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ABSTRAK 

 

PENGARUH VARIASI KONSENTRASI EKSTRAK KULIT BUAH JENGKOL 

(Archidendron jiringa (Jeck) Nielsen) DALAM SEDIAAN KRIM TERHADAP 

KARAKTERISTIK FISIK DAN AKTIVITAS ANTIOKSIDAN (Oleh Rahmi Kurnia 

Suryani; Pembimbing: Prima Happy Ratnapuri, Nani Kartinah; 2019, 49 halaman) 

 

 

Jengkol (Archidendron jiringa (Jeck) Nielsen) merupakan salah satu tanaman yang 

memiliki potensi sebagai obat bahan alam. Kulit buah jengkol yang menjadi limbah 

ternyata memiliki aktivitas antioksidan yang tergolong sangat aktif. Penelitian ini 

bertujuan untuk mengetahui pengaruh variasi konsentrasi ekstrak kulit buah jengkol 

terhadap karakteristik fisik sediaan krim dan aktivitas antioksidan. Ekstrak kulit buah 

jengkol diperoleh dengan metode maserasi. Uji aktivitas antioksidan dilakukan 

menggunakan metode DPPH. Krim ekstrak kulit buah jengkol dibuat dalam 3 formula 

dengan variasi konsentrasi ekstrak (0,05; 0,1; 0,2%b/b) dengan basis M/A. Krim yang 

diperoleh diuji karakteristik fisiknya meliputi organoleptis, homogenitas, pH, 

viskositas, daya sebar, daya lekat, tipe krim serta dilakukan  uji aktivitas antioksidan. 

Data yang diperoleh kemudian dianalisis secara statistik. Hasil penelitian 

menunjukkan bahwa peningkatan konsentrasi ekstrak berbanding lurus dengan 

viskositas dan daya lekatnya tetapi berbanding terbalik dengan pH dan daya sebarnya. 

Hasil nilai IC50 krim F1, F2 dan F3 berturut-turut yaitu 23,821±0,204 ppm; 

20,474±0,075 ppm dan 19,184±0,046 ppm. Kesimpulan pada penelitian ini ialah 

variasi konsentrasi ekstrak tidak mempengaruhi bau, homogenitas dan tipe krim, 

namun mempengaruhi terhadap warna, pH, viskositas, daya lekat, daya sebar dan nilai 

IC50 krim. 

Kata kunci : Archidendron jiringa (Jeck) Nielsen, Krim, Karakteristik Fisik, 

Antioksidan 
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ABSTRACT 

 

THE EFFECT OF VARIED CONCENTRATIONS OF JENGKOL (Archidendron 

jiringa (Jeck) Nielsen) FRUIT SKIN EXTRACT IN CREAM PREPARATION TO 

PHYSICAL CHARACTERISTICS AND ANTIOXIDANT ACTIVITY (By: Rahmi 

Kurnia Suryani; Advisor: Prima Happy Ratnapuri, Nani Kartinah; 2019, 49 pages) 

 

 

Jengkol (Archidendron jiringa (Jeck) Nielsen) is one of the plants that has a potential 

as a natural medicine. The skin of jengkol which is a waste, turns out to have 

antioxidant activity which is classified as very active. This study aimed to determine 

the effect of variations in the concentration of jengkol fruit skin extract to physical 

characteristics of cream preparation and antioxidant activity. Jengkol fruit skin extract 

was obtained by maceration method. The antioxidant activity tes was conducted using 

the DPPH method. The cream of jengkol fruit skin extract was made in 3 formulas 

with various extract concentrations (0.05; 0.1; 0.2%w/w) in O/W basis. The cream 

obtained was tested for physical characteristic including organoleptic, homogeneity, 

pH, viscosity, dispersion, adhesion, type of cream, and antioxidant activity tests. The 

data obtained was analyzed statistically. The results showed that the increase in extract 

concentration was directly proportional to the viscosity and adhesion, but was 

inversely proportional to the pH and dispersion. The results of IC50 values of F1, F2 

and F3 were 23.821±0.204 ppm; 20.474±0.075 ppm and 19.184±0.046 ppm, 

respectively. The conclusion of this study was that the variation in extract 

concentration did not affect odor, homogeneity, and type of cream, but it affected 

color, pH, viscosity, adhesion, dipersion, and IC50 value of cream. 

 

Keywords: Archidendron jiringa (Jeck) Nielsen, Cream, Physical Characteristics, 

 Antioxidant 
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