UJI AKTIVITAS ANTIOKSIDAN EKSTRAK ETANOL BONGGOL PISANG BARANGAN (Musa paradisiaca (L.)) DENGAN METODE DPPH
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ABSTRAK

Antioksidan merupakan suatu senyawa yang dapat menyerap atau menetralisir radikal bebas sehingga mampu mencegah penyakit-penyakit degeneratif seperti kardiovaskuler, karsinogenesis, dan penyakit lainnya. Masyarakat aceh banyak mengkonsumsi bonggol pisang barangan (Musa paradisiaca (L.)) sebagai bahan tambahan makanan pada hidangan khas aceh. Penelitian ini bertujuan untuk mengetahui senyawa metabolit sekunder yang terkandung dalam bonggol pisang barangan (Musa paradisiaca (L.)) dan aktivitas antioksidan berdasarkan nilai IC50.

Tahapan penelitian ini meliputi pengolahan bahan tumbuhan, pembuatan ekstrak etanol, pemeriksaan karakterisasi, skrining fitokimia, serta uji aktivitas antioksidan bonggol pisang barangan (Musa paradisiaca (L.)). Ekstrak etanol bonggol pisang barangan diproses melalui metode maserasi menggunakan etanol 96%, selanjutnya dilakukan uji aktivitas antioksidan menggunakan metode DPPH.
Hasil penelitian menunjukkan bahwa ekstrak etanol bonggol pisang barangan (Musa paradisiaca (L.)) mengandung senyawa kimia seperti alkaloid, glikosida, flavonoid, saponin, tanin, dan triterpenoid. Penentuan aktivitas antioksidan bonggol pisang barangan (Musa paradisiaca (L.)) diperoleh nilai IC50 yaitu 180,8 µg/mL. Hal ini berarti ekstrak etanol bonggol pisang barangan (Musa paradisiaca (L.)) mengandung senyawa metabolit sekunder dan berpotensi sebagai antioksidan dengan kategori lemah.
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THE ANTIOXIDANT ACTIVITY TEST OF BARANGAN BANANA HUMP’S ETHANOL EXTRACT (Musa paradisiaca (L.))
BY DPPH METHOD
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ABSTRACT

Antioxidants are compounds that can absorb or neutralize free radicals so as to prevent degenerative diseases such as cardiovascular, carcinogenesis, and other diseases. The people of Aceh consume a lot of Barangan banana weevil (Musa paradisiaca (L.)) as a food additive in Acehnese dishes that contain antioxidant compounds. This study aims to determine the secondary metabolites contained in Barangan banana weevil (Musa paradisiaca (L.)) and antioxidant activity based on the IC50 value.

The stages of this research include processing plant materials, making ethanol extracts, characterization examinations, phytochemical screening, as well as testing the antioxidant activity of Barangan banana weevil (Musa paradisiaca (L.)). The ethanol extract of Barangan banana weevil was processed by maceration method using 96% ethanol, then the antioxidant activity was tested using Visible spectrophotometry.
The results showed that the ethanol extract of Barangan banana weevil (Musa paradisiaca (L.)) contained chemical compounds such as alkaloids, glycosides, flavonoids, saponins, tannins, and triterpenoids. Determination of antioxidant activity of Barangan banana weevil (Musa paradisiaca (L.)) obtained an IC50 value of 180.8 g/mL. This means that the ethanol extract of Barangan banana weevil (Musa paradisiaca (L.)) contains secondary metabolites and has the potential as an antioxidant with a weak category.
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