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INTISARI 
 

Roisah., Santoso, Joko., Mahardika, Muladi P. 2025. Formulasi Sampo Cair 

Transparan Ekstrak Wortel (Daucus Carota L.) dan Sari Buah Jeruk Nipis. 

 

Wortel memiliki kandungan antioksidan seperti beta-karoten yang mampu 

melindungi rambut dari kerusakan dan Jeruk Nipis memiliki kandungan vitamin C 

serta flavonoid yang dapat membantu mengurangi ketombe dan menyehatkan kulit 

kepala. Tujuan penelitian yaitu untuk mengetahui manfaat ekstrak wotel dan sari 

buah jeruk nipis, mengembangkan formulasi sampo cair transparan, dan 

menganalisis karakteristik sampo yang dihasilkan.  

Penelitian ini dilakukan dengan metode meserasi, sampel yang digunakan adalah 

wortel (Daucus Carota L.) dan sari buah jeruk nipis berupa tiga formula dengan 

konsentrasi berbeda; Formula 0, Formula I 2%, Formula II 4%, Formula III 6%. 

Teknik sampling dilakukan secara total sampling. Formula kemudian diuji dengan 

uji meliputi organoleptis, pH, homogenitas, tinggi busa, viskositas, dan hedonik.  

Berdasarkan penelitian menunjukkan pada Formula 0, responden menyukai dalam 

segi bentuk yang kental dan transparan sebanyak 20%. Pada Formula I, responden 

menyukai dalam warna yaitu coklat muda sebanyak 10%. Pada Formula II, 

responden menyukai dalam segi bentuk, warna, bau, dan transparan sebanyak 40%, 

Pada Formula III, responden menyukai dalam bentuk warna dan transparan 

sebanyak 30%.  Maka dapat disimpulkan ekstrak wortel dan sari buah jeruk nipis 

dapat diformulasikan sebagai sediaan sampo dan konsentrasi yang menunjukkan 

formula yang paling baik yaitu Formula II dilihat dari uji hedonik. 

 

Kata Kunci: ekstrak wortel, jeruk nipis, sampo  
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ABSTRACT 

 

Roisah., Santoso, Joko., Mahardika, Muladi P. 2025. Formulation of 

Transparent Liquid Shampoo with Carrot Extract (Daucus Carota L.) and Lime 

Juice. 

 

Carrots contain antioxidants such as beta-carotene which can protect hair from 

damage and lime contains vitamin C and flavonoids which can help reduce dandruff 

and nourish the scalp. The aim of the study was to know the benefits of carrot extract 

and lime juice, to develop a transparent liquid shampoo formulation, to analyze the 

characteristics of the resulting shampoo. 

This study was conducted using the maceration method, the samples used were 

carrots (Daucus Carota L.) and lime juice in the form of three formulas with 

different concentrations; Formula 0, Formula I 2%, Formula II 4%, Formula III 

6%. The sampling technique was carried out by total sampling. The formula was 

then tested with tests including organoleptic, pH, homogeneity, foam height, 

viscosity, hedonic. 

Based on the research, it showed that in Formula 0, respondents liked the thick and 

transparent form as much as 20%. In Formula I, respondents liked the color, which 

is light brown as much as 10%. In Formula II, respondents liked the shape, color, 

smell, and transparent as much as 40%. In Formula III, respondents liked the color 

and transparent form as much as 30%. So it can be concluded that carrot extract 

and lime juice can be formulated as a shampoo preparation and the concentration 

that shows a good formula is formula II seen from the hedonic test. 

 

Keywords: carrot extract, lime juice, shampoo 
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