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LAMPIRAN 
 

 

Uji Evaluasi Emulsi Co-emulsifier Turunan Asam Lemak 

1. Pengamatan Organoleptis 

2. Pengamatan Homogenitas 

3. Uji Freeze-thaw Stability 

4. Pengukuran pH 

5. Pengukuran Viskositas 

Pembuatan Emulsi dengan Co-emulsifier Turunan Asam Lemak 

1. Fase minyak (turunan asam lemak, setil alkohol, cetearath 25, dan minyak 

sawit) dileburkan pada suhu 70℃ 
2. Fase air (gliserol dan air suling) dicampurkan pada fase minyak hingga 

homogen 

 

Lampiran 1. Skema Penelitian 
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Lampiran 2. Perhitungan Formulasi Emulsi 

 

1. Formulasi 2,5% Asam Laurat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Laurat =  2,5 

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 2,5 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 2,5 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 79 ml 
 

2. Formulasi 5% Asam Laurat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Laurat =  5  

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 5,5 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 5,5 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 77 ml 
 

3. Formulasi 10% Asam Laurat 

 
• Minyak kelapa sawit =   10  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 
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• Asam Laurat =  10  
100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

× 100) + 10% = 11 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 11 + 0,1 + 0,2 + 5,5) 

• Air Suling (Perlu) = 72 ml 
 

4. Formulasi 2,5% Asam Miristat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Miristat =  2,5 

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 2,5 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 2,5 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 79 ml 
 

5. Formulasi 5% Asam Miristat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Miristat =  5  

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 5,5 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

( 
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• Gliserol =  5  
100 

× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 5,5 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 77 ml 
 

6. Formulasi 10% Asam Miristat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Miristat =  10  

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 11 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 11 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 72 ml 
 

7. Formulasi 2,5% Asam Oleat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Oleat =  2,5 

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 2,5 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 2,5 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 79 ml 

( 
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8. Formulasi 5% Asam Oleat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Oleat =  5  

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 5,5 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 5,5 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 77 ml 
 

9. Formulasi 10% Asam Oleat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Oleat =  10  

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 11 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 11 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 72 ml 
 

10. Formulasi 2,5% Asam Palmitat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Palmitat =  2,5 

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 2,5 𝑔 
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• Cetearath 25 =  1  
100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 2,5 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 79 ml 
 

11. Formulasi 5% Asam Palmitat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Palmitat =  5  

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 5,5 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 5,5 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 77 ml 
 

12. Formulasi 10% Asam Palmitat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Palmitat =  10  

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 11 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

( 
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• Air Suling = 100 𝑚𝑙 − (11 + 11 + 0,1 + 0,2 + 5,5) 

• Air Suling (Perlu) = 72 ml 
 

13. Formulasi 2,5% Asam Stearat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Stearat =  2,5 

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 2,5 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 2,5 + 0,1 + 0,2 + 5,5) 
 

• Air Suling (Perlu) = 79 ml 
 

14. Formulasi 5% Asam Stearat 

 
• Minyak kelapa sawit =   10  

100 
 

 
• Asam Stearat =  5  

100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 

 
× 100) + 10% = 5,5 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 5,5 + 0,1 + 0,2 + 5,5) 

• Air Suling (Perlu) = 77 ml 
 

15. Formulasi 10% Asam Stearat 

 
• Minyak kelapa sawit =   10  

100 

 

 
× 100) + 10% = 11 𝑚𝑙 
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• Asam Stearat =  10  
100 

 
• Cetearath 25 =  1  

100 

 
• Setil Alkohol =  2  

100 

 
• Gliserol =  5  

100 

× 100) + 10% = 11 𝑔 

 
× 100) + 10% = 0,1 𝑔 

 
× 100) + 10% = 0,2 𝑔 

 
× 100) + 10% = 5,5 𝑚𝑙 

• Air Suling = 100 𝑚𝑙 − (11 + 11 + 0,1 + 0,2 + 5,5) 

• Air Suling (Perlu) = 72 ml 

( 
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Lampiran 3. Hasil Uji Evaluasi 

 

1. Uji Organoleptik 

 

Sebelum Sesudah 

 

Asam Stearat 

 

Asam Stearat 

 

Asam Laurat 

 

Asam Laurat 

 

Asam Oleat 

 

Asam Oleat 
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Asam Miristat 

 

Asam Miristat 

 

Asam Palmitat 

 

Asam Palmitat 

 

 

2. Uji Homogenitas 

 

Sebelum Sesudah 

 

Asam Stearat 

 

Asam Stearat 
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Asam Laurat 

 

Asam Laurat 

 

Asam Oleat 

 

Asam Oleat 

 

Asam Miristat 

 

Asam Miristat 

 

Asam Palmitat 

 

Asam Palmitat 
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3. Freeze-thaw Stability 

 

 

 

2,5% Asam Palmitat 

 

5% Asam Palmitat 

 

10% Asam Palmitat 

 

2,5% Asam Laurat 

 

5% Asam Laurat 5% 

 

10% Asam Laurat 

 

 

2,5% Asam Stearat 

 

5% Asam Stearat 

 
 

10% Asam Stearat 
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2,5% Asam Oleat 5% Asam Oleat 10% Asam Oleat 

 

 

2,5% Asam Miristat 

 

 

5% Asam Miristat 

 

 

10% Asam Miristat 

 

4. Pengukuran Viskositas 

 

 

2,5% Asam Miristat 

 

5% Asam Miristat 

 

10% Asam Miristat 

 

2,5% Asam Laurat 

 

5% Asam Laurat 

 

10% Asam Laurat 



67 
 

 

 

 

 

 

 

 

2,5% Asam Palmitat 

 

5% Asam Palmitat 

 

10% Asam Palmitat 

 

2,5% Asam Stearat 

 

5% Asam Stearat 

 

10% Asam Stearat 

 

2,5% Asam Oleat 

 

5% Asam Oleat 

 

10% Asam Oleat 
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5. Pengukuran pH 

 

 

2,5% Asam Oleat 

 

5% Asam Oleat 

 

10% Asam Oleat 

 

2,5% Asam Miristat 

 

5% Asam Miristat 

 

10% Asam Miristat 

 

2,5% Asam Laurat 

 

5% Asam Laurat 

 

10% Asam Laurat 
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2,5% Asam Palmitat 5% Asam Palmitat 10% Asam Palmitat 

 

2,5% Asam Stearat 

 

5% Asam Stearat 

 

10% Asam Stearat 

 


