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LAMPIRAN 

 

 
 

 

 

 

 

 

 

 

 



 
 

Lampiran  1 Tabel hasil pemantauan melalui grading 

Tanggal 
TBS olah Unripe 

Under 

ripe 
Ripe 

Over 

ripe 

Jankos 

Kg % % % % % 

 10 April 

2023 
989.120  0,32  18,22  78,44  2,99 

0,44 

15 April 

2023  
845.970  0,25  18,08  77,00  3,96  

0,66 

19 April 

2023  
959.000   0,25 13,57  81,21  4,00  

0,86 

27 April 

2023  
1.190.540 0,75  20,69  74,91  3,31  

0,46 

2 Mei 2023   963,980 0,36  20,55  75,40  2,90  0,71 

 

Lampiran  2 Tabel ualitas CPO pada bulan April dan Mei 

Tanggal OER (%) FFA (%) 

10 April 2023 23, 40 3,04 

15 April 2023 23,58 2,70 

19 April 2023 24,07 3,43 

27 April 2023 23,82 2,96 

2 Mei 2023 23,42 2,68 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

Lampiran  3 Tabel Komposisi Tandan Kelapa  Sawit (Bunch Analisis/Uji 

Tandan)

 

 

 

 

 

 

 

 

 

 

 

 

 

Tandan Tangkai Spikelet Berondolan

1 A1B1 20,81 1,68 257,00 5,50 4,55 67,36

2 A1B2 14,00 1,00 117,00 5,50 5,04 81,04

3 A1B3 20,50 1,56 183,00 5,50 4,36 69,04

18,44 1,41 185,67 5,50 4,65 72,48

1 A2B1 18,00 1,12 201,00 5,50 4,39 69,91

2 A2B2 18,30 1,30 172,00 5,50 4,50 72,80

3 A2B3 19,99 2,00 140,00 5,50 4,61 72,00

18,76 1,47 171,00 5,50 4,50 71,57

1 A3B1 10,40 1,20 173,00 5,50 4,03 62,24

2 A3B2 14,00 1,00 143,00 5,50 4,04 64,16

3 A3B3 28,74 2,20 179,00 5,50 4,21 68,00

17,71 1,47 165,00 5,50 4,09 64,80

1 A4B1 10,40 1,37 164,00 5,50 3,75 56,20

2 A4B2 14,00 0,79 117,00 5,50 4,61 62,79

3 A4B3 28,74 1,76 201,00 5,50 4,54 72,54

17,71 1,31 160,67 5,50 4,30 63,84

Total 

Spikelet

Berat (Kg)

F/B (%)

Rata - Rata Unripe

Rata - Rata Under Ripe

Rata - Rata Ripe

Rata - Rata  Over Ripe

Berat (Kg)

No No Analisa



 
 

Lampiran  4 Tabel analisa dari Mesocarp/brodolan (M/F) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

Lampiran  5 Analisa Persentase Kandungan Minyak dalam Mesocarp 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Bag + 

Mesocrap 

Sebelum 

Ekstraksi

Bag + 

Mesocrap 

Setelah 

Ekstraksi

1 A1B1 24,89 13,88 25,06 72,58 44,45

2 A1B2 25,32 13,36 25,64 74,89 41,77

3 A1B3 25,40 13,31 28,21 77,49 40,85

25,20 13,52 26,30 74,99 42,36

1 A2B1 24,69 14,49 26,21 67,54 43,11

2 A2B2 20,52 9,67 26,47 70,92 43,73

3 A2B3 26,62 16,53 25,69 63,96 40,81

23,94 13,56 26,12 67,47 42,55

1 A3B1 24,43 12,51 20,51 78,51 56,44

2 A3B2 24,03 13,09 18,29 71,46 49,76

3 A3B3 25,44 13,05 20,00 82,05 56,05

24,64 12,88 19,60 77,34 54,09

1 A4B1 25,00 12,19 18,06 83,83 54,86

2 A4B2 24,18 12,25 16,76 77,74 54,98

3 A4B3 24,82 11,23 22,06 88,26 54,97

24,67 11,89 18,96 83,28 54,94Rata - Rata  Over Ripe

O/WM (%)

Berat (gr)

Ka (%) O/DM (%)No No Analisa

Rata - Rata Unripe

Rata - Rata Under Ripe

Rata - Rata Ripe



 
 

Lampiran  6 Analisa Rendemen Minyak Tandan Kelapa Sawit 

 

 Lampiran 7 Kadar moisture pada tingkat kematangan yang berbeda 

 

 

1 A1B1 67,36 61,24 82,01 25,06 72,58 44,45 24,55 2,85

2 A1B2 81,04 55,77 74,48 25,64 74,89 41,77 25,21 2,72

3 A1B3 69,04 52,71 77,72 28,21 77,49 40,85 21,92 2,74

72,48 56,57 78,07 26,30 74,99 42,36 23,19 2,77

1 A2B1 69,91 63,83 75,81 26,21 67,54 43,11 22,85 2,98

2 A2B2 72,80 61,66 74,30 26,47 70,92 43,73 23,65 2,91

3 A2B3 72,00 63,80 80,27 25,69 63,96 40,81 23,59 2,99

71,57 63,10 76,79 26,12 67,47 42,55 23,36 2,96

1 A3B1 62,24 71,89 77,18 20,51 78,51 56,44 24,48 3,50

2 A3B2 64,16 69,64 85,09 18,29 71,46 49,76 26,78 3,50

3 A3B3 68,00 68,31 71,64 20,00 82,05 56,05 30,21 3,60

64,80 69,95 77,97 19,60 77,34 54,09 27,16 3,53

1 A4B1 56,20 65,44 79,40 18,06 83,83 54,86 27,11 3,96

2 A4B2 62,79 70,72 77,56 16,76 77,74 54,98 27,17 3,98

3 A4B3 72,54 62,28 75,77 22,06 88,26 54,97 27,30 3,91

63,84 66,15 77,58 18,96 83,28 54,94 27,19 3,95

FFA (%)

Mesocrap 

Moisture 

(%)

O/DM (%)O/WM (%)

Oil to 

Bunch 

(%)

Rata - Rata  Over Ripe

F/B (%)DM/WM (%)WM/F (%)No No Analisa

Rata - Rata Unripe

Rata - Rata Under Ripe

Rata - Rata Ripe
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Lampiran 8 Kadar minyak pada tingkat kematangan yang berbeda 
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Lampiran 9 Rata – rata FFA pada tingkat kematangan yang berbeda 
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Perhitungan Ekstraksi minyak 

1. Mesocarp Moisture  

(𝒃𝒆𝒓𝒂𝒕 𝒘𝒂𝒅𝒂𝒉 + 𝒃𝒆𝒓𝒂𝒕 𝒎𝒆𝒔𝒐𝒄𝒂𝒓𝒑 𝒃𝒂𝒔𝒂𝒉) − 𝒃𝒆𝒓𝒂𝒕 𝒘𝒂𝒅𝒂𝒉 𝒎𝒆𝒔𝒐𝒄𝒂𝒓𝒑 𝒌𝒆𝒓𝒊𝒏𝒈 

𝒃𝒆𝒓𝒂𝒕 𝒘𝒂𝒅𝒂𝒉 + 𝒎𝒆𝒔𝒐𝒄𝒂𝒓𝒑 𝒃𝒂𝒔𝒂𝒉
 𝒙 𝟏𝟎𝟎 

2. F/B (Fruit to Bunch Rasio) 

 
(𝒃𝒆𝒓𝒂𝒕 𝒋𝒂𝒏𝒋𝒂𝒏𝒈−𝒃𝒆𝒓𝒂𝒕 𝒈𝒂𝒈𝒂𝒏𝒈)

𝒃𝒆𝒓𝒂𝒕 𝒋𝒂𝒏𝒋𝒂𝒏𝒈
 𝒙 

(𝒃𝒆𝒓𝒂𝒕 𝒃𝒓𝒐𝒏𝒅𝒐𝒍𝒂𝒏 𝒅𝒂𝒍𝒂𝒎+𝒃𝒆𝒓𝒂𝒕 𝒃𝒓𝒐𝒏𝒅𝒐𝒍𝒂𝒏 𝒍𝒖𝒂𝒓)

𝟓,𝟓 (𝒔𝒂𝒎𝒑𝒆𝒍)
x 100 

3. WM/F (Wet Mesocarp to Fruit Ratio) 

   
(𝒃𝒆𝒓𝒂𝒕 𝒔𝒂𝒎𝒑𝒆𝒍 𝒃𝒓𝒐𝒏𝒅𝒐𝒍𝒂𝒏 − 𝒃𝒆𝒓𝒂𝒕 𝒏𝒖𝒕 𝒃𝒂𝒔𝒂𝒉) 

𝒃𝒆𝒓𝒂𝒕 𝒔𝒂𝒎𝒑𝒆𝒍 𝒃𝒓𝒐𝒏𝒅𝒐𝒍𝒂𝒏
 𝒙 𝟏𝟎𝟎 

4. DM/WM (Dry Mesocarp to Wet Mesocarp Ratio) 

 
(𝒃𝒆𝒓𝒂𝒕 𝒎𝒆𝒔𝒐𝒄𝒂𝒓𝒑 + 𝒘𝒂𝒅𝒂𝒉 𝒌𝒆𝒓𝒊𝒏𝒈) − 𝑩𝒆𝒓𝒂𝒕 𝒘𝒂𝒅𝒂𝒉 𝒎𝒆𝒔𝒐𝒄𝒂𝒓𝒑

𝒃𝒆𝒓𝒂𝒕 𝒔𝒂𝒎𝒑𝒆𝒍 𝒃𝒓𝒐𝒏𝒅𝒐𝒍𝒂𝒏 − 𝒃𝒆𝒓𝒂𝒕 𝒏𝒖𝒕 𝒃𝒂𝒔𝒂𝒉
 𝒙 𝟏𝟎𝟎  

 

5. O/DM (Oil to Dry Mesocarp Ratio) 

 
(𝒃𝒆𝒓𝒂𝒕 𝒌𝒆𝒓𝒕𝒂𝒔 𝒘𝒉𝒂𝒕𝒎𝒂𝒏 + 𝒎𝒆𝒔𝒐𝒄𝒂𝒓𝒑 𝒌𝒆𝒓𝒊𝒏𝒈) − 𝑩𝒆𝒓𝒂𝒕 𝒔𝒆𝒕𝒆𝒍𝒂𝒉 𝒆𝒌𝒔𝒕𝒓𝒂𝒌𝒔𝒊

𝒃𝒆𝒓𝒂𝒕 𝒔𝒂𝒎𝒑𝒆𝒍 𝒎𝒆𝒔𝒐𝒄𝒂𝒓𝒑 𝒌𝒆𝒓𝒊𝒏𝒈
 𝒙 𝟏𝟎𝟎  

 

6. O/WM (Oil to Wet Mesocarp Ratio) 

𝑫𝑴/𝑾𝑴 × 𝑶/𝑫𝑴 

𝟏𝟎𝟎
 



 
 

7. O/B (Oil to Bunch Ratio) 

𝑭/𝑩 × 𝑾𝑴/𝑭 × 𝑫𝑴/𝑾𝑴 × 𝑶/𝑫𝑴 

𝟏𝟎𝟎𝟎𝟎𝟎𝟎
 

Keterangan :  

O/B   = Oil to Bunch Ratio 

O/WM  = Oil to Mesocarp Ratio 

F/B   = Fruit to Bunch Ratio 

WM/F = Wet Mesocarp to Fruit Ratio  

DM/WM  = Dry Mesocarp to Wet Mesocarp Ratio  

O/DM  = Oil to Dry Mesocarp Ratio  

 

 


