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ABSTRAK 

 

OPTIMASI PELARUT ETANOL TERHADAP EKSTRAK BIJI PALILAK 

(Nelumbo nucifera) BERDASARKAN KADAR FLAVONOID TOTAL DAN 

AKTIVITAS ANTIOKSIDAN (Oleh: Arianti Nur Shofiah; Pembimbing: . 

Nashrul Wathan & Amalia Khairunnisa; 2026; 60 halaman) 

 

Biji palilak (Nelumbo nucifera) memiliki potensi sebagai sumber pangan fungsional 

karena mengandung antioksidan alami untuk menangani stres oksidatif yang 

memicu berbagai penyakit kronis. Efektivitas penarikan senyawa aktif berupa 

flavonoid dari biji N. nucifera ini dapat dipengaruhi oleh konsentrasi pelarut. 

Penelitian ini dilakukan untuk menentukan konsentrasi pelarut etanol yang paling 

optimal (70%, 80%, dan 96%) dalam proses ekstraksi biji N. nucifera menggunakan 

metode maserasi. Penetapan kadar flavonoid total dilakukan dengan metode 

kolorimetri dan pengujian aktivitas antioksidan menggunakan metode ABTS 

dengan pembanding Vitamin C. Hasil penelitian menunjukkan bahwa variasi 

konsentrasi pelarut berpengaruh sangat signifikan terhadap kadar flavonoid total 

dan nilai IC50 (p < 0,05). Kadar flavonoid total tertinggi diperoleh pada ekstrak 

etanol 80% (61,8580 ± 0,0608 mg QE/g), diikuti etanol 70% (41,6142 ± 0,1451 mg 

QE/g), dan etanol 96% (21,4784 ± 0,0868 mg QE/g). Aktivitas antioksidan terkuat 

nilai IC50 terkecil dihasilkan oleh ekstrak etanol 80% (71,0742 ± 0,3298 ppm), 

diikuti etanol 70% (97,9143 ± 0,1170 ppm), dan etanol 96% (129,5703 ± 0,1343 

ppm), sementara Vitamin C sebesar 1,8673 ± 0,0021 ppm. Uji korelasi Pearson 

menunjukkan adanya korelasi negatif yang sangat kuat dan signifikan (r = -0,994; 

p = 0,000) antara kadar flavonoid total dengan nilai IC50. Kesimpulan penelitian ini 

adalah pelarut etanol 80% merupakan konsentrasi paling optimal untuk 

mengekstraksi biji N. nucifera berdasarkan parameter kadar flavonoid total dan 

aktivitas antioksidan tertinggi. 

Kata kunci: ABTS, Biji Nelumbo nucifera, Etanol, Flavonoid Total, Maserasi. 
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ABSTRACT 

 

OPTIMIZATION OF ETHANOL SOLVENT ON PALILAK SEED (Nelumbo 

nucifera) EXTRACT BASED ON TOTAL FLAVONOID CONTENT AND 

ANTIOXIDANT ACTIVITY (By: Arianti Nur Shofiah; Advisors: Nashrul Wathan 

& Amalia Khairunnisa; 2026; 60 pages)  

 

Palilak seeds (Nelumbo nucifera) have potential as a functional food source due to 

their natural antioxidant content to counteract oxidative stress that triggers various 

chronic diseases. The extraction efficiency of active compounds, such as flavonoids, 

from N. nucifera seeds can be influenced by solvent concentration. This study was 

conducted to determine the most optimal ethanol solvent concentration (70%, 80%, 

and 96%) in the extraction process of N. nucifera seeds using the maceration 

method. Total flavonoid content was determined using the colorimetric method, and 

antioxidant activity was evaluated using the ABTS method with Vitamin C as a 

comparison. The results showed that variations in solvent concentration had a 

highly significant effect on total flavonoid content and IC50 values (p < 0.05). The 

highest total flavonoid content was obtained in the 80% ethanol extract (61.8580 ± 

0,0608 mg QE/g), followed by 70% ethanol (41.6142 ± 0,1451 mg QE/g), and 96% 

ethanol (21.4784 ± 0,0868 mg QE/g). The strongest antioxidant activity (the lowest 

IC50 value) was produced by the 80% ethanol extract (71.0742 ± 0.3298 ppm), 

followed by 70% ethanol (97.9143 ± 0.1170 ppm), and 96% ethanol (129.5703 ± 

0.1343 ppm), while Vitamin C was 1.8673 ± 0.0021 ppm. Pearson correlation test 

indicated a very strong and significant negative correlation (r = -0.994; p = 0.000) 

between total flavonoid content and IC50 values. The conclusion of this study is that 

80% ethanol is the most optimal concentration for extracting N. nucifera seeds 

based on the parameters of the highest total flavonoid content and antioxidant 

activity. 

 

Keywords: ABTS, Ethanol, Maceration, Nelumbo nucifera Seeds, Total Flavonoids. 
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