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APPENDICES 

 

Appendix 1. Modified Cold Pressed Expeller  
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Appendix 2. Cold Pressed Candlenut Oil 
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Appendix 3. Microbial Analysis for self-cold pressed Candlenut Oil 

 

 

 

The Sample Repetition 
Dilutions 

Number of Colonies 

(CFU/mL) 

10-1 10-2 10-3 10-4 10-5 10-6 ISO BAM 

1 

Candlenut 

oil before 

autoclaved 

1 25 0 43 56 1 36 

5,9 x 104 5,9 x 104 
2 0 0 25 1 TNTC 0 
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Appendix 4. Omega content for self-pressed candlenut oil 
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Appendix 5. Omega content for cold pressed candlenut oil from e-commerce 
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Appendix 6 Microbial Analysis Candlenut Oil after Autoclave 

 

 

 

 

 

 

The  Sample Repetition Dilutions Number of Colonies 

(CFU/mL) 

10-1 10-2 10-3 10-4 10-5 10-6 ISO BAM 

1 Candlenut 

oil after 

autoclaved 

1 0 0 0 3 1 0 <1,0 x101 <2,5x101 

2 0 1 0 1 4 0 
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Appendix 7 Omega Content of Candlenut Oil after Autoclave 
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Appendix 7 Statistic Analysis for Omega Content 
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Appendix 8 Low Energy Method Nano Emulsion 
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Appendix 9 Statistical Analysis Regression Test for pH measurement 

Ratio 1:1:1 with 8% Sweetness at 30°C 

 

Ratio 1:1:1 with 10% Sweetness at 30°C 
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Ratio 5:1:1 with 8% Sweetness at 30°C 

 

Ratio 5:1:1 with 10% Sweetness at 30°C 
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Ratio 1:1:1 with 8% Sweetness at 40°C 

 

Ratio 1:1:1 with 10% Sweetness at 40°C 
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Ratio 5:1:1 with 8% Sweetness at 40°C 

 

 

Ratio 5:1:1 with 10% Sweetness at 40°C 
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Appendix 10 Statistical Analysis Slope Test for pH measurement 

Ratio 1:1:1 with 8% Sweetness at 30°C and 40°C 

 

 

 

 

 

 

 

 

Ratio 1:1:1 with 10% Sweetness at 30°C and 40°C 
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Ratio 5:1:1 with 8% Sweetness at 30°C and 40°C 

 

 

 

 

 

 

 

 

 

Ratio 5:1:1 with 10% Sweetness at 30°C and 40°C 

 

 

 

 

 

 

 

 

 

  



DEVELOPMENT AND FORMULATION OF OMEGA-3                         
NANO EMULSION SYRUP FROM CANDLENUT OIL                                                                                    Page 107 of 134 

                                                                          

Louisa Aileen 

Appendix 11 Trendline Extrapolating for pH measurement 
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40°C 
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Appendix 12 Statistical Analysis Regression Test for Lightness measurement 

Ratio 1:1:1 with 8% Sweetness at 30°C 

 

Ratio 1:1:1 with 10% Sweetness at 30°C 
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Ratio 5:1:1 with 8% Sweetness at 30°C 

 

Ratio 5:1:1 with 10% Sweetness at 30°C 
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Ratio 1:1:1 with 8% Sweetness at 40°C 

 

Ratio 1:1:1 with 10% Sweetness at 40°C 
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Ratio 5:1:1 with 8% Sweetness at 40°C 

 

Ratio 5:1:1 with 10% Sweetness at 40°C 
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Appendix 13 Statistical Analysis Slope Test for Lightness measurement 

Ratio 1:1:1 with 8% Sweetness at 30°C and 40°C 

 

Ratio 1:1:1 with 10% Sweetness at 30°C and 40°C 
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Ratio 5:1:1 with 8% Sweetness at 30°C and 40°C 

 

 

 

 

 

 

 

 

Ratio 5:1:1 with 10% Sweetness at 30°C and 40°C 
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Appendix 14 Statistical Analysis Regression Test for Viscosity 

Ratio 1:1:1 with 8% Sweetness at 30°C 

 

Ratio 1:1:1 with 10% Sweetness at 30°C 
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Ratio 5:1:1 with 8% Sweetness at 30°C 

 

Ratio 5:1:1 with 10% Sweetness at 30°C 
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Ratio 1:1:1 with 8% Sweetness at 40°C 

 

Ratio 1:1:1 with 10% Sweetness at 40°C 

 

 

 

  



DEVELOPMENT AND FORMULATION OF OMEGA-3                         
NANO EMULSION SYRUP FROM CANDLENUT OIL                                                                                    Page 120 of 134 

                                                                          

Louisa Aileen 

Ratio 5:1:1 with 8% Sweetness at 40°C 

 

Ratio 5:1:1 with 10% Sweetness at 40°C 
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Appendix 15 Statistical Analysis Slope Test for Viscosity 

Ratio 1:1:1 with 8% Sweetness at 30°C and 40°C 

 

Ratio 1:1:1 with 10% Sweetness at 30°C and 40°C 
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Ratio 5:1:1 with 8% Sweetness at 30°C and 40°C 

 

Ratio 5:1:1 with 10% Sweetness at 30°C and 40°C 
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Appendix 16 Microbial Analysis Candlenut Oil Syrup Emulsion Day 1 

No Sample Repetition Dilutions Number of Colonies 

(CFU/mL) 

10-1 10-2 10-3 10-4 10-5 10-6 ISO BAM 

1 1:1:1 with 8% 

sweetness at 

30°C 

1 9 0 3 1 1 1 <1,0 x101 <2,5x101 

2 2 2 2 2 0 1 

2 1:1:1 with 

10% sweetness 

at 30°C 

1 1 4 0 1 1 1 <1,0 x101 <2,5x101 

2 4 0 0 1 5 0 

3 5:1:1 with 8% 

sweetness at 

30°C 

1 8 3 0 0 3 0 <1,0 x101 <2,5x101 

2 4 5 0 1 0 0 

4 5:1:1 with 

10% sweetness 

at 30°C 

1 8 0 3 0 1 1 <1,0 x101 <2,5x101 

2 2 1 0 0 1 0 

5 1:1:1 with 8% 

sweetness at 

40°C 

1 4 1 0 1 0 3 <1,0 x101 <2,5x101 

2 7 3 1 0 3 0 

6 1:1:1 with 

10% sweetness 

at 40°C 

1 11 7 3 0 1 0 <1,0 x101 <2,5x101 

2 9 4 0 1 0 0 

7 5:1:1 with 8% 

sweetness at 

40°C 

1 6 3 1 0 1 0 <1,0 x101 <2,5x101 

2 3 0 1 1 0 0 

8 5:1:1 with 

10% sweetness 

at 40°C 

1 6 0 0 3 1 1 <1,0 x101 <2,5x101 

2 0 5 0 1 7 0 
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Appendix 17 Microbial Analysis Candlenut Oil Syrup Emulsion Day 28 

No Sample Repetition Dilutions Number of Colonies 

(CFU/mL) 

10-1 10-2 10-3 10-4 10-5 10-6 ISO BAM 

1 1:1:1 with 8% 

sweetness at 

30°C 

1 54 25 10 4 4 0 8,19 x102 8,19 x102 

2 61 40 4 1 0 0 

2 1:1:1 with 

10% sweetness 

at 30°C 

1 57 31 2 3 0 1 8,32 x102 8,32 x102 

2 70 25 1 5 1 0 

3 5:1:1 with 8% 

sweetness at 

30°C 

1 54 32 5 1 1 0 8,41 x102 8,41 x102 

2 64 35 7 1 1 0 

4 5:1:1 with 

10% sweetness 

at 30°C 

1 70 28 5 0 1 2 8,91 x102 8,91 x102 

2 61 37 1 3 1 0 

5 1:1:1 with 8% 

sweetness at 

40°C 

1 30 26 0 1 0 0 6,09 x102 6,09 x102 

2 47 31 4 5 0 0 

6 1:1:1 with 

10% sweetness 

at 40°C 

1 33 31 3 1 2 0 5,36 x102 5,36 x102 

2 29 25 3 1 0 1 

7 5:1:1 with 8% 

sweetness at 

40°C 

1 45 37 4 0 1 0 6,86 x102 6,86 x102 

2 34 35 1 3 0 0 

8 5:1:1 with 

10% sweetness 

at 40°C 

1 26 32 0 5 1 1 6,23 x102 6,23 x102 

2 38 41 1 4 0 0 
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Appendix 18 Consent Form for Parent of the panelists in Sensory Analysis 

 

SURAT PERSETUJUAN ORANG TUA 

 
Saya yang bertanda tangan di bawah ini : 

 Nama    : 

 Tempat, Tanggal Lahir  : 

 

Selaku orang tua/ wali dari anak saya : 

 Nama    : 

 Tempat, Tanggal Lahir  : 

 Jenis Kelamin   : 

 

 

 Dengan ini memberikan izin kepada anak saya untuk mengikuti sensory test berupa 

produk supplement syrup bertujuan untuk keperluan data dalam thesis bernama LOUISA AILEEN 

dengan judul “Development and Formulation Of Omega- 3 Nano- Emulsion Syrup From 

Candlenut Oil”  

 Semua bahan yang diformulasikan di produk ini aman dan menggunakan produk “food 

grade” dan telah dilakukan diuji test microba 

 

 Demikian surat izin ini saya buat dengan sebenar- benarnya untuk digunakan seperlunya. 

 

 

 

 

 

 

Jakarta, 8 Juni 2023 

 

 

 

 



DEVELOPMENT AND FORMULATION OF OMEGA-3                         
NANO EMULSION SYRUP FROM CANDLENUT OIL                                                                                    Page 126 of 134 

                                                                          

Louisa Aileen 

 

LAMPIRAN 

 
Tujuan Penelitian : sesi panel ini dilakukan untuk mengevaluasi rasa produk supplement sirup 

minyak kemiri menggunakan analisis deskriptif sensori. 

 
Prosedur :  

1. Panelis akan duduk berhadapan dengan panel leader di ruangan yang tidak bising dan 

intensitas cahaya yang cukup 

2. Kehadapan panelis disajikan dua produk supplement syrup yang berisi minyak kemiri. 
3. Tugas Panelis adalah menyicipi kedua supplement minyak kemiri syrup, dan akan 

diwawancarai dan menilai sifat sensorik (warna, bau, rasa dan manis) dari kedua produk 

tersebut.  
4. Formulir pertanyaan yang digunakan sebagai berikut : 

 

 
 

 

 

 
 

 

 
 

 

5. Panelis akan mendapatkan hadiah yang menarik.  
 

PERHATIAN: Jika anak anda terdapat alergi pada kemiri dan juga protein, mohon tidak ikut 

serta dalam sensori ini. 
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Appendix 19 Questioner for the panelists in Sensory Analysis 
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Appendix 20 Data Hedonic Acceptance Sensory Test 

 

Sample A 

 

Scale Category Colour Aroma Taste Sweetness 

Extreme Dislike 0 0 0 0 

Dislike moderately 0 0 0 0 

Neither like nor dislike 10 6 2 0 

Like moderately 7 13 14 14 

Extremely like 24 22 25 27 

 

Sample B 

 

Scale Category Colour Aroma Taste Sweetness 

Extreme Dislike 0 0 0 0 

Dislike moderately 1 0 0 0 

Neither like nor dislike 10 7 4 8 

Like moderately 10 15 23 19 

Extremely like 21 19 14 14 
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Appendix 21 Statistical Analysis (Wilcoxon Test) for Hedonic Test 

 

Colour 

Sample A vs Sample B 

 

 

Aroma 

Sample A vs Sample B 
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Taste 

Sample A vs Sample B 

 

 

Sweetness 

Sample A vs Sample B 
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Appendix 22 Omega Content Candlenut Oil Syrup Emulsion 
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