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1. Menjaga kerahasiaan identitas subyek penelitian

2. Memberitahukan status penelitian apabila:
a. Setelah masa berlakunya keterangan lolos kaji etik, penelitian masih belum selesai, dalam hal ini

ethical approval harus diperpanjang

b.  Penelitian berhenti di tengah jalan

3. Melaporkan kejadian serius yang tidak diinginkan (serious adverse events).

4. Peneliti tidak boleh melakukan tindakan apapun pada subyek sebelum penelitian lolos kaji etik dan informed

consent.



BRIO

FOOD LABORATORY

“Food Safety is Honesty with Integrity”

Certificate number

REPORT OF ANALYSIS
Laporan Hasil Uji

2018-001841.04

Customer name

Ibu Meutia Inka S

Nomor sertifikat Pelanggan
Receive date August, 20" 2018 Customer address JI. Periuk Jaya Permai ll, No.11,
Tanggal penerimaan Alamat pelanggan Rt 05/Rw 05, Kota Tangerang
Kec: Periuk, Kel: Periuk Jaya..
kode pos 15131
Testing date August, 23— 3072018 Report date August, 31% 2018
Tanggal pengujian Tanggal terbit laporan
Sample type Processed Fish Packaging Plastic Bag
Jenis sampel Kemasan
RESULTS
Hasil
Sampel 1.
Sample identity Cilok lkan Teri dan Rumput Laut F2 Sample code 184445
Identitas sampel Kode sampel
Result .
No. Parameter Hasil Unit Method
Parameter I m Satuan Metode
< SNI 01-2891-1992 Point 5.1
1 Moisture 53.76 53.30 g/100g (Gravimetric)
SNI 01-2891-1992 Point 6.1
2 Total Ash 1.39 1.39 g/100g (GraviEtie
3 Total Fat 0.34 0.33 g/100g IKP/K-1 (Soxhlet-Hydrolysis)
4 Protein 5.94 5.88 g/100g SNI 01-2891-1992 Point 7.1 (Kjeltech)
5 Carbohydrate 38.56 39.11 g/100g IKP/K-3 (By difference)
. SNI01-2891-1992 Point 11
6 Crude Fiber 0.82 0.84 g/100g (Eravimed
7 Calories 181.07 182.93 Kcal/100g Calculation
8 Ca, Calcium 722.14 720.36 mg/Kg IKP/K-7 (AAS)

Ji. Villa Indah Pajajaran Blok B-17
Pulo Armin, Bogor 16143, Indonesia

Phone/Fax: +62 251 8325-753, 8346-986

www.mbrio-food.com

Serving you sincerely,
MBRIO Food Laboratory

=X

Elke Stephanie, S.Si
Head of Laboratory Division

Page 1of1

F/T.07/1

Dannrt afAnalusie ralata anhstn camnlae anahad’ This renarf shall not he reproduced. without the written approval from MBRIO Food Laboratory.



BRIO

FOOD LABORATORY

“Food Safety is Honesty with Integrity”

Certificate number

REPORT OF ANALYSIS
Laporan Hasil Uji

2018-001841.03

Customer name

Ibu Meutia Inka S

Nomor sertifikat Pelanggan
Receive date August, 202018 Customer address JI. Periuk Jaya Permai ll, No.11,
Tanggal penerimaan Alamat pelanggan Rt 05/Rw 05, Kota Tangerang
Kec: Periuk, Kel: Periuk Jaya..
kode pos 15131
Testing date August, 23"~ 30" 2018 Report date August, 31" 2018
Tanggal pengujian Tanggal terbit laporan
Sample type Processed Fish Packaging Plastic Bag
Jenis sampel Kemasan
RESULTS
Hasil
Sampel 1.
Sample identity Cilok Ikan Teri dan Rumput Laut F3 Sample code 184444
Identitas sampel Kode sampel
Result .
Parameter Hasil Unit Method
No. asi
Parameter I m Satuan Metode
. SNI01-2891-1992 Point 5.1
1 Moisture 55.19 55.78 g/100g (Gravimetric)
SNI 01-2891-1992 Point 6.1
2 Total Ash .21 1.20 g/100g (Gravietric)
3 Total Fat 0.72 0.71 g/100g IKP/K-1 (Soxhlet-Hydrolysis)
4 Protein 4.77 4.70 g/100g SNI 01-2891-1992 Point 7.1 (Kjeltech)
5 Carbohydrate 38.10 37.61 g/100g IKP/K-3 (By difference)
: SNI 01-2891-1992 Point 11
6 Crude Fiber 0.50 0.48 g/100g (Gravimetn
7 Calories 177.99 175.62 Kcal/100g Calculation
8 Ca, Calcium 733.40 733.41 mg/Kg IKP/K-7 (AAS)
Serving you sincerely,
MBRIO Food Laboratory
Elke Stephanie, S.Si
Head of Laboratory Division
JL. Villa Indah Pajajaran Blok B-17 Page 1of1
Pulo Armin, Bogor 16143, Indonesia
Phone/Fax: +62 251 8325-753, 8346-986
www.mbrio-food.com
F/T.07/1
Report of Al _’ elate only to pl . Thisr notbe without tf itten app. from MBRIO Food L Y.
Laporan Hasil Ujiini hanya dengan sampel isis .aporan Hasil Uji tidak dapat dic teriebih dahulu secaratertulis dari MBRIO Food Laboratory.



“Food Safety is Honesty with Integrify”

Certificate number

2018-001841.02

REPORT OF ANALYSIS
Laporan Hasil Uji

Customer name

lbu Meutia Inka S

Nomor sertifikat Pelanggan
Receive date August, 20"2018 Customer address JI. Periuk Jaya Permai Il, No.11,
Tanggal penerimaan Alamat pelanggan Rt 05/Rw 05, Kota Tangerang
Kec: Periuk, Kel: Periuk Jaya..
kode pos 15131
Testing date August, 23"-30"2018 Report date August, 31% 2018
Tanggal pengujian Tanggal terbit laporan
Sample type Processed Fish Packaging Plastic Bag
Jenis sampel Kemasan
RESULTS
Hasil
Sampel 1.
Sample identity Cilok Ikan Teri dan Rumput Laut F1 Sample code 184443
Identitas sampel Kode sampel
Result i
No. Parameter Hasil Unit Method
Parameter | M Satuan Metode
N SNI01-2891-1992 Point 5.1
1 Moisture 55.06 54.66 g/100g (Graimetricl
SNI 01-2891-1992 Point 6.1
2 Total Ash 1.36 1.39 g/100g (Grayimetic)
3 Total Fat 0.15 0.15 g/100g IKP/K-1 (Soxhlet-Hydrolysis)
4 Protein 3.90 3.82 g/100g SNI 01-2891-1992 Point 7.1 (Kjeltech)
5 Carbohydrate 39.53 39.98 g/100g IKP/K-3 (By difference)
. SNI01-2891-1992 Point 11
6 Crude Fiber 0.51 0.50 g/100g (Gravimethie)
7 Calories 175.08 176.55 Kcal/100g Calculation
8 Ca, Calcium 475.52 477.06 mg/Kg IKP/K-7 (AAS)

JI. Villa Indah Pajajaran Blok B-17

Pulo Armin, Bogor 16143, Indonesia
Phone/Fax: +62 251 8325-753, 8346-986
www.mbrio-food.com

Report of Analysi: ly to sample: . This rep

shall notbe rep.

Serving you sincerely,
MBRIO Food Laboratory

o
Elke Stephanie, S.Si
Head of Laboratory Division

Page 10f1

F/T.07/1

|, without the written approval from MBRIO Food Laboratory.



FOOD LABORATORY

“Food Safety is Honesty with Integrity”

Certificate number

REPORT OF ANALYSIS
Laporan Hasil Uji

2018-001841.01

Customer name

Ibu Meutia Inka S

Nomor sertifikat Pelanggan
Receive date August, 20" 2018 Customer address JI. Periuk Jaya Permai Il, No.11,
Tanggal penerimaan Alamat pelanggan Rt 05/Rw 05, Kota Tangerang
Kec: Periuk, Kel: Periuk Jaya..
kode pos 15131
Testing date August, 23™-30"2018 Report date August, 31% 2018
Tanggal pengujian Tanggal terbit laporan
Sample type Processed Fish Packaging Plastic Bag
Jenis sampel Kemasan
RESULTS
Hasil
Sampel 1.
Sample identity Cilok Ikan Teri dan Rumput Laut FO Sample code 184442
Identitas sampel Kode sampel
Result .
No. Parameter Hasil Unit Method
Parameter I I Satuan Metode
. SNI01-2891-1992 Point 5.1
1 Moisture 55.56 54.78 g/100g (Gravimetric)
SNI01-2891-1992 Point 6.1
2 Total Ash 1.23 1.24 g/100g (Gravimetric)
3 Total Fat 0.15 0.15 g/100g IKP/K-1 (Soxhlet-Hydrolysis)
4 Protein 291 291 g/100g SNI 01-2891-1992 Point 7.1 (Kjeltech)
5 Carbohydrate 40.15 40.92 g/100g IKP/K-3 (By difference)
6 Calories 173.60 176.67 Kcal/100g Calculation
. SNI 01-2891-1992 Point 11
7 Crude Fiber 0.47 0.47 g/100g (Gravimetric)
8 Ca, Calcium 491.16 489.93 mg/Kg IKP/K-7 (AAS)
Serving you sincerely,
MBRIO Food Laboratory
Elke Stephanie, S.Si
Head of Laboratory Division
JI. Villa Indah Pajajaran Blok B-17
Pulo Armin, Bogor 16143, Indonesia g A
Phone/Fax: +62 251 8325-753, 8346-986
www.mbrio-food.com
X F/T.07/1
Report of Analysis relate only to sample lyzed. This report shall not be reproduced; without the written app MBRIO FoodL Y.
Laporan Hasil Ujiini h: dengan sampel yang dianalisi if P Hasil Ujitidak dapat dig terlebih dahulu secara tertulis dar MBRIO Food Laboratory.



