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LAMPIRAN 

Lampiran 1. Pembuatan media PCA (Plate Count Agar) 

 

Pembuatan media PCA (Plate Count Agar) 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ditimbang media PCA 22,5 gram 

Dimasukkan ke erlenmeyer 

Ditambahakan  dengan aquades 100 ml 

Ditutup dengan alumunium foil 

Homogenisasi media dengan 

hotplate magnetic stirer 
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Lampiran 2. Perhitungan jumlah total mikroba 

 

 

𝑁 =  
Σ𝐶

(1 𝑋 𝑛1) + (0.1 𝑥 𝑛2)𝑥𝑑
 

N = 
65

0,22222
 

    = 292 CFU 

N = 
130

0,22222
 

    = 630 CFU 

N = 
169

0,22222
 

    = 760,5 CFU 

N = 
296

0,22222
 

    = 1332,01 CFU 

N = 
65

0,22222
 

   = 1687,51 CFU 

N = 
65

0,22222
 

    = 2007,02 CFU 

N = 
65

0,22222
 

    = 2421,02 CFU 

Analisa Jumlah Total Mikroba

Waktu 

Jam ke 0

Jam ke 4

Jam ke 8

Jam ke 24

Jam ke 26

Jam ke 28

Jam ke 30 538

Suhu 8⁰C

Total mikroba

65

130

169

296

375

446
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𝑁 =  
Σ𝐶

(1 𝑋 𝑛1) + (0.1 𝑥 𝑛2)𝑥𝑑
 

N = 
141

0,22222
 

   = 634,5 CFU 

N = 
241

0,22222
 

    = 1152,01 CFU 

N = 
251

0,22222
 

    = 1129,51 CFU 

N = 
925

0,22222
 

    = 4941040 CFU 

N = 
1251

0,22222
 

   = 5629550 CFU 

N = 
1256

0,22222
 

   = 6102060 CFU 

N = 
1367

0,22222
 

    = 7528570 CFU 

 

Analisa Jumlah Total Mikroba

Waktu 

Jam ke 0

Jam ke 4

Jam ke 8

Jam ke 24

Jam ke 26

Jam ke 28

Jam ke 30 1367

Suhu 29⁰C

Total mikroba

141

241

251

925

1251

1256
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𝑁 =  
Σ𝐶

(1 𝑋 𝑛1) + (0.1 𝑥 𝑛2)𝑥𝑑
 

N = 
111

0,22222
 

   = 562,5 CFU 

N = 
200

0,22222
 

   = 990,09 CFU 

N = 
253

0,22222
 

   = 1291,51 CFU 

N = 
881

0,22222
 

    = 3964530 CFU 

N = 
1067

0,22222
 

    = 4846540 CFU 

N = 
1256

0,22222
 

    = 6102060 CFU 

N = 
1251

0,22222
 

   = 56295500 CFU 

 

 

 

Analisa Jumlah Total Mikroba

Waktu 

Jam ke 0

Jam ke 4

Jam ke 6

Jam ke 24

Jam ke 26

Jam ke 28

Jam ke 30 1251

Suhu 40⁰C

Total mikroba

111

200

253

881

1067

1256
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Lampiran 3. Perhitungan manual laju difusi 

RERATA PAJANG DIFUSI 

(cm) 

Suhu 8 C 3,7 

Suhu 29 C 6,2 

Suhu 37 C 7,7 

Suhu 40 C 8 

Suhu 44 C 8,55 

𝑉 =
𝑥

𝑡
 

𝑉 =
3,7

30
 

    = 0,20 cm/jam 

𝑉 =
6,2

30
 

   =0,12 cm/jam 

𝑉 =
3,7

30
 

   =0,27 cm/jam 

𝑉 =
8

30
 

   =0,26 cm/jam 

𝑉 =
8,55

30
 

    = 0,28 cm/jam 
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Lampiran 4. Perhitungan manual koefiesen difusi 

RERATA PAJANG DIFUSI 

(cm) 

Suhu 8 C 3,7 

Suhu 29 C 6,2 

Suhu 37 C 7,7 

Suhu 40 C 8 

Suhu 44 C 8,55 

𝐷 =
𝑋2

2𝑡
 

𝐷 =
3,72

2(30)
 

    = 0,23 cm/jam 

𝐷 =
6,22

2(30)
 

    =0,64 cm/jam 

𝐷 =
7,72

2(30)
 

    =1,07 cm/jam 

𝐷 =
82

2(30)
 

    =1,07 cm/jam 

𝐷 =
8,552

2(30)
 

    =1,22 cm/jam 
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Lampiran 5. Tabel nilai aktual dan nilai prediksi 

AKTUAL 

SUHU SUHU 0 4 6 24 26 28 30 

8 281,15 0 2,05 2,25 3,1 3,35 3,5 3,7 

29 302,15 0 3,3 3,7 5,4 5,7 5,95 6,2 

37 310,15 0 3,1 3,6 5,65 6,4 6,65 7,7 

40 313,15 0 4,15 4,45 7,25 7,55 7,75 8 

44 317,15 0 4,6 4,35 7,6 7,9 8,2 8,55 

 

PREDIKSI 

WAKTU 
0 4 6 24 26 28 30 

0 14400 21600 86400 93600 100800 108000 

8 281,15 0 1,353425 1,6576 3,315199 3,450569 3,580825 3,706506 

29 302,15 0 2,283198 2,796335 5,59267 5,821036 6,040774 6,252796 

37 310,15 0 2,735091 3,349789 6,699578 6,973142 7,236371 7,490356 

40 313,15 0 2,919775 3,575979 7,151958 7,443994 7,724997 7,996132 

44 317,15 0 3,179442 3,894005 7,788009 8,106017 8,412012 8,707259 

 

AKURASI MODEL 

SUHU 
0 4 6 24 26 28 30   

0 14400 21600 86400 93600 100800 108000 RERATA % 

8 281,15   66,02071 73,6711 93,05808 96,99794 97,69072 99,82417 87,88 

29 302,15   69,18782 75,57663 96,43203 97,87656 98,47438 99,14846 89,45 

37 310,15   88,22875 93,0497 81,4234 91,04466 91,18238 97,27735 90,37 

40 313,15   70,35601 80,35908 98,64769 98,59594 99,67738 99,95165 91,26 

44 317,15   69,11829 89,51735 97,52619 97,39219 97,41449 98,16071 91,52 
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Lampiran 6. Gambar proses pembuatan susu kedelai pastuerisasi 

 

Perendaman kedelai selama 12 jam 

 

Setelah kulit ari di kupas, kedelai di 

blender 

 

Penyaringan sari kedelai 

 

Perebusan susu kedelai pada suhu 71-

75 ⁰C 
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Lampiran 7. Gambar proses analisa total mikroba 
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Lampiran 8. Gambar proses laju kinetika difusi 

 
 

  

 


