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ABSTRAK

NISRINA MALIHAH. Perbandingan Variasi Pelarut serta Tahap Ekstraksi
pada Daun Jeruju terhadap Kandungan Polifenol dan Kapasitas Antioksidan.
Dibimbing oleh | MADE ARTIKA dan WARAS NURCHOLIS.

Daun jeruju (Acanthus ilicifolius) mengandung fenolik dan flavonoid yang
berperan sebagai antioksidan alami. Kondisi daun (segar, kering, dan beku) dapat
memengaruhi kandungan senyawa bioaktifnya. Penelitian ini bertujuan
mendapatkan informasi terkait variasi jenis pelarut dengan tahap ekstraksi terhadap
kadar total fenolik, flavonoid, dan kapasitas antioksidan dari daun jeruju. Ekstraksi
dilakukan dengan maserasi menggunakan sentrifugasi (once shaking dan three
times shaking) serta enam variasi pelarut (aseton, etanol, aquades, dan asam asetat).
Hasil menunjukkan bahwa kadar total fenolik dan flavonoid tertinggi pada daun
jeruju kering dengan variasi pelarut I melalui three times shaking, masing-masing
sebesar 31,598 + 0,112 mg GAE/g FW dan 5,611 + 0,133 mg QE/g FW. Kapasitas
antioksidan tertinggi berdasarkan metode DPPH dan FRAP diperoleh dari daun
jeruju beku melalui once shaking dengan pelarut VI, masing-masing sebesar 3,723
+ 0,043 umol TE/g FW dan 52,468 + 0,333 umol TE/g FW. Variasi jenis pelarut
dan tahap ekstraksi terbukti memengaruhi kandungan senyawa polifenol dan
kapasitas antioksidan dari daun tanaman jeruju.

Kata kunci: antioksidan, daun jeruju, ekstraksi, polifenol, variasi pelarut

ABSTRACT

NISRINA MALIHAH. Comparison of Solvent Variations and Extraction
Stages on Polyphenol Content and Antioxidant Capacity of Jeruju Leaves.
Supervised by | MADE ARTIKA and WARAS NURCHOLIS.

Jeruju leaves (Acanthus ilicifolius) contain phenolics and flavonoids that act
as natural antioxidants. The condition of the leaves (fresh, dried, and frozen) can
influence their bioactive compound content. This study aimed to obtain information
on the effect of different types of solvents and extraction stages on the total phenolic
and flavonoid content, as well as the antioxidant capacity of jeruju leaves.
Extraction was carried out by maceration using centrifugation (once shaking and
three times shaking) with six solvent variations (acetone, ethanol, aquades, and
acetic acid). The results showed that the highest total phenolic and flavonoid
contents were found in dried jeruju leaves using solvent variation | through three
times shaking, at 31.598 = 0.112 mg GAE/g FW and 5.611 + 0.133 mg QE/g FW,
respectively. The highest antioxidant capacities based on DPPH and FRAP methods
were obtained from frozen jeruju leaves through once shaking using solvent VI, at
3.723 +£0.043 umol TE/g FW and 52.468 + 0.333 umol TE/g FW, respectively. The
variations in solvent type and extraction stage significantly influenced the
polyphenol content and antioxidant capacity of jeruju leaves.

Keywords: antioxidant, extraction, jeruju leaves, polyphenols, solvent variations
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