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INTISARI

Daun Pisang Kepok (Musa paradisiaca Linn) mengandung senyawa
flavonoid dan polifenol. Suhu dan waktu ekstraksi dapat mempengaruhi senyawa-
senyawa tersebut. Penelitian ini bertujuan untuk mengetahui perbedaan suhu dan
waktu ekstraksi ultrasonik ekstrak etanol Daun Pisang Kepok (Musa Paradisiaca
Linn) terhadap kadar fenolik total dan flavonoid total.

Proses pembuatan ekstrak dilakukan dengan metode ultrasonik
menggunakan pelarut etanol 70%. Kadar fenolik dan flavonoid total masing-
masing ditetapkan menggunakan spektrofotometri UV-Visible berdasarkan
pembentukan senyawa kompleks molibdenum-tungsten dengan standar baku asam
galat dan berdasarkan pembentukan senyawa kompleks AICl; dengan standar
baku rutin. Suhu dan waktu ekstrasi terhadap kadar fenolik total dan waktu
ekstraksi terhadap kadar flavonoid total dianalisis dengan uji statistik Kruskal-
Wallis, sedangkan suhu ekstraksi terhadap kadar flavonoid total dengan uji
statistik two way ANOVA.

Hasil penelitian menunjukan kadar fenolik total dan flavonoid total
meningkat pada suhu (30 ke 45°C) dengan waktu (10, 15, 20 menit) dan menurun
pada suhu 60°C menit ke- 15 dan 20 menit, serta mengandung kadar fenolik total
tertinggi sebesar 24,98 mg/g ekstrak dan kadar flavonoid total tertinggi sebesar
5,25 mg/g ekstrak pada suhu 45°C menit ke- 20.

Kata kunci: Suhu dan waktu ekstraksi ultrasonik, Daun pisang kepok (Musa
paradisiaca L), fenolik total, flavonoid total.
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ABSTRACT

Banana Kepok Leaves (Musa paradisiaca Linn) flavonoid and poliphenol
Compounds. The temperature and time of extraction may affect compounds. This
study aims to determine the differences in temperature and time ultrasonic
extraction of ethanol extract Banana Kepok Leaves (Musa paradisiaca Linn) to
degree of phenolic and flavonoid total.

The extracting process was practiced using ultrasonic method with 70% of
ethanol solvent. The degree of phenolic and flavonoid total each measured by a
spectrophotometri UV-Visible based on the formation of molybdenum-tungsten
complex compound with standard gallic acid and the formation of a complex
compound of AlCl; with standard routine. The temperature and time extraction of
total phenolic and flavonoid degree analyzed by Kruskal-Wallis statistic, while
temperature extraction of total flavonoid degree analyzed by two way ANOVA
statistic test.

The results show that degree of phenolic and flavonoid total increased
temperature at (30 to 45°C) and time (10, 15, 20 min), but decreased at 60° C at
15 and 20 minutes, contained the highest total of phenolic degree is 24,98 mg/g
extract and total of flavonoid degree is 5,25 mg/g extract.

Keywords: Temperature and time of ultrasonic extraction, Banana Kepok
Leaves (Musa paradisiaca L), total of phenolic, total of flavonoids.
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