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PERBEDAAN METODE EKSTRAKSI TERHADAP KADAR FLAVONOID TOTAL 

EKSTRAK DAUN JERUK PURUT (Citrus hystrix DC) 

 

ABSTRAK 
 

Latar Belakang : Jeruk purut (Citrus hystrix DC) adalah tanaman yang banyak ditanam oleh 

masyarakat Indonesia di pekarangan atau di kebun. Daun jeruk purut memiliki banyak aktivitas 

farmakologi. Aktivitas farmakologi daun jeruk purut salah satunya dipengaruhi oleh flavonoid. 

Flavonoid dapat ditarik dengan metode ekstraksi diantaranya maserasi dan digesti. Tujuan 

penelitian ini untuk menganalisis perbedaan metode ekstraksi terhadap kadar flavonoid total 

ekstrak daun jeruk purut. 

Metode : Jenis penelitian ini adalah eksperimental dengan sampel daun jeruk purut yang 

diawali dengan pembuatan ekstrak daun jeruk purut menggunakan metode ekstraksi maserasi 

dan digesti dengan pelarut etanol 96%. Analisa flavonoid dilakukan dengan metode uji 

kualitatif menggunakan uji warna dan kuantitatif metode AlCl3 dengan menggunakan 

spektrofotometri Uv-Vis dan hasil kadar flavonoid total dianalisa dengan menggunakan SPSS 

versi 25. 

Hasil : Hasil rendemen ekstrak metode maserasi sebesar 11,18 % dan digesti sebesar 11,81%. 

Hasil uji kualitatif flavonoid pada ekstrak daun jeruk purut pada metode maserasi dan digesti 

adalah postif. Hasil uji kadar flavonoid total pada metode maserasi dan digesti berturut-turut 

adalah 3,125 mgQE/g dan 41,399 ±5,451 mgQE/g. Pengujian dilanjutkan dengan uji T test 

diperoleh nilai sig 0,001 <0,05. 

Kesimpulan : Terdapat perbedaan signifikan kadar flavonoid total ekstrak daun jeruk purut 

pada metode maserasi dan digesti. 

Kata Kunci : Ekstrak Daun Jeruk Purut, Digesti, Maserasi, Flavonoid total 
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EFFECT OF EXTRACTION METHOD ON TOTAL FLAVONOIDS TOTAL 

FLAVONOID CONTENT OF KAFFIR LIME LEAF EXTRACT (Citrus hystrix DC) 

 

ABSTRACT 
 

Background: Kaffir lime (Citrus hystrix DC) is a plant that many Indonesians grow in their 

yards or gardens. Kaffir lime leaves have many pharmacological activities. One of the 

pharmacological activities of kaffir lime leaves is influenced by flavonoids. Flavonoids can be 

extracted by extraction methods including maceration and digestion. The purpose of this study 

was to analyse the differences in extraction methods on the total flavonoid content of kaffir 

lime leaf extract. 

Methods: This type of research is experimental with kaffir lime leaf samples, which begins with 

the preparation of kaffir lime leaf extract using maceration and digestion extraction methods 

with 96% ethanol solvent. Flavonoid analysis was carried out by qualitative test method using 

colour test and quantitative AlCl3 method using Uv-Vis spectrophotometry and the results of 

total flavonoid content were analysed using SPSS version 25. 

Results: The yield of the maceration method extract was 11.18% and digestion was 11.81%. 

Flavonoid qualitative test results on kaffir lime leaf extract in maceration and digestion 

methods are positive. The test results of total flavonoid content in maceration and digestion 

methods were 3,125 mgQE/g and 39,161 mgQE/g, respectively. The test continued with the T 

test obtained a sig value of 0.001 <0.05. 

Conclusion: There is a significant difference in total flavonoid content of kaffir lime leaf 

extract in maceration and digestion methods. 

Keywords: Kaffir lime leaf extract, Digestion, Maceration, Total flavonoids 
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