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INTISARI

Agustin, Trinoviani; Febriyanti, Rizki; Amananti, Wilda. 2024. Analisis
Kadar Total Fenol pada Minyak dan Sari Buah Merah (Pandanus
conoideus).

Buah merah mengandung beberapa senyawa aktif diantaranya adalah karotenoid,
tokoferol, asam oleat, asam linoleat, dekanoat, protein, vitamin B dan vitamin C.
Fenol merupakan metabolit sekunder yang tersebar dalam tumbuhan. Senyawa
fenol cenderung mudah larut dalam air karena umumnya mereka sering kali
berikatan dengan gula sebagai glikosida. Penelitian ini bertujuan untuk
mengetahui berapa kadar total fenol dalam minyak dan sari buah merah
(Pandanus conoideus).

Metode penelitian yang dilakukan yaitu buah merah diolah menjadi minyak
menggunakan metode perebusan. Minyak dan sari buah merah kemudian
dilakukan uji identifikasi menggunakan metode kromatografi lapis tipis dan uji
penetapan kadar total fenol minyak dan sari buah merah dengan menggunakan
spektrofotometri UV-Vis.

Hasil penelitian menunjukkan bahwa terdapat kadar total fenol pada minyak dan
sari buah merah dengan kadar total fenol minyak buah merah sebesar 8,430% dan
kadar total fenol sari sebesar 1,662%. Kesimpulan dari penelitian ini yaitu minyak
buah merah memiliki kadar total fenol yang lebih tinggi dibandingkan dengan sari
buah merah.

Kata Kunci: Buah Merah, kadar total fenol, kromatografi lapis tipis,
spektrofotometri UV-Vis
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ABSTRACT

Agustin, Trinoviani; Febriyanti, Rizki; Amananti, Wilda. 2024. Analysis of
Total Phenol Content in Oil and Juice of Red Fruit (Pandanus conoideus).

Red fruit contains several active compounds including carotenoids, tocopherols,
oleic acid, linoleic acid, decanoic acid, protein, vitamin B and vitamin C. Phenol
IS a secondary metabolite that is distributed in plants. Phenolic compounds tend
to dissolve easily in water because generally they are often bound to sugar as
glycosides. This research aimed to determine the total phenol content in the oil
and juice of Red fruit (Pandanus conoideus).

The research method used was that Red fruit was processed into oil using boiling
method. The oil and juice of Red fruit were then subjected to an identification test
using the thin layer chromatography method and a test to determine the total
phenol content of the oil and juice of Red fruit using UV-Vis spectrophotometry.
The results of the research showed that there was a total phenol content in the oil
and juice of Red fruit, with the total phenol content of Red fruit oil obtained as
8.430% and the total phenol content in the juice as 1.662%. The conclusion from
this research is that Red fruit oil had higher total phenol levels compared to Red
fruit juice.

Keywords: red fruit, thin layer chromatography, total phenol content, UV-Vis
spectrophotometry
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