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ABSTRAK 

 

KADAR TOTAL FLAVONOID EKSTRAK ETANOL DAUN DAN KULIT 

BUAH JERUK SIAM BANJAR (Citrus nobilis (Lour.) var. Microcarpa 

Hassk.) PADA UMUR YANG BERBEDA. 

(Oleh: Ratna Dwi Lestari; Pembimbing: Evi Mintowati Kuntorini; 2023;46 

halaman) 

 

Jeruk Siam Banjar (Citrus nobilis (Lour.) var. Microcarpa Hassk.) salah satu 

komoditas tanaman hortikultura unggulan Kalimantan Selatan, merupakan salah 

satu jeruk hasil budidaya  asli dari pulau Borneo di Indonesia. Varietas ini telah 

dikukuhkan sebagai komoditas unggulan Kalimantan Selatan. Jeruk Siam Banjar 

telah diketahui mengandung senyawa flavonoid dengan sifat sebagai penangkal 

radikal bebas. Tujuan dari penelitian ini adalah menentukan kadar flavonoid dari 

ekstrak etanol daun dan kulit buah jeruk siam banjar pada umur yang berbeda. 

Sampel yang digunakan adalah daun dan kulit buah jeruk siam banjar dari Desa 

Karang Dukuh Kecamatan Belawang Kabupaten Barito Kuala. Penentuan kadar 

flavonoid total dilakukan secara spektrofotometri didasarkan pada kemampuan 

flavonoid membentuk kompleks dengan AlCl3, dengan pembanding kuersetin. 

Hasil penelitian diperoleh kadar flavonoid ekstrak etanol daun muda (18,214 + 0,00 

mg QE/g) dan  daun tua (19,945 + 0,02 mg QE/g) lebih tinggi dibandingkan  kulit 

jeruk setengah masak (3,878+ 0,03 mg QE/g) dan kulit jeruk masak  (4,649+ 0,04 

mg QE/g). 

Kata kunci: Flavonoid; jeruk Siam Banjar (Citrus nobilis (Lour.) var. Microcarpa 

Hassk); Kuersetin 
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ABSTRACT 

 

TOTAL FLAVONOIDS OF LEAF ETHANOL EXTRACTS AND RISK OF 

BANJAR ORANGE (Citrus nobilis (Lour.) var. Microcarpa Hassk.) AT 

DIFFERENT AGES. 

(By: Ratna Dwi Lestari; Supervisor: Evi Mintowati Kuntorini; 2023; 46 pages) 

 

Banjar Siamese Orange (Citrus nobilis (Lour.) var. Microcarpa Hassk.) One of the 

leading horticultural crop commodities in South Kalimantan, is one of the original 

cultivated oranges from the island of Borneo in Indonesia. This variety has been 

confirmed as a leading commodity in South Kalimantan. Siam Banjar oranges have 

been known to contain flavonoid compounds with properties as free radical 

scavengers. The purpose of this study was to determine the levels of flavonoids 

from the ethanol extract of Siam Banjar orange leaves and peels at different ages. 

The samples used were the leaves and peels of Siam banjar oranges from Karang 

Dukuh Village, Belawang District, Barito Kuala District. Maintenance of total 

flavonoid levels was carried out spectrophotometrically based on the ability of 

flavonoids to form complexes with AlCl3, with quercetin as a comparison. The 

results showed that the flavonoid levels of the ethanol extract of young leaves 

(18.214 + 0.00 mg QE/g) and old leaves (19.945 + 0.02 mg QE/g) were higher than 

half-ripe orange peel (3.878+ 0.03 mg QE/ g) and ripe orange peel (4.649+ 0.04 mg 

QE/g). 

Keywords: Flavonoids; Banjar Siamese Oranges (Citrus nobilis (Lour.) var. 

Microcarpa Hassk); Quercetin 
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