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INTISARI 

Nizar, Ihkdan; Febriyanti, Rizki; Purgiyanti., 2024 Pembuatan Mikroemulsi 

Minyak Buah Merah (Pandanus conoideus) dan Analisis Kualitatif 

Kandungan Metabolik Skunder 

Buah merah (Pandanus conoideus) merupakan tanaman endemik Papua yang telah 

lama dimanfaatkan sebagai obat tradisional oleh masyarakat setempat. Penelitian 

ini bertujuan untuk mengetahui ada atau tidaknya kandungan metabolit sekunder  

dalam mikroemulsi buah merah. 

 

Buah merah dijadikan mikroemulsi dengan surfaktan tween 20 konsentrasi 

20%,30%,40% mikroemulsi dapat meningkatkan kelarutan minyak buah merah di 

dalam saluran pencernaan dan ukuran partikel sangat kecil dapat mempercepat 

proses pelarutan mikroemulsi dalam saluran pencernaan selanjutnya dilakukan uji 

metabolit sekunder yang meliputi uji alkaloid, flavonoid, tripenoid, saponin, tanin. 

 

Hasil penelitian kandungan metabolit sekunder dalam mikroemulsi minyak buah 

merah dengan tween 20 konsentrasi 20%,30%,40% kandungan metabolit sekunder 

dalam mikroemulsi minyak buah merah diantaranya alkaloid, flavonoid, tripenoid 

dan tanin. 

Kata kunci : buah merah ,Minyak buah merah, mikroemulsi, metabolit 

sekunder 
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ABSTRAK 

Nizar, Ihkdan; Febriyanti, Rizki; Purgiyanti., 2024 Preparation of Red Fruit 

(Pandanus conoideus) Oil Microemulsion and Qualitative Analysis of Secondary 

Metabolic 

Red fruit (Pandanus conoideus) is an endemic plant to Papua which has long been 

used as a traditional medicine by local people. This study aims to determine 

whether or not there is secondary metabolite content in red fruit microemulsions. 

Red fruit is made into a microemulsion with Tween 20 surfactant with a 

concentration of 20%, 30%, 40%. The microemulsion can increase the solubility of 

red fruit oil in the digestive tract and the very small particle size can speed up the 

process of dissolving the microemulsion in the digestive tract. Then a secondary 

metabolite test is carried out which includes an alkaloid test. , flavonoids, 

tripenoids, saponins, tannins. 

The results of research on secondary metabolite content in red fruit oil 

microemulsions with tween 20 concentrations of 20%, 30%, 40% secondary 

metabolite content in red fruit oil microemulsions include alkaloids, flavonoids, 

tripenoids and tannins. 

Keywords: red fruit, red fruit oil, microemulsion, characterization, secondary 

metabolites. 
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