


DAFTAR ISI

HALAMAN SAMPUL ................................................................................................... ii HALAMAN PERSYARATAN SKRIPSI..................................................................... ii TANDA PERSETUJUAN SKRIPSI............................................................................ iii SURAT PERNYATAAN............................................................................................... iv ABSTRAK     ................................................................................................................... v ABSTRAK     .................................................................................................................. vi
KATA PENGANTAR .................................................................................................. vii DAFTAR ISI ................................................................................................................... v DAFTAR GAMBAR ..................................................................................................... ix DAFTAR TABEL ........................................................................................................... x DAFTAR LAMPIRAN ................................................................................................. xi BAB I PENDAHULUAN ............................................................................................... 1
1.1  Latar Belakang ............................................................................................ 1
1.2  Rumusan Masalah ....................................................................................... 4
1.3  Tujuan Penelitian......................................................................................... 4
1.4  Hipotesis Penelitian..................................................................................... 5
1.5  Manfaat Penelitian....................................................................................... 5
1.6  Kerangka Pikir............................................................................................. 6
BAB II TINJAUAN PUSTAKA .................................................................................... 7
2.1. Definisi Daun Kedondong........................................................................... 7
2.1.1 Nama lain kedondong hutan............................................................... 8
2.1.2 Klasifikasi Daun Kedondong Hutan .................................................. 8
2.1.3 Morfologi Daun Kedondong hutan .................................................... 8
2.1.4 Manfaat dan Kandungan Daun Kedondong Hutan ............................ 9
2.1.5 Kandungan Kimia dan Daun Kedondong .......................................... 9
2.2   Uraian Senyawa Kimia Pada Daun ............................................................ 9
2.2.1 Alkaloid.............................................................................................. 9
2.2.2 Flavonoid.......................................................................................... 10
2.2.3 Tannin............................................................................................... 11
2.2.4 Saponin............................................................................................. 13
2.2.5 Steroid .............................................................................................. 14
2.2.6 Terpenoid ......................................................................................... 14
2.2.7 Glikosida .......................................................................................... 15
2.3  Simplisia.................................................................................................... 16
2.3.1 Definisi Simplisia............................................................................. 16
2.3.2 Karakteristik Simplisia..................................................................... 17
2.4  Ekstrak....................................................................................................... 17
2.5  Metode Ekstraksi....................................................................................... 17
2.5.1 Cara Dingin ...................................................................................... 17


v



2.5.2 Cara Panas ........................................................................................ 18
2.6  Analisa Kualitatif ...................................................................................... 19
2.6.1 Kromatografi Lapis Tipis (KLT)...................................................... 19
2.6.2 Prinsip KLT...................................................................................... 22
2.6.4 Identifikasi Nilai Rf.......................................................................... 23
2.6.5 Keterangan Bercak Warna ............................................................... 24
2.6.6 Bagian Kromatografi Lapis Tipis..................................................... 24
2.7  Bakteri ....................................................................................................... 25
2.7.1 Bakteri Gram Positif......................................................................... 25
2.7.2 Bakteri Gram Negatif ....................................................................... 25
2.8  Morfologi Sel Bakteri................................................................................ 25
2.8.1 Kokus ............................................................................................... 25
2.8.2 Basil.................................................................................................. 26
2.8.3 Spiral ................................................................................................ 26
2.9  Faktor Pertumbuhan dan Perkembangan Bakteri...................................... 26
2.10Bakteri Escherichia coli ............................................................................ 27
2.11Bakteri Salmonella typhimurium .............................................................. 28
2.12Penyakit Diare ........................................................................................... 29
2.13Penyakit Demam Tifoid ............................................................................ 30
2.14Metode sterilisasi....................................................................................... 32
2.14.1 Sterilisasi Mekanik ......................................................................... 32
2.14.2 Sterilisasi Fisika ............................................................................. 32
2.14.3 Sterilisasi Kimia ............................................................................. 32
2.15Antibakteri................................................................................................. 33
2.16 Mekanisme Antibakteri ............................................................................. 33
2.16.1 Senyawa Alkaloid Sebagai Antibakteri ....................................... 34
2.16.2 Senyawa Flavonoid Sebagai Antibakteri ..................................... 34
2.16.3 Senyawa Saponin Sebagai Antibakteri ........................................ 35
2.16.4 Senyawa Tanin Sebagai Antibakteri ............................................ 35
2.16.5 Senyawa Steroid/Triterpenoid Sebagai Antibakteri ..................... 36
2.17Metode Pengujian Antibakteri .................................................................. 36
2.17.1 Metode Difusi................................................................................. 37
2.18 Metode Dilusi ........................................................................................... 39
2.19Kloramfenikol ........................................................................................... 39
BAB III METODE PENELITIAN.............................................................................. 41
3.1  Rancangan Penelitian ................................................................................ 41
3.1.1 Variabel Penelitian ........................................................................... 41
3.1.2 Parameter Penelitian......................................................................... 41
3.2  Jadwal dan lokasi penelitian...................................................................... 42
3.2.1 Jadwal penelitian .............................................................................. 42
3.2.2 Lokasi penelitian .............................................................................. 42
3.3  Bahan......................................................................................................... 42
3.4  Alat ............................................................................................................ 42
 (
vi
)



3.5  Prosedur Penelitian dan Pengumpulan Data ............................................. 43
3.5.1 Pengambilan Sampel ........................................................................ 43
3.5.2 Determinasi Sampel ......................................................................... 43
3.5.3 Pembuatan Simplisia ........................................................................ 43
3.6 Pembuatan Larutan Pereaksi ...................................................................... 44
3.6.1 Larutan Pereaksi Bouchardat ........................................................... 44
3.6.2 Larutan Pereaksi Mayer ................................................................... 44
3.6.3 Larutan Pereaksi Dragendroff .......................................................... 44
3.6.4 Larutan Pereaksi Molish................................................................... 44
3.6.5 Larutan HCL 2N............................................................................... 44
3.6.7 Larutan H2SO4 2N............................................................................ 45
3.6.8 Larutan Pereaksi Liberman-Bouchard ............................................. 45
3.6.8 FeCl3 5%........................................................................................... 45
3.6.9 Larutan Pereaksi Timbal (II) Asetat 0,4 M ...................................... 45
3.6.10 Larutan Pereaksi Kloralhidrat ........................................................ 45
3.7  Pemeriksaan Karakteristik Simplisia ........................................................ 45
3.7.1 Pemeriksaan Makroskopik Simplisia ............................................... 45
3.7.2 Pemeriksaan Mikroskopik Simplisia................................................ 46
3.7.3 Penetapan Kadar Air ........................................................................ 46
3.7.4 Penetapan Kadar Sari Larut Dalam Air............................................ 47
3.7.5 Penetapan Kadar Sari Larut Dalam Etanol ...................................... 47
3.7.6 Penetapan Kadar Abu Total ............................................................. 48
3.7.7 Penetapan Kadar Abu Tidak Larut Asam ........................................ 48
3.8  Pembuatan Ekstrak Daun Kedondong Hutan (Spondias  pinnata (L.fil.)
Kurz) ..................................................................................................... 48
3.9  Skrining Fitokimia..................................................................................... 49
3.9.1 Pemeriksaan Alkaloid ...................................................................... 49
3.9.2 Pemeriksaan Flavonoid .................................................................... 49
3.9.3 Pemeriksaan Tanin ........................................................................... 50
3.9.4 Pemeriksaan Saponin ....................................................................... 50
3.9.5 Pemeriksaan Steroid/ Triterpenoid................................................... 50
3.9.6 Pemeriksaan Glikosida..................................................................... 50
3.10Prosedur Penelitian dan Pengumpulan Data ............................................. 51
3.10.1 Pembuatan Larutan Pereaksi......................................................... 51
3.11Analisis Senyawa Kimia Dengan Metode Kromatografi Lapis Tipis....... 51
3.11.1 Cara kerja Analisis Senyawa Kimia............................................... 52
3.12Sterilisasi Alat Dan Bahan ........................................................................ 52
3.13Pembuatan Media ...................................................................................... 52
3.13.1 Pembuatan Media Nutrien Agar (NA) ........................................... 52
3.13.3 Larutan NaCl 0,9 %........................................................................ 53
3.13.4 Larutan Standart McFarland No 0,5............................................... 53
3.13.5 Pembuatan Larutan DMSO 1%...................................................... 54
3.13.6 Pembuatan Larutan Kloramfenikol 0,1%....................................... 54
 (
vii
)



3.13.7 Peremajaan Bakteri............................................................................... 54
3.13.8 Pembuatan Inokulum Bakteri ............................................................... 54
3.13.9 Pembuatan Larutan Uji Dengan Berbagai Konsentrasi........................ 55
3.14Pengujian Aktivitas Antibakteri Ekstrak Etanol Daun Kedondong Hutan (Spondias pinnata (L.fil.) Kurz) Terhadap Bakteri Escherichia coli dan Salmonella thyphi ................................................................................. 56
BAB IV HASIL DAN PEMBAHASAN ...................................................................... 58
4.1  Hasil Penelitian ......................................................................................... 58
4.1.1 Pengambilan Sampel ........................................................................ 58
4.1.2 Hasil Identifikasi Tumbuhan............................................................ 58
4.1.3 Pembuatan Simplisia ........................................................................ 58
4.1.4 Hasil Makrokopik dan Mikroskopik Daun kedondong hutan .......... 59
4.1.5 Karakteristik Serbuk Simplisia Daun Kedondong Hutan ................ 59
4.1.6 Hasil Skrining Fitokimia Serbuk Simplisia dan Ekstrak Etanol Daun
Kedondong Hutan ............................................................................ 60
4.1.7 Hasil Kromatogram Menggunakan Metode Kromatografi Lapis
Tipis ................................................................................................. 61
BAB V KESIMPULAN DAN SARAN ....................................................................... 70
5.1  Kesimpulan................................................................................................ 70
5.2  Saran.......................................................................................................... 71
DAFTAR PUSTAKA ................................................................................................... 72
LAMPIRAN .................................................................................................................. 77
 (
vi
i
i
)

DAFTAR GAMBAR



Gambar 2.1    Tanaman Kedondong Hutan (S. pinnata Kurz.) ...............................7

Gambar 2.2    Struktur Alkaloid ............................................................................10

Gambar 2.3    Struktur Flavonoid..........................................................................11

Gambar 2.4    Struktur Tannin...............................................................................12

Gambar 2.5    Struktur Saponin.............................................................................13

Gambar 2.6    Struktur Steroid ..............................................................................14

Gambar 2.7    Struktur Triterpenoid ......................................................................15

Gambar 2.8    Struktur Glikosida ..........................................................................16

Gambar 2.9    Pengukuran pada plat .....................................................................23

Gambar 2.10. Bakteri Escherichia coli..................................................................27

Gambar 2.11. Bakteri Salmonella typhimurium ...................................................28










































ix


DAFTAR TABEL



Tabel 2.1.  CLSI untuk bacteri Enterobacter ........................................................40

Tabel 4.1.  Hasil Pemeriksaan Makrokopik dan Mikroskopik Daun kedondong hutan ....................................................................................................59

Tabel 4.2.  Skrining fitokimia Daun Kedondong Hutan .......................................60

Tabel 4.3.  Hasil Pemeriksaan Karakterisasi Serbuk Simplisia Daun Kedondong
Hutan ...................................................................................................61

Tabel 4.4.  Hasil Pengukuran Diameter Zona Hambat Ekstrak Etanol Daun
Kedondong Hutan Terhadap Bakteri E.coli dan S.typhi .....................66
 (
xi
)

DAFTAR LAMPIRAN



Lampiran 1.    Hasil    Identifikasi    Tanaman    Daun    Kedondong    Hutan
(Spondias pinnata (L.fil.) Kurz ................................................      77

Lampiran 2.    Bagan Alir Penelitian ..............................................................      78

Lampiran 3.    Bagan Air Pembuatan Simplisia...............................................      79

Lampiran 4.    Gambar   Pembuatan   Simplisia   Daun   Kedondong   Hutan
(Spondias pinnata (L.fil.) Kurz ................................................      80

Lampiran 5.    Perhitungan  Susut  Perhitungan  Daun  Kedondong  Hutan
(Spondias pinnata (L.fil.) Kurz ................................................      81

Lampiran 6.    Perhitungan  Rendemen  Ekstrak  Etanol  Daun  Kedondong
(Spondias pinnata (L.fil.) Kurz ................................................      81

Lampiran 7.    Pemeriksaan  Karakteristik  Makroskopis  dan  Mikroskopis
Daun Kedondong Hutan (Spondias pinnata (L.fil.) Kurz ........      82

Lampiran 8.    Bagan Pembuatan Ekstrak Etanol Daun Kedondong Hutan
(Spondia pinnata (L.fil.) Kurz ..................................................      85

Lampiran 9.    Proses Maserasi daun Kedondong Hutan (Spondias  pinnata
(L.fil.) Kurz...............................................................................      86

Lampiran 10.  Bagan  Alir  Karakterisasi  Serbuk  Daun  Kedondong  Hutan
(Spondias pinnata (L.fil.) Kurz ................................................      87

Lampiran 11.  Karaktersitik  Simplisia  Daun  Kedondong  Hutan  (Spondias pinnata (L.fil.) Kurz .................................................................      88

Lampiran 12.  Perhitungan Karakteristik Simplisia Daun Kedondong Hutan
(Spondias pinnata (L.fil.) Kurz ................................................      90

Lampiran 13.  Bagan Alir Skrining Fitokimia Serbuk dan Ekstrak Etanol
Daun Kedondong Hutan (Spondias pinnata (L.fil.) Kurz ........      95

Lampiran 14.  Skrining   Fitokimia   Serbuk   dan   Ekstrak   Etanol   Daun
Kedondong Hutan (Spondias pinnata (L.fil.) Kurz ..................      96

Lampiran 15.  Hasil Kromatogram Menggunakan Kromatografi Lapis Tipis Pada   Ekstrak  Etanol  Daun  Kedondong  Hutan  (Spondias Pinnata (L.fil.) Kurz)................................................................      98

Lampiran 16.  Hasil Pengamatan Aktivitas Antibakteri Ekstrak Etanol Daun
Kedondong Hutan (Spondias pinnata (L.fil.) Kurz ..................    103

Lampiran 17.  Hasil SPSS................................................................................    105
