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INTISARI 

Daun kopi arabika mengandung senyawa antara lain flavonoid yang 

berpotensi sebagai antioksidan alami yang dapat menghambat radikal bebas. 

Penelitian sebelumnya menunjukkan bahwa ekstrak etanol daun kopi arabika 

memiliki aktivitas antioksidan dengan nilai IC50 sebesar 19,856 ± 0,126 µg/ml. 

Penelitian ini bertujuan untuk mengetahui aktivitas antioksidan senyawa flavonoid 

dari ekstrak daun kopi arabika dalam sediaan krim menggunakan metode 

DPPHdan karakteristik fisika kimia krim. 

Ekstraksi dilakukan dengan metode maserasi menggunakan etanol 70%,   

kemudian dilakukan uji kualitatif senyawa flavonoid. Krim dibuat dengan variasi 

konsentrasi ekstrak sebesar 0,1%, 0,2%, dan 0,3%. Aktivitas antioksidan krim 

diuji dengan metode DPPH dan diamati karakteristik fisika kimia krim meliputi 

organoleptis, homogenitas, pH, daya lekat, daya sebar, dan viskositas. Uji  

karakteristik fisika kimia krim dianalisis menggunakan analisis deskriptif dan 

regresi linier, uji aktivitas sediaan krim dihitung menggunakan persentase 

aktivitas antioksidan dan uji aktivitas antioksidan ekstrak dihitung menggunakan 

nilai IC50. 

Hasil penelitian menunjukkan ekstrak daun kopi arabika mengandung 

senyawa flavonoid. Hasil uji aktivitas antioksidan menunjukkan bahwa ekstrak 

daun kopi arabika memiliki nilai IC50 lebih tinggi dari pada kuersetin yaitu sebesar 

3,76 µg/ml, dan kuersetin sebesar 15,09 µg/ml. Hasil uji aktivitas antioksidan 

pada sediaan krim formula I, formula II, dan formula III menunjukkan persentase 

aktivitas antioksidan berturut-turut terjadi peningkatan yaitu sebesar 21,39%, 

26,15%, dan 37,09%. Variasi konsentrasi ekstrak memberikan pengaruh terhadap 

peningkatan daya lekat serta penurunan pH dan daya sebar.  

 

Kata kunci : Daun kopi arabika, Flavonoid, Krim, Antioksidan. 
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ABSTRACT 

Arabica coffee leaves contain compounds such as flavonoids that are natural 

antioxidants that can be free radical. Previous research showed that ethanol extract 

of arabica coffee leaves has antioxidant activity with IC50 value of 19.856 ± 0.126 

μg/ml. The aim of this research is to know the antioxidant activity of flavonoids 

from ethanol extract of arabica coffee leaves (Coffea arabica) in cream 

preparation using DPPH method and physical chemical characteristics of cream 

preparation. 

The extraction was done by maseration method using ethanol 70%, then 

conducted qualitative test of flavonoid compound. Creams were made with a 

variety of extract concentrations in cream of 0.1%, 0.2%, and 0.3%. Antioxidant 

activity of the cream was tested by DPPH method and observed physical chemical 

characteristics of cream include organoleptis, homogenity, pH, stickiness, 

spreading power, and viscosity. Data of qualitative test of flavonoid compound 

was aimed for flavanoid compound, then the physical characteristic of cream was 

analyzed using descriptive and linear regression, test of cream preparation activity 

was calculated using percentage of antioxidant activity and antioxidant activity 

test extract was calculated using IC50 value. 

The results showed that arabica coffee leaf extract contains flavonoid 

compound. The result of antioxidant activity test showed that arabica aromatic 

coffee extract had higher IC50 value than quercetin which was 3.76 μg/ml, and 

quercetin 15,09 μg/ml. The result of antioxidant activity test on formula I, formula 

II, and III formula showed that the percentage of antioxidant activity  respectively 

was 21,39%, 26,15%, and 37,09%. Variations of extract concentration give effect 

to the increase of Stickiness and decrease of pH and spreading power. 

 

Keywords: Arabica leaves, Flavonoids, Creams, Antioxidants. 
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