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LAMPIRAN 

Lampitan 1. Perhitunagn pembuatan larutan  

1. Pembuatan HCl 1N 

 

M1= 
𝜌×%×1000

𝐵𝑀
 

=
1,19×0,37×1000

36,5
 

=12,06 M 

M1.V1=M2.V2 

12,06.V1= 1 mol. 1000 mL 

V1= 
1×1000

12,06
 

= 82,9 mL 

2. Pembuatan NaOH 3,5%  

Larutan NaOH 3,5% = 
3,5 𝑔𝑟/𝑚𝑙

100
× 1000 mL 

= 35 gram NaOH dalam 1000 mL aquades 

3. Pembuatan NaOH 30%, 40%, 50%, 60% dan 70% 

 

Kadar X = 
𝑔𝑟 𝑥

𝑔𝑟 𝑡𝑜𝑡𝑎𝑙
× 100% 

 

 NaOH 30% = 
30 𝑔𝑟 𝑁𝑎𝑂𝐻

100 𝑚𝐿 𝑎𝑖𝑟
× 100% 

Karena massa jenis air itu 1 gr/ml, maka 1 gr air = 1 ml 

NaOH 30% =  
30 𝑔𝑟 𝑁𝑎𝑂𝐻

100 𝑚𝐿 𝑎𝑖𝑟 
× 100% 

= 30 gr NaOH yang dilarutkan dalam 100 ml aquades 

 NaOH 40% = 
40 𝑔𝑟

100 𝑚𝐿 𝑎𝑖𝑟
× 100% 

Karena massa jenis air itu 1gr/ml, maka 1 gr air = 1 ml 

NaOH 40% = 
40 𝑔𝑟

100 𝑚𝐿 𝑎𝑖𝑟
× 100% 

= 40 gr NaOH yang dilarutkan dalam 100 ml aquades 

 NaOH 50% = 
50 𝑔𝑟

100 𝑚𝐿 𝑎𝑖𝑟
× 100% 

Karena massa jenis air itu 1 gr/ml, maka 1 gr air = 1 ml 

NaOH 50% = 
50 𝑔𝑟

100 𝑀𝐿 𝑎𝑖𝑟
× 100% 

= 50 gr NaOH yang dilarutkan dalam 100 ml aquades 

 NaOH 60% = 
60 𝑔𝑟

100 𝑚𝐿 𝑎𝑖𝑟
× 100% 

Karena massa jenis air itu 1 gr/ml, maka 1 gr air = 1 ml 
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NaOH 60% = 
60 𝑔𝑟

100 𝑚𝐿 𝑎𝑖𝑟
× 100% 

= 60 gr NaOH yang dilarutkan dalam 100 ml aquades 

 

 

 NaOH 70% = 
70 𝑔𝑟

100 𝑚𝐿 𝑎𝑖𝑟
× 100% 

Karena massa jenis air itu 1 gr/ml, maka 1 gr air = 1 ml,  

NaOH 60% = 
70 𝑔𝑟

100 𝑚𝐿 𝑎𝑖𝑟
× 100% 

= 70 gr NaOH yang dilarutkan dalam 100 ml aquades 

 

 

Lampiran 2. Perhitungan karakteristik kitosan  

a. Analisa kadar air 

Kadar air (%) = 
(𝑊1−𝑊0)−(𝑊2−𝑊0)

(𝑊1−𝑊0)
 × 100% 

Keterangan:  W0 = berat cawan kosong (g) 

W1 = berat cawan dan kitosan (g) 

W2 = berat cawan dan kitosan setelah dipanaskan (g) 

 

 Konsentrasi NaOH 30% 

Kadar air = 
(𝑊1−𝑊0)−(𝑊2−𝑊0)

(𝑊1−𝑊0)
× 100% 

= 
(38,35−37,35)−(38,25−37,35)

(38,35−37,35)
× 100% 

= 10% 

 Konsentrasi NaOH 40% 

Kadar air = 
(𝑊1−𝑊0)−(𝑊2−𝑊0)

(𝑊1−𝑊0)
× 100% 

=
(22,13−21,13)−(22,05−21,13)

(22,13−21,13)
× 100% 

= 8% 

 Konsentrasi NaOH 50% 

Kadar air =
(𝑊1−𝑊0)−(𝑊2−𝑊0)

(𝑊1−𝑊0)
× 100% 

=
(23,55−22,55)−(23,48−22,55)

(23,55−22,55)
× 100% 

= 7% 

 Konsentrasi NaOH 60% 

Kadar air =
(𝑊1−𝑊0)−(𝑊2−𝑊0)

(𝑊1−𝑊0)
× 100% 
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=
(23,66−22,66)−(23,60−22,66)

(23,66−22,66)
× 100% 

= 6% 

 

 Konsentrasi NaOH 70% 

Kadar air =
(𝑊1−𝑊0)−(𝑊2−𝑊0)

(𝑊1−𝑊0)
 × 100%  

=
(61,56−60,56)−(61,52−60,56)

(61,56−60,56)
 × 100% 

= 4% 

 

b. Analisa kadar abu 

Kadar abu (%) = 
𝐶−𝐴

𝐵
 × 100% 

Keterangan: A= berat cawan kosong (g) 

B= berat cawan + kitosan (g) 

C= berat cawan + kitosan setelah difurnace suhu 5000C (g) 

 

 Konsentrasi NaOH 30% 

Kadar abu = 
𝐶−𝐴

𝐵
 × 100% 

= 
22,78−22,63

23,63
 × 100% 

= 0,63% 

 Konsentrasi NaOH 40% 

Kadar abu = 
𝐶−𝐴

𝐵
 × 100% 

= 
22,56−22,51

23,51
 × 100% 

= 0,21% 

 Konsentrasi NaOH 50% 

Kadar abu = 
𝐶−𝐴

𝐵
 × 100% 

= 
21,13−21,10

22,10
 × 100% 

= 0,13% 

 Konsentrasi NaOH 60% 

Kadar abu = 
𝐶−𝐴

𝐵
 × 100% 

= 
37,32−37,28

38,28
 × 100% 

= 0,10% 

 Konsentrasi NaOH 70% 

Kadar abu = 
𝐶−𝐴

𝐵
 × 100% 
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= 
60,54−60,51

61,51
 × 100% 

= 0,04% 

 

c. Analisa rendemen kitosan 

% Rendemen = 
𝑏𝑒𝑟𝑎𝑡 𝑘𝑖𝑡𝑜𝑠𝑎𝑛

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 × 100% 

 

 Konsentrasi NaOH 30% 

Rendemen = 
𝑏𝑒𝑟𝑎𝑡 𝑘𝑖𝑡𝑜𝑠𝑎𝑛

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 × 100% 

= 
6,56

8
 × 100% 

= 82% 

 

 Konsentrasi NaOH 40% 

Rendemen = 
𝑏𝑒𝑟𝑎𝑡 𝑘𝑖𝑡𝑜𝑠𝑎𝑛

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 × 100% 

= 
6

8
 × 100% 

= 75,00% 

 Konsentrasi NaOH 50% 

Rendemen = 
𝑏𝑒𝑟𝑎𝑡 𝑘𝑖𝑡𝑜𝑠𝑎𝑛

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 × 100% 

= 
5,82

8
 × 100% 

= 72,75% 

 Konsentrasi NaOH 60% 

Rendemen = 
𝑏𝑒𝑟𝑎𝑡 𝑘𝑖𝑡𝑜𝑠𝑎𝑛

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 × 100% 

= 
5,26

8
 × 100% 

= 72,75% 

 Konsentrasi NaOH 70% 

Rendemen = 
𝑏𝑒𝑟𝑎𝑡 𝑘𝑖𝑡𝑜𝑠𝑎𝑛

𝑏𝑒𝑟𝑎𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
 × 100% 

= 
4,98

8
 × 100% 

= 62,25% 
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Lampiran 3. Dokumentasi penelitian 

 Pembuatan kitosan  

 
Pemisahan cangkang 

 
Cangkang dibersihkan 

 
Cangkang dikeringkan 

 
Cangkang dihaluskan 

 
Diayak  

 
Serbuk cangkang udang 

 
Proses deproteinasi 

 
Penyaringan  

 
Hasil deproteinasi 

 
Peoses demineralisasi 

 
Penyaringan  

 
Hasil demineralisasi 
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Proses deasetilasi 

 
penyaringan 

 
Hasil deasetilasi 
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Lampiran 4. Sampel hasil penelitian 
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