
 

 

 

vi 

 

DAFTAR GAMBAR 

      Halaman 

Gambar 1.  Daun Mangrove ................................................................................  6 

Gambar 2.  Diagram Alir Pembuatan Pasta Daun Mangrove .............................   28 

Gambar 3.  Diagram Alir Pembuatan Pasta Sawi Hijau .....................................  28 

Gambar 4.  Diagram Alir Pembuatan Bubuk Kedelai.........................................  29 

Gambar 5.  Diagram Alir Pembuatan Keripik ....................................................  30 

Gambar 6.   Pasta Daun Mangrove .....................................................................  45 

Gambar 7.   Pasta Daun Sawi ..............................................................................  46 

Gambar 8.   Bubuk Kedelai .................................................................................  46 

Gambar 9.  Adonan Keripik ................................................................................  47 

Gambar 10. Keripik Substitusi Daun Mangrove, Daun Sawi, dan Kedelai ........  48 

Gambar 11. Perbedaan Warna Keripik ...............................................................  52 

Gambar 12. Panjang Gelombang Maksimum DPPH ..........................................  64 

Gambar 13. Kurva Standar Vitamin C dan Keripik Mangrove ..........................  66  

  


