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SUMMARY

YUNI ANTIKA. Extraction of polyphenolic compounds from nipah fruit fiber

(Nypa fruticans) as a source of natural antioxidants with different solvents
(Supervised by SABRI SUDIRMAN).

Nipah fruit fibers (Nypa fruticans) contain bioactive compounds, namely
polyphenolic compounds which function as antioxidant compounds. The bioactive
compound content in nipah fruit fibers (Nypa fruticans) can be obtained through an
extraction process. Extraction is the process of separating the various components
present in a material and then extracting them using a certain type of solvent. This
research aims to determine the effect of different solvents on the extraction of
polyphenolic compounds from nipah fruit fiber (Nypa fruticans) as a natural
antioxidant. This research was carried out experimentally in a laboratory using a
Randomized Block Design (RAK) and the data obtained were analyzed using
ANOVA and the Honest Significant Difference (BNJ) test. Extraction of
polyphenolic compounds from palm fruit fibers (Nypa fruticans) consisted of 3
treatments with different solvents consisting of distilled water, 50% ethanol and
50% acetone. The parameters observed consisted of: extract yield, total phenolic
content, total tannin content, total flavonoid content, antioxidant activity, and
functional group analysis. The results of the research showed that different solvents
had a significant effect on the total yield, total phenolic content, total tannin content,
total flavonoid content, but had no significant effect on the antioxidant activity of
nipah fruit fibers (Nypa fruticans). Extraction of polyphenolic compounds from
palm fruit fibers (Nypa fruticans) with different types of solvents resulted in an
average total yield of 14.19% sample to 14.65% sample, total phenolic content of
9.50 mg GAE/g sample to 40.09 mg GAE/g sample, total tannin content of 15.04
mg TAE/g sample to 51.45 mg TAE/g sample, total flavonoid content of 1.89 mg
QE/g sample to 14.19 mg QE/g sample, Antioxidant activity testing with a
concentration of 2 mg/mL sample was 62.42% to 87.70%, and there are O-H, C=C,
C-H and C-O functional groups and does not have the C=0O functional group. The
50% acetone solvent treatment was determined as the best treatment based on the
results of total phenolic content, total tannin content, antioxidant activity, and had
no significant effect on total yield.

Keywords: antioxidants, extraction, different solvents, polyphenolic compounds,
palm fiber



RINGKASAN

YUNI ANTIKA. Ekstraksi senyawa polifenol serabut buah nipah (Nypa fruticans)
sebagai sumber antioksidan alami dengan perbedaan pelarut (Dibimbing oleh
SABRI SUDIRMAN).

Serabut buah nipah (Nypa fruticans) mengandung senyawa bioaktif yaitu
senyawa polifenol yang berfungsi sebagai senyawa antioksidan. Kandungan
senyawa bioaktif dalam serabut buah nipah (Nypa fruticans) bisa didapat melalui
proses ekstraksi. Ekstraksi merupakan proses memisahkan berbagai komponen
yang ada dalam bahan dan kemudian mengekstraknya menggunakan jenis pelarut
tertentu. Penelitian ini bertujuan untuk mengetahui pengaruh perbedaan pelarut
terhadap ekstraksi senyawa polifenol serabut buah nipah (Nypa fruticans) sebagai
antioksidan alami. Penelitian ini dilaksanakan secara eksperimental laboratorium
menggunakan Rancangan Acak Kelompok (RAK) dan data yang diperoleh
dianalisis menggunakan ANOVA dan uji lanjut Beda Nyata Jujur (BNJ). Ekstraksi
senyawa polifenol serabut buah nipah (Nypa fruticans) terdiri dari 3 perlakuan
dengan perbedaan pelarut terdiri dari akuades, etanol 50%, dan aseton 50%.
Parameter yang diamati terdiri atas: rendemen ekstrak, kadar total fenolik, kadar
total tanin, kadar total flavonoid, aktivitas antioksidan, dan analisis gugus fungsi.
Hasil penelitian menunjukkan bahwa perbedaan pelarut berpengaruh nyata
terhadap total rendemen, kadar total fenolik, kadar total tanin, kadar total flavonoid,
namun tidak berpengaruh nyata terhadap aktivitas antioksidan serabut buah nipah
(Nypa fruticans). Ekstraksi senyawa polifenol serabut buah nipah (Nypa fruticans)
dengan perbedaan jenis pelarut menghasilkan rata-rata kadar total rendemen
sebesar 14,19% sampel sampai 14,65% sampel, kadar total fenolik sebesar 9,50 mg
GAE/g sampel sampai 40,09 mg GAE/g sampel, kadar total tanin sebesar 15,04 mg
TAE/g sampel sampai 51,45 mg TAE/g sampel, kadar total flavonoid sebesar 1,89
mg QE/g sampel sampai 14,19 mg QE/g sampel, pengujian aktivitas antioksidan
dengan konsentrasi 2 mg/mL sampel adalah 62,42% sampai 87,70%, dan terdapat
gugus fungsi O-H, C=C, C-H dan C-O dan tidak memiliki gugus fungsi C=0.
Perlakuan pelarut aseton 50% ditetapkan sebagai perlakuan terbaik berdasarkan
hasil kadar total fenolik, kadar total tanin, aktivitas antioksidan, dan tidak
berpengaruh nyata dengan total rendemen.

Kata kunci: antioksidan, ekstraksi, perbedaan pelarut, senyawa polifenol, serabut
buah nipah
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