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ABSTRAK 

 

PENETAPAN KADAR FLAVONOID TOTAL DAN UJI AKTIVITAS 

ANTIBAKTERI EKSTRAK ETANOL DAUN PANDAN LAUT (Pandanus 

odorifer (Forssk.) Kuntze) TERHADAP BAKTERI Escherichia coli DAN 

Staphylococcus aureus. (Oleh: Salsabila Fadiya Rahma; Pembimbing: Muhammad 

Ikhwan Rizki, Anna Khumaira Sari; 2024; 59 halaman) 

 

Ekstrak etanol daun Pandanus odorifer diketahui mengandung metabolit sekunder 

seperti steroid, terpenoid, fenolik, dan flavonoid sehingga diduga akan memiliki 

aktivitas antibakteri. Penelitian ini bertujuan untuk menetapkan kadar flavonoid 

total dan menentukan aktivitas antibakteri ekstrak etanol daun P. odorifer terhadap 

bakteri Escherichia coli dan Staphylococcus aureus. Ekstraksi daun P. odorifer 

dilakukan dengan metode maserasi menggunakan pelarut etanol 96%. Penentuan 

kadar flavonoid total menggunakan kuersetin sebagai baku pembanding. Pengujian 

antibakteri menggunakan metode difusi kertas cakram dengan konsentrasi ekstrak 

50%, 40%, dan 30%. Kontrol positif yang digunakan merupakan kloramfenikol dan 

kontrol negatifnya aquadest steril. Penentuan KHM dan KBM menggunakan metode 

dilusi. Rata-rata kadar flavonoid total ekstrak etanol daun P. odorifer sebesar 

100,0982±0,007290148 mg/g ekivalen kuersetin atau setara dengan 

10,0098%±0.000007290 b/b ekivalen kuersetin. Aktivitas antibakteri ekstrak etanol 

daun P. odorifer terhadap bakteri E. coli memiliki rentang diameter zona hambat 

8,150–23,167. sedangkan pada aktivitas antibakteri terhadap S. aureus rentang 

diameter zona hambatnya 10,150–25,367. Konsentrasi ekstrak etanol daun p. odorifer 

50% tergolong ke dalam kategori sangat kuat dalam menghambat bakteri E. coli dan S. 

aureus. Nilai KHM ekstrak etanol daun P. odorifer terhadap E. coli yaitu pada 

konsentrasi 15%, sedangkan pada bakteri S. aureus pada konsentrasi 7,5%. Nilai KBM 

terhadap bakteri E. coli pada konsentrasi 15%, sedangkan pada S. aureus belum dapat 

ditetapkan. Oleh karena itu, dapat disimpulkan bahwa ekstrak etanol daun P. odorifer 

memiliki aktivitas antibakteri yang bersifat bakteriostatik terhadap bakteri S. aureus 

dan bakteriosida terhadap bakteri E. coli. 

 

 Kata Kunci: Antibakteri, Flavonoid Total, Pandanus odorifer (Forssk.) Kuntze, 

Escherichia coli, Staphylococcus aureus  
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ABSTRACT 

 

DETERMINATION OF TOTAL FLAVONOID CONTENT AND 

ANTIBACTERIAL ACTIVITY OF ETHANOL EXTRACT OF PANDAN 

LAUT LEAVES (Pandanus odorifer (Forssk.) Kuntze) AGAINST Escherichia 

coli AND Staphylococcus aureus. (Written by Salsabila Fadiya Rahma; Advisor: 

Muhammad Ikhwan Rizki, Anna Khumaira Sari; 2024; 59 pages) 

 

Ethanol extract of Pandanus odorifer leaves is known to contain secondary 

metabolites such as steroids, terpenoids, phenolics and flavonoids so it is thought 

to have antibacterial activity. This study aims to determine total flavonoid content 

and determine antibacterial activity of ethanol extract of P. odorifer leaves against 

Escherichia coli and Staphylococcus aureus. Extraction of P. odorifer leaves using 

the maceration method by 96% ethanol solvent. Determination of total flavonoid 

using quercetin as a standard. Antibacterial testing used the paper disc diffusion 

method with extract concentrations of 50%, 40% and 30%. The positive control 
used was chloramphenicol and the negative control was sterile distilled water. 

Determination of MIC and MBC using the dilution method. The average total 

flavonoid content of the ethanol extract of P. odorifer leaves was 

100.0982±0.007290148 mg/g quercetin equivalent or equivalent to 

10.0098%±0.000007290 w/w quercetin equivalent. The antibacterial activity of 

ethanol extract of P. odorifer leaves against E. coli has an inhibition zone diameter 

range of 8,150–23,167 mm, while the antibacterial activity against S. aureus has 

an inhibition zone diameter range of 10,150–25,367 mm. Leaf ethanol extract of p. 

odorifer with concentration 50% is classified as very strong in inhibiting the 

bacteria E. coli and S. aureus. The MIC value of the ethanol extract of P. odorifer 

leaves against E. coli is at a concentration of 15%, while for S. aureus bacteria it 

is at a concentration of 7,5%. The MBC value for E. coli bacteria is at a 

concentration of 15%, while for S. aureus it cannot be determined. Therefore, it can 

be concluded that the ethanol extract of P. odorifer leaves has antibacterial activity 

which is bacteriostatic against S. aureus and bacteriocidal against E. coli. 

 

Keywords: Antibacterial, Total Flavonoids, Pandanus odorifer (Forssk.) Kuntze, 

Escherichia coli, Staphylococcus aureus. 
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