LAMPIRAN

Lampiran 1. Hasil Determinasi Tanaman

HERBARIUM JATINANGOR
LABORATORIUM TAKSONOMI TUMBUHAN
JURUSAN BIOLOGI FMIPA UNPAD
Gedung D2-212, JI. Raya Bandung Sumedang Km 21 Jatinangor

Wa. 089689992695, email: phanerogamae(@yahoo.com

LEMBAR IDENTIFIKASI TUMBUHAN
No.255/HB/05/2026

Herbarium Jatinangor, Laboratorium Taksonomi Tumbuhan, Jurusan Biologi FMIPA
UNPAD, dengan ini menerangkan bahwa:

Nama : Mujahidah Putri Mapenda Wati
NIM/NIDN : P20630123078

Instansi : Poltekkes Kemenkes Tasikmalaya
Lokasi : Tasikmalaya.

Telah melakukan identifikasi tumbuhan, dengan No. Koleksi: -
Tanggal Koleksi : 15 Mei 2026.

Hasil Identifikasi

Nama IImiah : Artocarpus heterophyllus L.
Sinonim : Artocarpus brasiliensis Ortega
Nama Lokal : Biji Buah Nangka

SukwFamili : Moraceae

Klasifikasi (Hirarki Taksonomi)

Kingdom Plantae

Divisi Magnoliophyta

Class Magnoliopsida

Ordo Rosales

Famili Moraceae

Genus Artocarpus

Species Artocarpus heterophyllus L.

Referensi:

Backer, C. A. and Bakkuizen v/d Brink R. C Jr. 1963. Flora of Java. Wolter-Noordhoff NV.
Groningen.

Cronquist, Arthur. 1981. Anintegrated System of Classification of Flowering Plants.
Columbia University Press. New York

The Plant List. Website DuniaTumbuhan http://www.theplantlist.org/tpl1.1/record/kew-
158489,

Jatinangor, 16 Mei 2026.
’
Identifikator, |

LABORATORIUM HAN
JURUSAN IPA-UNPAD

Drs. Joko %ﬁmﬂro, M.P,
NIP. 19600801 199101 1 001
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Lampiran 2. Certificate of Analysis (COA) Kultur Starter Bakteri

LACTINA Ltd. Bankya, Bulgaria
“

web www lacting hd com
1 o mat office lacting Nd com

ANALYTICAL REPORT

No. 68 - 11 / 23.05.2023
Fl. Product: Freeze - dried starters - DVS application

yoghurt LAT BY /11
2. Composition: Lactobacillus bulgaricus, Streptococcus thermophilus
3. No : 0s
4. Quantity: 50 pes
5. Exp.Date:  05.2025

L NORM RESULT
Physical & Chemical data:
dry matter not less than conform specif.
- acidification activity 94%
starter yoghurt ( 43°C) ‘ 10-12h
(according
technology)
Microbiolo data:
- lactic acid bacteria CFU / g >5 x 10° 8 x 10°
(FIL-IDF 146:1991,149:2010)
- Enterobacteriaceae: negative 1g conform spec.
(FIL-IDF 73B:1998,170A-
1(1999) negative 1g conform spec.
- Yeast and mould:
(FIL-IDF 94 B:1990) negative 1g conform spec.
-Staphylococcus aureus:
(FIL-IDF 60 C:1997) negative 25 g
- Salmonella: conform spec.
(FIL-IDF 93 B : 1995)

[ Conclusion: The freeze-dried cultures meet specification ,7 /
. / i
23.05,2023, Bankya, BG

Lab:..\[/
Dr.'E.Karaivanova




Lampiran 3. Certificate of Analysis (COA) Media Lactobacillus MRS Aga

HIMEDIA
HiMadia Labrutorses Private | imined

A Rt N DTN VT W g Il Ao,
P ™ ) 40 Wb Aaiata e

(R

et Rk

Coraled | 1) S801 3004, 101 130RS 000 . WG NP

EN

of Ansiysis, Qusiny

Material Name

Material Code ' Gy 2
Lactotaciiun MRS Agar (WAS Agan,

LotNo  : conedsces

Date of Release & Report : 793402-24

Report No.; 40001444880

Expiry Date : 303301

Tor Bacteria
For Yeast & Mok : Baboursud Derirose Agar.

- AN 150 11133 ¢

\nformation for BSE/TEE Risk: The material was subjectad 1o pH <= 7.0 andior 8 tamperaturs In

134852016, WHO GMP

axcess of 75°C for 1o less than 2

supervision and wers

o comaed based sstabiishvmert. The simais are inspected under 8 Govt. approved vetarinarien’s
apparently free from infectious snd contagious Gwesses. BSE (Bovine Spongltorm T8 (Passtatie

Spongitorm ot

Tvs material does not contain, nor Is derived from the
India.

apecific
STATUS OF THE MATERIAL : APPROVED

This dermment bas beve prodeced dectroeicaly and b vebd

. thael?”

g

Microblotoghet

20240228

Certified : 1S0 9001:2015, ISO 13488:2016, WHO GMP.

HiMedia Laboratories Private Limited

€40, Road No21Y,, MIDC, Wagle Industrial Area.
Thanc(W) - 400604 , Website : www himedialabs.com,
Email : info@himedialabs com

Certtcate oAbyt auity snacouatoamny.1 |

tnovasl (G4 1)

Material Name : ~
Lactobacillus MRS Agar (MRS Agar),
ranutated

Material Code : GMs41

LofNo~ 6000630088

| Report No.: 40001444860

Date of Release & Report : 20240226 Expiry Date : 202801

Appearance

Gelling
Firm, comparable with 1.2% Agar gel.

Colour and Clarity of Prepared Medium

Reaction
Reaction of 6.71% wiv aqueous solution at 25°C.

PH
pH Range :6.30-6.70 Observed : 6.54
Cultural Response
7°C for
T b Erows Recorery
Eultural Response
tobacillus rhamnosius |50-100 huxuriant [>-so%
TCC 9305
Arcdso-100 luxuriant =so%
338
illus leichmannii [ 50-100 loxurisnt >=so%
TCC 7830
plartaram ATCC|0-100 luxurisot >=so%
n
sabiATCC  [s0-100 luxuriant ~s0%
3821
Vacrobacilius lactis ATCC — |50-100 huxuriant >=s0%
9435 (WDCM 00016)
ediococeus pentosaceas  [$0-100 laxuriant >s0%
ercc 31316
lescherichia coli ATCC 25922 [>=10* ihibiion
peDCas00013)
lBacillus cereus ATCC 11778 |>=10* inhivition
DCM 00001

PAGE : 12

Dipindai dengan CamScanner
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Lampiran 4. Certificate of Analysis (COA) Media Lactose Broth

Certified : 150 9001:2015, 1SO 13485:2016, WHO GMP

HiMedia Laboratories Private Limited
€40, Road No 21 Y. MIDC, Wagle Industrial Area.

Thanc( W) - 400604 , Website : www himedialabs com,

Email - info@himedialabs com

Ceriicate ot Analyais Quality e Gpsforrity
Material Code : M1003 Material Name [LotNo  : 00oos29ses
Lactose Broth
[ Report No.: avooraaores Date of Release & Report : 202402-10| Expiry Date : 202901

Appearance

Colour and Clarity of prepared medium
L

Observed : Light ysliow

Reaction
Reaction of 1.3% whv aqueous solution at 26°C.

PH
oH Range :6.70-7.10 Observed :7.09

Cultural Response

7°C for 18- 48 hours.

| ) Erows |
ultural Response
{Enterobacter aerogenes ATCC [s0-100 luxuriant positive reaction
l13048 O¥DCA 00175)
feneracaccus faecalis ATCC |50-100 luxuriant egative reaction
o212 wDCA 00087)
[Escherichia coli ATCC 25922 [s0-100 luxuriant positive reaction
{I¥DCA 00013)
|psesdomonas weruginasa  [so-100 luxuriant negative reaction
WTCC 27853 (WDCM 00025)
Psewdomonas aeruginosa  50-100 luxuriant negative reaction
lrcc 9027 D 00026)
{Escherichia coll ATCC 8739 |50-100 loxuriant [positve reaction
rg'ggvomm
NCTC 9002_|30-100 loxuriant
L ATCCs of
. AN 1S0 11133 : E
el 13485:2016, WHO GMP.

. Information for BSE/TSE Risk The material was subjected to pH <= 7.0 and/or & temparature in excess of 75°C for no less than 2

[HIMEDIA]

PAGE : 17

Certified : 150 9001:2015, ISO 13485:2016 , WHO GMP

HiMedia Laboratories Private Limited
40, Rosd No.21 Y, MIDC, Wagle Industrial Area,
Thane(W) - 400604 . Website : www himedialabs.com,
Email : infor@himedialabs.com

Certificate of Analysls; Qual
I EALINAN TERKENDAT LT
Material Code : M1003 Material Name ¢ " nov| LotNo) - booos29sss
actose Broth — 1
Report No.: 40001440143 PDate of Release & Report : 20240219 Expiry Date : 202901
hours n The bovine product golme

apparently free from Infectious and contaglous

Spongiform Encaphalopathy) and dioxine are not known to exist in India. This material doss not contain, nor
defined In India.

‘e Inspoctsd under a Govt. approved vetarinarans supervision and were
diseases. BSE (Bovine Sponglform Encephaiopathy) TSE (Transmissible
s derived from the

STATUS OF THE MATERIAL : APPROVED

PAGE: 272
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Lampiran 5. Certificate of Analysis (COA) Media Brilliant Green Bile Lactose

Broth (BGLB

Certificate of Analysis

Certificate of Analysis ID: ~ 1054540500_VM1142754_EN

Producer and client: Merck KGaA, Frankfurter Str. 250, 64293 Darmstadt, Germany
Test laboratory: Merck KGaA fiir

Str. 250, 64293 y
Sample identification: GranuCult®

BRILA (Brilliant-Green Bile Lactose) Broth acc. I1SO 4831,
IS0 4832 and FDA-BAM

Ordering number: 1.05454.0500
Lot number: VM1142754
Sample ID: 201622871
Accreditation:

(ons

Dronisoiw

Test method: DIN EN ISO 11133:2020

Performance testing of liquid culture media:
Qualitative single tube method (turbidity) for performance testing of

liquid media)
Date of analysis: 2025/07/31
Date of release: 2025/08/11
Minimum shelf life: 2030/07/31
Composition (g/1): Enzymatic digest of casein 10.0; Lactose 10.0; Ox bile 20.0;

Brilliant green 0.0133.

Preparation & sterilization: Dissolve 40 g In 1 | of purified water. Fill into tubes containing Durham
tubes and autoclave 15 min at 121 °C. The Durham tubes shall not
contain any air bubbles after autoclaving.

Application: For the selective and of
Escherichia coli and other faecal coliform organisms from food and
animal feed, water and other materials.

Storage: Store at +15 °C to +25 °C, dry and tightly closed. Do not use clumped
or discolored medium. Protect from UV light (including sun light).

The reported results refer exclusively to the specified medium, see Certificate of Analysis ID.

Merck KGaA - Frankfurter StraBie 250, 64203 Darmstadt, Germany: +49 6151 72-2440  1054540500_VM1142754_EN
EMD Millipore Corp. - 290 Concord Road, Billerica, MA 01821, USA +1-078-715-4321 Certificate version 01

ATCC Is a registered trademark of ATCC, Manassas, VA, USA. Lit. No. TN105406EN00 Page 1/3

Certificate of Analysis

Release: Culture medium released by Approving Officer or delegate LS-SC-PCDQS6
p W
1
v
Dr. Lukas Mechler

Responsible Manager of LS-SC-PCDQS6 (Test Laboratory D-PL-15185-01-00)

Certificate of analysis revision history:
Certificate version Date Reason for version
o1 2025/08/11 Initial version
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Lampiran 6 Alat Yang Digunakan Dalam Penelitian

Timbangan Analitik Hot Plate

Termometer Digital

Spatel, Kaca Arloji dan Beaker Glass
Batang pengaduk
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Lampiran 7. Bahan Yang Digunakan Dalam Penelitian

Sari Biji Nangka Sari Buah Nangka

e
=

g

‘

Media MRSA

_Sukrosa

||/ STARTER |
|} CULTURE

“‘\‘Us for yoghurt
Serbuk Kultur
Lactobbacillus
bulgaricus dan
Streptococcus

thermophilus

Indikator PP

% PM401625 C

i
< 25 G “\A.O\Q‘" S

on

PHE.86G25 C et

0mi Soluton Powcer

NaOH Buffer pH

Strain Kultur
Lactobbacillus
bulgaricus dan
Streptococcus

Media LB

Media BGLBB

AQUADES

Distilled Water

Aquadest Nacl



A. Hasil Pembakuan NaoH

Percobaan Volume NaOH (mL)

1 9,8

2 10,1

3 9,6
Rata-rata 9,83

Normalitas NaOH = V; x N; = V> x N
=983 mLxN,=10mLx 0,1 N
=0,1017 N
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B. Hasil Uji Asam Laktat

Formula Replikasi Ke Rata Rata £ SD Dokumentasi
1 2 3
F0 0,81 0,81 0,81 0,81 £0,00
F1 1,08 1,08 1,125 3,02 £ 0,029
F2 1,3 1,53 1,53 1,53 + 0,00
F3 1,98 1,98 1,98 1,98+ 0,00




C. UjipH
Formula Replikasi Ke Rata Rata £ SD Dokumentasi
1 2 3
FO 543 542 542 5,42 £ 0,006
F1 3,00 3,05 3,00 3,02 + 0,029
F2 2,80 2,80 2,80 2,800,000
F3 2,64 2,64 2,64  2,64+0,000
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D. Uji Viskositas

Formula Replikasi Ke Rata Rata £ SD Dokumentasi
1 2 3
F0 567,6 567,5 5678 567,6 £0,15
F1 584,3 584,0 5843 5842 £0,17
F2 602,2 602,2 602,3 602,2 + 0,06
F3 647,0 647,0 6479 647,0 = 0,06

71



E. Uji Bakteri Asam Laktat

Formula

Pengenceran Total BAL
(CFU/mL)

1,58 x 107
¥0
F1 234 % 107
¥2 1,91 x 107
287 178
k3 1,82 x 107

162 146 239

72



F. Uji Coliform

1. Uji Penduga

Formula Dokumentasi
10 102 1073
FO
F1

F2

73
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F3

() ) )
2. Uji Konfirmasi
Formula Dokumentasi

10 102 103

F2

) )

¢)

F3
) )

¢)




Lampiran 8. Angka Paling Mungkin (APM) per 1 g

ang positif Tabung ya itif
Tabung yang pos APM abung yang pos APM
0,1 0,01 0,001 0.1 0,01 0,001
0 0 0 <3 2 2 0 21
0 0 1 3 2 2 1 28
0 1 0 3 2 2 2 35
0 1 1 6 2 <] 0 29
0 2 0 6 2 3 1 36
0 3 0 9 3 0 0 23
1 0 0 4 3 0 1 39
1 0 1 7 3 0 2 64
1 0 2 1" 3 1 0 43
1 1 0 7 3 1 1 75
1 1 1 11 3 1 2 120
1 2 0 1" 3 1 3 160
1 2 1 15 3 2 0 93
1 3 ¢ 16 3 2 1 150
2 0 0 10 3 2 2 216
2 0 1 14 3 2 3 290
2 0 2 20 3 3 0 240
2 1 0 15 3 3 1 460
2 1 1 20 3 3 2 1100
2 4 2 27 3 3 3 > 1100
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Lampiran 9. Hasil Uji Kadar Protein dan Kadar Lemak

‘) LABORATORIUM

LABORATORIUM TERPADU

77

hd TERPADU UNIVERSITAS BAKTI TUNAS HUSADA
f JI. Letjen Mashudi No.20 Cibeureum, Kota Tasikmalaya, 46196
Telp : 0821-2920-0500 Email : uptlaboratorium@universitas-bth.ac.id
LAPORAN HASIL UJI
CERTIFICATE OF ANALYSIS
Nomor : 049/LT-UBTH/HU/VI/2026

Nama Konsumen : Mujahidah Putri MW

Customer

Alamat : Poltekkes Tasikmalaya

Address

No Telp/WhatsApp : 0831-2064-2687

Telephone & WhatsApp

Nomor Permintaan Pengujian  : S-38/MI-02/LT-UBTH/TT/2026

Code Of Order Sheet

Sampel : Yogurt

Sample

Parameter Analisis : Uji Kadar Lemak dan Uji Kadar Protein

Kind of Analysis

Pengemasan Sampel : Botol Plastik

Packaging of Sample

Deskripsi Sampel : Minuman, Sari Biji Nangka, Segar

Sample Description

Diterima Oleh : Ajeng Rahmi Pratiwi, A.Md.AK

Received by

Tanggal diterima : 21 Mei 2026

Date of Receipt

Tanggal Pengujian : 21 Mei - 15 Juni 2026

Date of Analysis

Hasil Uji : Terlampir

Test Result

: Tapa'h' alaya, 17 Juni 2026
CIA.Y‘TA:‘ASXL PENGUJIAN INI TIDAK UNTUK DIGANDAKAN DAN HANYA 4 Y

2,
3.

4.

BERLAKU UNTUK CONTOH-CONTOH TERSEBUT DIATAS

HASIL UJI HANYA BERDASARKAN SAMPEL YANG DITERIMA
LABORATORIUM TIDAK BERTANGGUNG JAWAB ATAS
PENYALAHGUNAAN HASIL ANALISIS OLEH PIHAK MANAPUN
KELUHAN AKAN DILAYANI DALAM JANGKA WAKTU 7 HARI SETELAH
LAPORAN HASIL UJI DIAMBIL, DENGAN SYARAT SAMPEL DISIMPAN
DI LABORATORIUM MINIMAL 50% DARI JUMLAH TOTAL

A
Kepdta Laoragorium Terpadu UBTH,
E a /

%
%
Oy
UNIVERSITAS
eakTI RiantitNgasalah, M.Si

NIDN. 0402017801

F-10/LT-UBTH/SOP.13/01/02 | Terbitan : 03
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LABORATORIUM TERPADU

LABORATORIUM
® )) UNIVERSITAS BAKTI TUNAS HUSADA
=/ TERPADU JI. Letjen Mashudi No.20 Cibeureum, Kota Tasikmalaya, 46196
Telp : 0821-2920-0500 Email : uptlaboratorium@universitas-bth.ac.id
LAMPIRAN HASIL UJI
ATTACHMENT OF CERTIFICATE OF ANALYSIS
Nomor : 049/LT-UBTH/HU/VI1/2026
No. | Identitas Sampel Parameter Analisis Satuan (Unit) Hasil Metode Uji / Teknik

1 Yogurt Sari Biji Kadar Protein | %b/b 3,16 | SNI01-2891-1992 (7.1)
Nangka Kadar Total Lemak % b/b 4,04 | SNI01-2891-1992 (8.2)

CATATAN : Tasikmalaya, 17 Juni 2026

1. HASIL PENGUJIAN INI TIDAK UNTUK DIGANDAKAN DAN HANYA

2,
3.

4.

BERLAKU UNTUK CONTOH-CONTOH TERSEBUT DIATAS i

HASIL UJI HANYA BERDASARKAN SAMPEL YANG DITERIMA Kepala Laboratorlum Terpadu UBTH'
LABORATORIUM  TIDAK  BERTANGGUNG JAWAB  ATAS
PENYALAHGUNAAN HASIL ANALISIS OLEH PIHAK MANAPUN
KOMPLAIN AKAN DILAYANI DALAM JANGKA WAKTU 7 HARI
SETELAH LAPORAN HASIL UJI DIAMBIL, DENGAN SYARAT SAMPEL

-
DISIMPAN DI LABORATORIUM MINIMAL 50% DARI JUMLAH TOTAL

Rianti Nurpalah, M.Si
NIDN. 0402017801

F-10/LT-UBTH/SOP.13/01/02 | Terbitan : 03



1. Kadar protein = (1-V2)

a. Kadar protein =

b. Kadar protein =

Rata-rata Kadar Protein

w2-wo
w1

2. Kadar Lemak =

a. Kadar Lemak =

b. Kadar Lemak =

Rata-rata Kadar Lemak =

Lampiran Dokumentasi

Hasil Yogert Nangka

xNxMxF.Kxf.px
wx1000

(2,60-0,65) X 0,0096 X 14 X 6,25 X 10

100% =

0,5117 x 1000

(2,55-0,65) X 0,0096 X 14 X 6,25 X 10

x 100% = 3,20%

0,5119x 1000

3,20+ 3,12

x 100% =3,12%

== =3,16%

x 100% =

167,3530 —167,2687

2,0794

166,0905 —166,0079
2,0475

4,05 + 4,03
2

x 100% = 4,05%

x 100% =4,03%

=4,04%
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Lampiran. 10 Kartu Pemantauan dan Logbook Bimbingan KTI

- 1

Nama: Mujahida Putri Mapenda Wati

Nim: P20630123078

—

Judul Kti:
Pembimbing Utama:
Pembimbing Pendamping:
PEMANTAUAN BIMBINGAN KARYA TULIS ILMIAH
No Hari/tanggal Kegiatan Pembimbing Pembimbing
Utama Pendamping
1
\ 5 Mei 2025 Senin Juda KT :
2 | Rabu .
_ | 7 Mei 2025 Faftis | Bimbingen 8081 ']
Eam AN B
-\ ] R s []
s N LI Meiogibybdmis | S L
4 A B Bimb
25 Juii 2035 Jumay, | OO BAB 2
. 28 Okober Zocha Diskusi 1°3 & %
| Formuasi \ :
*la Oktober ) J;)m& Reuisi »\(
0% Ratteri
7 L
3 November 2025 Sefin | peyi; & Bk‘(
Diskusi R
NoWR ; #
Ovember 2025 v | Reuist &
7 dors disrusi
9 : -
1K€
4 N 2o damar | P07 | | e
10
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NAMA : Mujahidah Putri Mapenda Wati

NIM :+ P20630123078

JUDUL KTI + Formulasi dan Uji Karakteristik Minuman Probiotik Sari Biji
dan Buzh Nangka Menggunakan Kultur Bakteri
Lactobacillus Bulgaricus dan Streptococcus

PEMBIMBING UTAMA + apt Nunung Yulia, M.Si.

PEMBIMBING PENDAMPING  : apt. Rani Rubiyanti, M.Farm.

PEMANTAUAN BIMBINGAN KARYA TULIS ILMIAH

Pembimbing

Nof  Hariftanggal Kegiatn \ Utama Pendamping
1 |Senin Konsultas mengenal

4 Marke 202 | Penelitidn, aick, bahan, metode
P2 Boasotas: pembuatan »

6 /03/2026 | formua hescim & Nabat!
3 | sensa Fonsultasi Pada Sample

12/03 12026 | haboti yond Cair
4 | Sabro2mei  |MembcthaS hadht formuad

2026 C200m | Tormuid hewons / Nabats

5 |Senin 2¢-mei § N - ¥
St Fonsultasi Hasi Pengusian J{
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LOGBOOK KEGIATAN PENELITIAN KTI

Formulasi dan Uji Knmakteristik Minuman Probiotik Sari Biji
dan Buah Nangka Menggunakan Kultur Bakteri

Nama : Mujahidah Putri Mapenda Wati
NIM : P20630123078

Dosen Pembimbing : 1. apt. Nunung Yulia, M.Si.
2. apt. Rani Rubiyanti, M.Farm.

HARY/ NAMA URAIAN HASIL YANG PARAF
NO. | TANGGAL KEGIATAN KEGIATAN DIPEROLEH Dospem 1_| Dospem 2
1. (2 maer Seriisass pat | Menggondlan
203 auboklaf 1%
3. |12 Marer 'Pemkud,un Mcnqgum?a\,
202V Starter gﬂim‘i. daat
<o maswuan
Sai ()lj! P }\(
Nanqka mengering .
3| mae | fntgan |1 ool | g
"'O(mmaﬁ FZ (I‘o"" s,‘.“) . Saﬁ ‘?i,‘; nﬂhquu
Pobioie F2 (G Stn) | 4du memitkipr
Sari bi)i F4(fo°) Cvn) | *ir g Lakroter
Nangqka Spt pada 9-Cap.
( Nabati) batted kekoranqan
X 1.Susy di pastevrisasi
§ 1iptel fenkuatn 2. Menambahkaa guig
| frorke 2. 70 stho Sdah
i §. Sapi .40 °c Mosokan
3 Sarrer
(Daird) Sutu Joo ML
fakeer 200 my




=2 —_— . R —
NO HARV NAMA URAIAN HASIL YANG PARAF
" | TANGGAL KEGIATAN KEGIATAN DIPEROLEH Dospem || Dospem 2
Se | B me 4 Bau = Asam, SVIV
Hasi[ formolas, 1.{konnol ras% ) fl s
o5y 1.0t | & khas fermentas,
7 PH OrganoiepHi- f:s r("";'j ';ct':;a'
oW e |
digafadia!) () L
; Bav — Nanqua,
> 5.1 S%0; Asam
(0°/. Rasd Aam Khas
Texstor - kental
‘PH metecdr | gy (1) = 3000
paibras (2) = 3¢
3) =200
; Bay —>Nangea
’ 4 . VX Acam
Haa pd 2 Raga- Asam ‘Ph&‘
(2)= 2,9 Tewstvre bentar
@) =28
g Betd — Nongla
ks f SR, Asam
Nass pH Watar « deam lkhot
by | {fermentasy
26y (2) | lekator. lenta)
2)by C3)
6 [ wma Masuran Eample [U@aqa |
VISkoSKAS e ddiam bearer | o - 566
2020 qiass h“\%d E; : 9824,13
Spindiéterendam | s >%47,0
- Spindleno3 u@ngaq 2
SBown |& ke
- Triplo £z =602/2
F3 =C4;:0
uuangdgm,a
la- =943
F2 =002.3
Patd
« 5676
B i
26470
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No. | _ HARV NAMA URAIAN HASIL YANG PARAF
TANGGAL KEGIATAN KEGIATAN DIPEROLEH Dospem 1_| Dospem 2
Pahitungan 1 9194 y0q
3
ey m‘ ola
{) = 2H2H2S \t
we 3
X009 = }o9s]
()= M
3
X 0,00= },53%
#3)22421421 x 0,04
A
= 97—°/o
1o | 10/et/zee] Wikadar < comanposeien | 2=
Abu ;‘d(bershll,qﬂgdl %o¥adar abu
Maskan ke taw | _ 1o _wo
Padd Cuhagsp ¢4 Lo yoo}
direluarran dan 0y~ wo
dimasulan ke dim| wo= e cowankoioy
° HEADC, LAl | wie b;Cawan+ SSmpe
imban Satvofidiw, - 3 fbv
oclpampie. Sebanyat | Fo = 1305~
‘sgram dymosvk 4341 ~le34e
an ¥e cawan, i =
el
G40°C ()am, Sam &
N = l7e°(o
pat “”gg" { Flalbi 1270608
1] =lbitol
° [masvkanke desie| 2B
(«o'a = 0,04v1
o | (aw émbang %0co
Cauan = 0,09%
F2: 0,24~ 2189
25109~ 21109
= O08T yocete
_
= Ly
¥3 - (01549260
Aokl by
231655 =6, )
=002 ey
&/ley
=lu3%
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No. | _ HARV NAMA URAIAN HASIL YANG PARAF
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Lampiran 11. Biodata Penulis

BIODATA

Nama Lengkap : Mujahidah Putri Mapenda Wati

Tempat dan Tanggal Lahir  : Mukomuko, 13 Juli 2005

Agama : Islam

Alamat Asal : Cirebon

Nomor Telepon/HP : 083120642687

E-mail : putrimapendal3@gmail.com

Judul Penelitian : Formulasi Dan Uji Karakteristik Minuman

Probiotik Sari Biji Dan Buah Nangka Menggunakan
Kultur Bakteri Lactobacillus

Bulgaricus Dan Streptococcus Thermophilus

Riwayat Pendidikan

Sekolah Dasar : SD Negeri 1 Sampih

Sekolah Menengah Pertama : MTs Tarbiyatul Muta'allimin Pasawahan

Sekolah Menengah Atas : SMA Negeri 1 Lemahabang

Perguruan Tinggi : Prodi D-III Farmasi Jurusan Farmasi Poltekkes
Kemenkes Tasikmalaya

Organisasi Yang Pernah Diikuti

1. Sekretaris UKM Pramuka Poltekkes Kemenkes Tasikmalaya 2023 - 2024

2. Wakil Ketua UKM Multimedia Poltekkes Kemenkes Tasikmalaya 2024-2025
3. Sekretaris Pramuka Dewan Kerja Racana Tawang 2023-2026
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Anggota Bidang Media Design & Dokumentasi Kapal Ekspedisi Cirebon
2024- 2025

Ketua Bidang Ilmu Pengetahuan Teknologi KIR SMA Negeri 1 Lemahabang
2021-2022

Wakil Ketua Kelompok Ilmiah Remaja SMA Negeri 1 Lemahabang 2022-2023
Wakil Ketua Osis MTs Tarbiyatul Muta'allimin Pasawahan 2018- 2019

Kegiatan yang Pernah Diikuti

1.

A O i

Webinar “Microorganisms Causing Tropical Infectious Diseases”

Webinar “Teknologi Formulasi Nano”

Webinar “Asuhan Gizi Penderita Jantung”

Webinar “Mikroorganisme Penyebab Penyakit Infeksi Tropis”

Peserta Kemah Kesehatan Nasional V Saka Bakti Husada 2023

Lurah Putri Kwartir Ranting Tawang Jambore III & Raimuna Kanira IV kota
Tasikmalaya

Bina Akhlak dan Ketagqwaan with Pembinaan Karakter Islami (BAKMI 2023)
Latihan Dasar Kepemimpinan dan Bela Negara Poltekkes Kemenkes
Tasikmalaya 2023

Pengenalan Kehidupan Kampus Bagi Mahasiswa Baru (PKKMB) Tahun
Akdemik 2023/2024

Penghargaan Yang Pernah Diterima

1.

Juara 1 Lomba Poster dalam rangka Hari Gizi Nasional ke 64 dengan Tema
MP-ASI Kaya Protein Hewani Cegah Stunting yang diselenggarakan oleh
Prodi D-III Gizi Poltekkes kemenkes Sorong 2024

Juara 2 “Scout Talent Competition” tingkat nasional tahun 2024 yang
diselenggarakan oleh Pramuka UPI

Favorite Video Competition, International Conference and Competition of
Politeknik Kesehatan Kartini Bali 2024

Juara 2 Essay Competition IMATELKI The Champion Sulawesi Utara 2024
Hak Kekayaan Intelektual (HKI) — Hak Cipta “X-Banner Dagsibu” 2024
Juara 2 Video Kreatif sewilayah KCD X Jawa Barat 2022



