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INTISARI 

 

Riskiyani, Risa., Tivani, Inur., Riyanta, Budi, Aldi., 2025. “Uji Aktivitas 

Antibakteri Salep Ekstrak Buah Takokak (Solanum torvum) Terhadap 

Bakteri Staphylococcus aureus”. 

Buah takokak (Solanum torvum) diketahui memiliki kandungan senyawa aktif 

seperti flavonoid dan saponin yang memiliki sifat antibakteri, salah satunya yaitu 

bakteri Staphylococcus aureus. Untuk memaksimalkan pemanfaatan buah takokak 

sebagai agen antibakteri maka dibuatlah suatu sediaan, salah satunya yaitu sediaan 

salep. Penelitian ini bertujuan untuk mengetahui formula sediaan salep dari ekstrak 

buah takokak yang paling baik dalam menghambat bakteri dan paling baik sifat 

fisiknya. 

Metode yang digunakan dalam penelitian ini yaitu metode eksperimental. Dengan 

teknik sampling berupa total sampling. Pengujian zona hambat dalam penelitian ini 

dilakukan menggunakan metode difusi sumuran pada enam sampel yang berbeda 

dengan perbedaan konsentrasi berupa 0%, 5%, 10%, 15%, kontrol negatif dan 

positif. Kemudian data yang didapatkan dianalisis menggunakan uji One Way 

Anova. 

Dari penelitian yang telah dilakukan didapatkan hasil rata-rata zona hambat secara 

berurutan 0; 2,09; 2,18; 2,71; 0; 4,35. Sedangkan hasil analisis One Way Anova 

didapatkan nilai signifikan berupa (P<0,05) yang berarti terdapat pengaruh dari 

perbedaan ekstrak pada masing-masing formula. Dapat disimpulkan bahwa formula 

3 salep ekstrak buah takokak dengan konsentrasi ekstrak 15% memiliki daya 

hambat yang paling efektif dan mempunyai sifat fisik yang paling baik. 

 

Kata Kunci : antibakteri, buah takokak, salep, Staphylococcus aureus 
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ABSTRACT 

 

Riskiyani, Risa., Tivani, Inur., Riyanta, Budi, Aldi., 2025. “Antibacterial 

Activity Test of Turkey Berry Fruit Extract Ointment (Solanum torvum) Against 

Staphylococcus aureus Bacteria”. 

Turkey berry fruit (Solanum torvum) is known to contain active compounds such as 

flavonoids and saponins that have antibacterial properties, one of which is 

Staphylococcus aureus bacteria. To maximize the use of turkey berry fruit as an 

antibacterial agent, a preparation was made, one of which is an ointment 

preparation. This study aimed at finding out the formula of ointment preparations 

from turkey berry fruit extract that is the best in inhibiting bacteria and the best in 

its physical properties.  

The method used in this study was an experimental method with a sampling technique 

in the form of total sampling. The inhibition zone test in this study was carried out 
using wells diffusion method on six different samples with concentration differences 

in the form of 0%, 5%, 10%, 15%, negative and positive controls. Then the data 

obtained was analyzed using One Way Anova test. 

From the research that has been carried out, the average results of the inhibition 

zones are obtained in order of 0; 2,09; 2,18; 2,71; 0; 4.35. Meanwhile, the results of 

One Way Anova analysis obtained a significant value in the form of (P<0.05) which 

means that there is an influence of different extracts on each formula. It can be 

concluded that formula 3 turkey berry fruit extract ointment with an extract 

concentration of 15% has the most effective inhibition and has the best physical 

properties. 

 

Keywords : antibacterial, ointment, Staphylococcus aureus, turkey berry fruit 
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