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INTISARI 

Kubis merah (Brassica oleracea var. Capitata rubra) mengandung 

flavonoid yang berfungsi antioksidan. Flavonoid mudah teroksidasi pada suhu 

yang tinggi dan mengalami kerusakan oleh lama penyimpanan. Penelitian ini 

bertujuan mengetahui pengaruh suhu dan lama penyimpanan terhadap kadar 

flavonoid dan aktivitas antioksidan ekstrak etanol kubis merah.  

Kubis merah disimpan pada suhu dingin, suhu sejuk  dan suhu kamar  

dengan lama penyimpanan 3, 6 dan 9 hari. Kubis merah diekstraksi dengan cara 

maserasi dengan pelarut etanol 70% dilanjutkan analisis kualitatif dengan 

menggunakan KLT dengan fase gerak campuran n-butanol : asam asetat : air 

(7:1:2). Analisis kuantitatif kadar flavonoid total menggunakan spektrofotometri 

UV-Vis dan uji antioksidan dilakukan dengan metode DPPH sebagai baku 

pembanding rutin. Kadar flavonoid dihitung dengan regresi linear dan aktivitas 

antioksidan dengan persen aktivitas antioksidan. Data yang diperoleh dianalisis 

secara statistik menggunakan uji ANOVA dua jalan pada taraf kepercayaan 95%. 

Hasil penelitian menunjukkan kadar flavonoid dan aktivitas antioksidan 

menurun pada suhu dingin (0-5
o
C) menurun 241,14 ppm dan 35,48% , naik pada 

suhu sejuk (5-15
o
C) 361,65 ppm dan 37,38%, serta kembali menurun pada suhu 

kamar (15-30
o
C) 197,06 ppm dan 32,44%. Kadar flavonoid menurun pada lama 

penyimpanan 3, 6 dan 9 hari berturut-turut sebesar 351,57; 262,95 dan 146,12 

ppm, serta aktivitas antioksidan menurun berturut-turut sebesar 37,63; 35,06 dan 

32,82%.  

 

Kata kunci : Kubis merah, Flavonoid, Suhu dan Lama penyimpanan, DPPH, 

Antioksidan. 
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ABSTRACT 

Red cabbage (Brassica oleracea var. Capitata rubra) of flavonoids has a 

function as an antioxidant. Flavonoids was easily oxidized at high temperatures 

and damaged by long storage. This study aims to determine the effect of 

temperature and storage time on flavonoid levels and antioxidant activity of red 

cabbage ethanol extract. 

Red cabbage was saved in cold temperature, cool temperature, and room 

temperature for 3, 6 and 9 days. Exstracted red cabbage by maceration with 

ethanol solvent 70% then continued qualitative analysis by using KLT with 

mobile phase mixture of n-butanol : asam asetat : water (7:2:1). Quantitative 

analysis of total flavonoid content using Uv-Vis spectrophotometry and 

antioxidant test was us performed by DPPH method as a rutin comparison 

standard. Levels of flavonoids were calculated by linear regression and 

antioxidant activity with percent of antioxidant activity. The data were analyzed 

statistically using two way ANOVA test at 95% confidence level. 

 The results showed that flavonoid levels and antioxidant activity decreased 

at cold temperature (0-5
o
C) decreased 241,14 ppm and 35,48%, up at cool 

temperature (5-15
o
C) 361,65 ppm and 37,38%, and return decreased at room 

temperature (15-30
o
C) 197,06 ppm and 32,44%. Flavonoid levels decreased in 

strorage 3, 6 and 9 days of respectively ware 351.57; 262.95 and 146.12 ppm, and 

decreased antioxidant activity respectively ware 37.63; 35.06 and 32.82%. 

 

Keywords: Red cabbage, flavonoid, temperature and Length of Storage, DPPH, 

antioxidant. 

 


