 10,77% 
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L
am

p
ir

an
 4

. 
H

as
il

 A
n

al
is

is
 T

o
ta

l 
F

en
o
l 

 

No 
Perla-

kuan 

Faktor 

Pen-

genceran 

A 

Konsentrasi 

ekstrak 

(mg/L) 

Rata-rata 

(mg/L) 

Total senyawa 

fenolik (mg/g) 
SD RSDA RSDH 

Ketel

itian 

1 

 

A1B1 (A) 

 

10 0,303 502,33 
492,33 4,92 

14,14 

 

2,87 

 

6,29 

 

Teliti 

 10 0,291 482,33 

2 

 

A1B1 (B) 

 

10 0,341 565,67 
573,17 5,73 

10,61 

 

1,85 

 

6,15 

 

Teliti 

 10 0,35 580,67 

3 

 

A2B1 (A) 

 

10 0,331 549,00 
543,17 5,43 

8,25 

 

1,52 

 

6,20 

 

Teliti 

 10 0,324 537,33 

4 

 

A2B1 (B) 

 

10 0,423 702,33 
696,50 6,97 

8,25 

 

1,18 

 

5,97 

 

Teliti 

 10 0,416 690,67 

5 

 

A3B1 (A) 

 

10 0,215 355,67 
354,83 3,55 

1,18 

 

0,33 

 

6,61 

 

Teliti 

 10 0,214 354,00 

6 

 

A3B1 (B) 

 

10 0,218 360,67 
365,67 3,66 

7,07 

 

1,93 

 

6,58 

 

Teliti 

 10 0,224 370,67 

7 

 

A1B2 (A) 

 

20 0,545 1811,33 
1801,33 18,01 

14,14 

 

0,79 

 

5,18 

 

Teliti 

 20 0,539 1791,33 

8 

 

A1B2 (B) 

 

20 0,569 1891,33 
1886,33 18,86 

7,07 

 

0,37 

 

5,14 

 

Teliti 

 20 0,566 1881,33 

9 

 

A2B2 (A) 

 

20 0,537 1784,67 
1778,00 17,78 

9,43 

 

0,53 

 

5,19 

 

Teliti 

 20 0,533 1771,33 

10 A2B2 (B) 20 0,599 1991,33 1983,00 19,83 11,79 0,59 5,10 Teliti 
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  20 0,594 1974,67     

11 

 

A3B2 (A) 

 

20 0,581 1931,33 
1943,00 19,43 

16,50 

 

0,85 

 

5,12 

 

Teliti 

 20 0,588 1954,67 

12 

 

A3B2 (B) 

 

20 0,599 1991,33 
2013,00 20,13 

30,64 

 

1,52 

 

5,09 

 

Teliti 

 20 0,612 2034,67 

Keterangan: 

A1: Jeruk Bali 

A2: Jeruk Keprok 

A3: Jeruk Siam 

B1: Kulit Jeruk Segar 

B2: Kulit Jeruk Kering (Tray Drying) 

Contoh perhitungan konversi mg/L ke mg/g 

Data No.1  

492,33 
  

 
 × 

     

       
 = 4,92  
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L
am

p
ir

an
 5

. 
H

as
il

 A
n
al

is
is

 A
k
ti

fi
ta

s 
A

n
ti

o
k
si

d
an

 
Sampel FP V 

Konsentra-

si  

(ml/ml) 

A 

blanko 

A 

sam-

pel 

% inhi-

bisi 
Slope 

Inter-

cept 
R-Square 

IC50 

(ml/ml) 

IC50 

(µg/ml) 

A1B1 

(A) 

1 0 0 1,011 1,011 0,00 

213 1,3777 0,9950 0,2283 22827,38 

1 0,1 0,1 1,011 0,784 22,45 

1 
0,1

5 
0,15 1,011 0,656 35,11 

1 0,2 0,2 1,011 0,549 45,70 

1 
0,2

5 
0,25 1,011 0,455 55,00 

1 0,3 0,3 1,011 0,374 63,01 

A2B1 

(A) 

1 0 0 1,22 1,22 0,00 

253,56 6,7974 0,9635 0,1704 17038,42 

1 0,1 0,1 1,22 0,769 36,97 

1 
0,1

5 
0,15 1,22 0,61 50,00 

1 0,2 0,2 1,22 0,478 60,82 

1 
0,2

5 
0,25 1,22 0,371 69,59 

1 0,3 0,3 1,22 0,281 76,97 

A3B1 

(A) 

1 0 0 1,22 1,22 0,00 

252,41 4,5433 0,9825 0,1801 18008,91 

1 0,1 0,1 1,22 0,822 32,62 

1 
0,1

5 
0,15 1,22 0,655 46,31 

1 0,2 0,2 1,22 0,52 57,38 

1 
0,2

5 
0,25 1,22 0,401 67,13 
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1 0,3 0,3 1,22 0,29 76,23 

A1B2 

(A) 

10 0 0 1,011 1,011 0,00 

720,64 8,7749 0,9505 0,0572 5720,59 

10 0,2 0,02 1,011 0,737 27,10 

10 0,4 0,04 1,011 0,564 44,21 

10 0,6 0,06 1,011 0,444 56,08 

10 0,8 0,08 1,011 0,337 66,67 

10 1 0,1 1,011 0,255 74,78 

A2B2 

(A) 

 

20 0 0 1,292 1,292 0,00 

989,45 5,4762 0,962 0,0450 4499,83 

20 0,2 0,01 1,292 1,054 18,42 

20 0,4 0,02 1,292 0,912 29,41 

20 0,6 0,03 1,22 0,767 37,13 

20 0,8 0,04 1,22 0,685 43,85 

20 1 0,05 1,22 0,58 52,46 

A3B2 

(A) 

20 0 0 1,292 1,292 0,00 

1186,6 6,3182 0,9640 0,0368 3681,14 

20 0,2 0,01 1,292 1,014 21,52 

20 0,4 0,02 1,292 0,835 35,37 

20 0,6 0,03 1,22 0,688 43,61 

20 0,8 0,04 1,22 0,577 52,70 

20 1 0,05 1,22 0,455 62,70 

A1B1 

(B) 

1 0 0 1,011 1,011 0,00 

254,60 0,0989 0,9987 0,1960 19599,84 

1 0,1 0,1 1,011 0,765 24,33 

1 
0,1

5 
0,15 1,011 0,614 39,27 

1 0,2 0,2 1,011 0,484 52,13 



 

16 
 

1 
0,2

5 
0,25 1,011 0,363 64,09 

1 0,3 0,3 1,011 0,249 75,37 

A2B1 

(B) 

1 0 0 1,011 1,011 0,00 

356,24 7,6135 0,9534 0,1190 11898,17 

1 0,1 0,1 1,011 0,493 51,24 

1 
0,1

5 
0,15 1,011 0,329 67,46 

1 0,2 0,2 1,011 0,201 80,12 

1 
0,2

5 
0,25 1,011 0,115 88,63 

1 0,3  1,011 0,106  

A3B1 

(B) 

1 0 0 1,011 1,011 0,00 

280,03 5,5532 0,9784 0,1587 15871,93 

1 0,1 0,1 1,011 0,635 37,19 

1 
0,1

5 
0,15 1,011 0,489 51,63 

1 0,2 0,2 1,011 0,355 64,89 

1 
0,2

5 
0,25 1,011 0,248 75,47 

1 0,3 0,3 1,011 0,16 84,17 

A1B2 

(B) 

10 0 0 1,011 1,011 0,00 

758,37 8,6195 0,9566 0,0546 5456,49 

10 0,2 0,02 1,011 0,73 27,79 

10 0,4 0,04 1,011 0,557 44,91 

10 0,6 0,06 1,011 0,418 58,65 

10 0,8 0,08 1,011 0,309 69,44 

10 1 0,1 1,011 0,218 78,44 
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A2B2 

(B) 

20 0 0 1,011 1,011 0,00 

1253,1 5,9959 0,9690 0,0351 3511,69 

20 0,2 0,01 1,011 0,795 21,36 

20 0,4 0,02 1,011 0,656 35,11 

20 0,6 0,03 1,011 0,538 46,79 

20 0,8 0,04 1,011 0,443 56,18 

20 1 0,05 1,011 0,359 64,49 

A3B2 

(B) 

20 0 0 1,011 1,011 0,00 

1369,2 6,1749 0,9738 0,0320 3200,72 

20 0,2 0,01 1,011 0,776 23,24 

20 0,4 0,02 1,011 0,632 37,49 

20 0,6 0,03 1,011 0,506 49,95 

20 0,8 0,04 1,011 0,393 61,13 

20 1 0,05 1,011 0,297 70,62 

Keterangan: 

A1: Jeruk Bali 

A2: Jeruk Keprok 

A3: Jeruk Siam 

B1: Kulit Jeruk Segar 

B2: Kulit Jeruk Kering (Tray Drying) 

Contoh perhitungan konversi ml/ml ke µg/ml 

Data No.1  

0,2283 
  

  
 × 

     

  
 = 0,02283  

 

  
 = 22827,38 
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Lampiran 6. Hasil Analisis Sidik Ragam 

1. Analisa Kadar Air 

Descriptive Statistics 

Dependent Variable:   KADAR AIR (%) 

3 Varietas 

Jeruk 
Kondisi Kulit Jeruk Mean Std. Deviation N 

A1 

B1 76.1000 .12728 2 

B2 10.7650 .00707 2 

Total 43.4325 37.72125 4 

A2 

B1 86.8550 .07778 2 

B2 19.4550 .41719 2 

Total 53.1550 38.91418 4 

A3 

B1 82.9150 .13435 2 

B2 19.3350 .13435 2 

Total 51.1250 36.70809 4 

Total 

B1 81.9567 4.86756 6 

B2 16.5183 4.46115 6 

Total 49.2375 34.46276 12 

 

Tests of Between-Subjects Effects 

Dependent Variable:   KADAR AIR (%) 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 13064.269
a
 5 2612.854 67442.987 .000 

Intercept 29091.977 1 29091.977 750922.182 .000 

Varietas 210.430 2 105.215 2715.809 .000 

Kondisi 12846.526 1 12846.526 331594.573 .000 

Varietas * Kon-

disi 
7.312 2 3.656 94.371 .000 

Error .232 6 .039   

Total 42156.478 12    

Corrected Total 13064.501 11    

a. R Squared = 1,000 (Adjusted R Squared = 1,000) 
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KADAR AIR (%) 

Duncan
a,b

 

3 Varietas 

Jeruk N 

Subset 

1 2 3 

A1 4 43.4325   

A3 4  51.1250  

A2 4   53.1550 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

Based on observed means. 

The error term is Mean Square(Error) = ,039. 

a. Uses Harmonic Mean Sample Size = 4,000. 

b. Alpha = ,05. 

 

KADAR AIR (%) 

Duncan
a
 

Faktor A terhadap 

Faktor B N 

Subset for alpha = 0.05 

1 2 3 4 5 

A1B2 2 10.7650     

A3B2 2  19.3350    

A2B2 2  19.4550    

A1B1 2   76.1000   

A3B1 2    82.9150  

A2B1 2     86.8550 

Sig.  1.000 .564 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 
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2. Analisa Total Fenol 

Descriptive Statistics 

Dependent Variable:   KANDUNGAN FENOLIK TOTAL (mg/g) 

3 Varietas 

Jeruk 
Kondisi Kulit Jeruk Mean 

Std. Devia-

tion 
N 

A1 

B1 5.3250 .57276 2 

B2 18.4350 .60104 2 

Total 11.8800 7.58422 4 

A2 

B1 6.2000 1.08894 2 

B2 18.8050 1.44957 2 

Total 12.5025 7.35239 4 

A3 

B1 3.6050 .07778 2 

B2 19.7800 .49497 2 

Total 11.6925 9.34312 4 

Total 

B1 5.0433 1.30322 6 

B2 19.0067 .96318 6 

Total 12.0250 7.37351 12 

 

Tests of Between-Subjects Effects 

Dependent Variable:   KANDUNGAN FENOLIK TOTAL (mg/g) 

Source 
Type III Sum 

of Squares 
df Mean Square F Sig. 

Corrected Model 593.827
a
 5 118.765 168.565 .000 

Intercept 1735.207 1 1735.207 2462.801 .000 

Varietas 1.438 2 .719 1.021 .415 

Kondisi 584.924 1 584.924 830.190 .000 

Varietas * Kon-

disi 
7.465 2 3.732 5.297 .047 

Error 4.227 6 .705   

Total 2333.262 12    

Corrected Total 598.055 11    

a. R Squared = ,993 (Adjusted R Squared = ,987) 
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KANDUNGAN FENOLIK TOTAL (mg/g) 

Duncan
a
 

Perlakuan A terhadap 

B 
N 

Subset for alpha = 0.05 

1 2 3 

A3B1 2 3.6050   

A1B1 2 5.3250 5.3250  

A2B1 2  6.2000  

A1B2 2   18.4350 

A2B2 2   18.8050 

A3B2 2   19.7800 

Sig.  .086 .337 .172 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

3. Analisa Aktivitas Antioksidan 

Descriptive Statistics 

Dependent Variable:   Nilai IC50 (µg/ml) 

3 Varietas Jeruk Kondisi Kulit Jeruk Mean Std. Deviation N 

A1 

B1 21215.00 2283.955 2 

B2 5590.50 184.555 2 

Total 13402.75 9117.301 4 

A2 

B1 14469.00 3633.115 2 

B2 4005.00 700.036 2 

Total 9237.00 6407.934 4 

A3 

B1 16939.50 1512.501 2 

B2 3440.50 340.118 2 

Total 10190.00 7844.878 4 

Total 

B1 17541.17 3668.737 6 

B2 4345.33 1059.223 6 

Total 10943.25 7356.494 12 
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Tests of Between-Subjects Effects 

Dependent Variable:   Nilai IC50 (µg/ml) 

Source 
Type III Sum of 

Squares 
df Mean Square F Sig. 

Corrected Model 573954556.750
a
 5 114790911.350 32.270 .000 

Intercept 1437056646.750 1 1437056646.750 403.981 .000 

Varietas 38111259.500 2 19055629.750 5.357 .046 

Kondisi 522390052.083 1 522390052.083 146.853 .000 

Varietas * Kon-

disi 
13453245.167 2 6726622.583 1.891 .231 

Error 21343423.500 6 3557237.250   

Total 2032354627.000 12    

Corrected Total 595297980.250 11    

a. R Squared = ,964 (Adjusted R Squared = ,934) 

 

Descriptives 

Nilai IC50 (µg/ml)   

 N Mean 
Std. Devi-

ation 
Std. Error 

95% Confidence Interval 

for Mean Mini-

mum 

Maxi-

mum 
Lower Bound 

Upper 

Bound 

A1B1 2 21215.00 2283.955 1615.000 694.48 41735.52 19600 22830 

A2B1 2 14469.00 3633.115 2569.000 -18173.24 47111.24 11900 17038 

A3B1 2 16939.50 1512.501 1069.500 3350.21 30528.79 15870 18009 

A1B2 2 5590.50 184.555 130.500 3932.34 7248.66 5460 5721 

A2B2 2 4005.00 700.036 495.000 -2284.57 10294.57 3510 4500 

A3B2 2 3440.50 340.118 240.500 384.66 6496.34 3200 3681 

Total 12 10943.25 7356.494 2123.637 6269.16 15617.34 3200 22830 
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Nilai IC50 (µg/ml) 

Duncan
a
   

Faktor A terhadap 

Faktor B 
N 

Subset for alpha = 0.05 

1 2 3 

A3B2 2 3440.50   

A2B2 2 4005.00   

A1B2 2 5590.50   

A2B1 2  14469.00  

A3B1 2  16939.50 16939.50 

A1B1 2   21215.00 

Sig.  .312 .238 .064 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 2,000. 

 

 

 

 
 

 

 


