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ABSTRAK

ANGELINA SISTA NURSHANTY. Total Fenolik, Flavonoid dan Aktivitas
Antioksidan aerial part Krokot Hasil Ekstraksi Konvensional dan Microwave.
Dibimbing oleh SYAMSUL FALAH dan WARAS NURCHOLIS.

Tanaman krokot terutama aerial part perlu dilakukan ekstraksi dengan
metode terbaik untuk mengetahui kandungan senyawa aktif yaitu fenolik dan
ilavonoid, dan antioksidan. Penelitian ini bertujuan menentukan total senyawa
fenolik, flavonoid, dan kapasitas antioksidan hasil ekstraksi pada tanaman krokot
melalui perbandingan metode ekstraksi konvensional (dekokta, infusa, dan
maserasi) serta microwave assisted extraction (MAE). Sampel aerial part krokot
diekstraksi kemudian ditentukan total kadar fenolik, flavonoid, dan kapasitas
antioksidan DPPH serta FRAP. Hasil penelitian total kadar fenolik dan flavonoid
terbaik yaitu ekstraksi infusa sebesar 1.42 + 0.02 mg GAE g dan 6.14 + 0.13 mg
QE g!. Kapasitas antioksidan DPPH dan FRAP terbaik ditunjukkan pada hasil
ekstraksi MAE sebesar 0.048 + 0.002 umol TE g* dan 13.48 + 0.24 pmol TE g™.
Simpulan dari penelitian ini adalah metode ekstraksi mempunyai pengaruh terhadap
kadar total fenolik, flavonoid, dan antioksidan. Krokot terdapat kandungan fenolik
dan flavonoid yang tinggi dibuktikan dari korelasi yang kuat. Namun, antioksidan
krokot dengan fenolik dan flavonoid menunjukkan hubungan korelasi yang rendah.

Kata kunci: Antioksidan, ekstraksi, fenolik, flavonoid, krokot

ABSTRACT

ANGELINA SISTA NURSHANTY. Total Phenolics, Flavonoids and
Antioxidant Activity of Purslane Aerial Parts From Conventional And Microwave
Extraction. Supervised by SYAMSUL FALAH and WARAS NURCHOLIS.

Purslane plants, especially the aerial part, need to be extracted with the best
method to determine the content of active compounds, namely phenolics and
flavonoids, and antioxidants. This study aimed to determine the total phenolic
compounds, flavonoids, and antioxidant capacity of purslane extraction results
through a comparison of conventional extraction methods (decoction, infusion, and
maceration) and microwave-assisted extraction (MAE). Purslane aerial part
samples were extracted, and then the total phenolic content, flavonoids, and
antioxidant capacity of DPPH and FRAP were determined. The results of the study
showed that the best total phenolic and flavonoid content was infusion extraction
of 1.42 + 0.02 mg GAE g-1 and 6.14 + 0.13 mg QE g*. The best DPPH and FRAP
antioxidant capacity was shown in the MAE extraction results, amounted to 0.048
+0.002 umol TE g* and 13.48 + 0.24 umol TE g*. The conclusion of this study is
that the extraction method has an influence on total phenolic, flavonoid, and
antioxidant levels. Purslane has a high phenolic and flavonoid content, as evidenced
By the strong correlation. However, purslane antioxidants with phenolics and
flavonoids showed a low correlation relationship.

Keywords: Antioxidant, extraction, phenolics, flavonoids, purslane
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