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INTISARI 

 

Rosiyati, Mei; Febriyanti, Rizki; Amananti, Wilda., 2024. Pembuatan 

Mikroemulsi Buah Merah (Pandanus conoideus L.) dan Penentuan Kadar 

Total Fenol 

Buah merah merupakan tanaman khas dari Papua yang biasa dimanfaatkan sebagai 

bahan baku pembuatan makanan, minuman, dan obat tradisional oleh masyarakat 

Papua. Buah merah kaya akan senyawa bioaktif, seperti vitamin dan mineral, serta 

senyawa antioksidan seperti flavonoid dan fenolat. Penelitian ini bertujuan untuk 

mengetahui perbandingan kadar fenol total mikroemulsi minyak buah merah 

dengan konsentrasi surfaktan 20%, 30%,dan 40%.  

Metode yang digunakan dalam penelitian ini yaitu Folin-Ciocalteu, metode ini 

didasarkan pada oksidasi senyawa fenol oleh reagen Folin-Ciocalteu, yang 

menghasilkan warna biru. Mikroemulsi minyak buah merah dibuat dengan 

perbedaan konsentrasi surfaktan 20%, 30%, dan 40%. Mikroemulsi buah merah 

kemudian dilakukan proses analisis kualitatif meliputi uji identifikasi senyawa 

fenol dan  analisis kuantitatif dengan metode spektrofotometri UV-Vis.  

Berdasarkan hasil uji kualitatif mikroemulsi minyak buah merah dengan 

konsentrasi surfaktan berbeda 20%, 30%, 40% menunjukkan semua sampel 

memiliki kandungan senyawa fenol. Kemudian untuk hasil uji kuantitatif 

menunjukkan kadar total fenol yang diperoleh secara berturut-turut yaitu 1,274%, 

2,902%, 2,902%. Kesimpulannya didapatkan kandungan senyawa fenol secara 

berturut-turut yaitu 1,274%, 2,902%, 2,902%. 

Kata Kunci: buah merah Papua, fenol total, mikroemulsi, spektrofotometri UV-

Vis 
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ABSTRACT 

 

Rosiyati, Mei; Febriyanti, Rizki; Amananti, Wilda., 2024. Making 

Microemulsion of Red Fruit  (Pandanus conoideus L.) and Determination of Total 

Phenol Content 

Red fruit is a typical plant from Papua which is commonly used as raw material for 

making food, drinks, and traditional medicine by the Papuan people. Red fruits are 

rich in bioactive compounds, such as vitamins and minerals, as well as antioxidant 

compounds such as flavonoids and phenolics. This study aimed to determine the 

ratio of total phenol content of Red fruit oil microemulsion with surfactant 

concentrations  of 20%, 30%, and 40%.  

The method used in this study is  Folin-Ciocalteu, this method is based on the 

oxidation of phenol compounds by Folin-Ciocalteu reagents, which produce a blue 

color. Microemulsion of Red fruit oil was made with a surfactant concentration 

ratio of 20%, 30%, and 40%. The Red fruit microemulsion was then carried out a 

qualitative analysis process including phenol compound identification tests and 

quantitative analysis using the UV-Vis spectrophotometry method.  

Based on the qualitative test results of Red fruit oil microemulsions with different 

surfactant concentrations of 20%, 30%, 40% showed that all samples contained 

phenol compounds. Then for quantitative test results showed the total phenol 

content obtained consecutively, namely 1,274%, 2.902%, 2.902%. Conclusion is 

obtained by phenol compounds in a row, namely 1,274%, 2.902%, 2.902%. 

Keywords: microemulsion, Papua red fruit, total phenol, UV-vis spectrophotometry  
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