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ABSTRAK 

 

PENETAPAN KADAR FLAVONOID TOTAL DAN AKTIVITAS 

ANTIOKSIDAN EKSTRAK KULIT BUAH LIMAU KUIT (Citrus hystrix) 

ASAL KALIMANTAN SELATAN DENGAN VARIASI PELARUT (oleh Ni 

Kadek Ayu Agustina; Pembimbing : Muhammad Ikhwan Rizki, Anna Khumaira 

Sari; 2025; 62 halaman) 

 

Citrus hystrix (limau kuit) merupakan tanaman khas Kalimantan Selatan yang 

diketahui memiliki potensi sebagai sumber pengobatan alternatif karena kandungan 

metabolit sekunder salah satunya flavonoid yang memiliki aktivitas antioksidan. 

Penelitian mengenai penentuan pelarut paling efektif untuk ekstraksi senyawa 

target pada sampel C. hystrix hingga saat ini belum dilakukan. Penelitian ini 

bertujuan untuk menentukan pelarut yang efektif antara akuades, etanol 70%, dan 

etanol 96% pada proses ekstraksi kulit buah C. hystrix berdasarkan parameter 

flavonoid total dan aktivitas antioksidan. Penetapan kadar flavonoid total ekstrak 

kulit buah C. hystrix menggunakan metode kolorimetri dengan AlCl3 dan penetapan 

aktivitas antioksidan menggunakan metode DPPH dengan instrumen 

spektrofotometri UV-Vis. Kadar flavonoid total tertinggi diperoleh dari ekstrak 

dengan pelarut etanol 70% sebesar 11,470 ± 0,001% b/b EK, diikuti oleh ekstrak 

etanol 96% sebesar 6,386 ± 0,001% b/b EK, dan ekstrak air sebesar 2,808 ± 0,025% 

b/b EK. Aktivitas antioksidan yang dinyatakan dengan parameter nilai IC50 

menunjukkan bahwa ekstrak etanol 70% memiliki aktivitas antioksidan terkuat 

yakni sebesar 21,268 ppm (sangat kuat), diikuti oleh ekstrak etanol 96% sebesar 

31,878 ppm (sangat kuat), dan ekstrak air sebesar 70,910 ppm (kuat). Penelitian ini 

menunjukkan bahwa pelarut etanol 70% efektif pada ekstraksi kulit buah C. hystrix 

berdasarkan parameter flavonoid total dan aktivitas antioksidan. 

 

Kata Kunci : Antioksidan, Citrus hystrix, DPPH, Flavonoid, Kolorimetri 
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ABSTRACT 

 

DETERMINATION OF TOTAL FLAVONOID LEVELS AND 

ANTIOXIDANT ACTIVITY OF LIME PEEL EXTRACT (Citrus hystrix) 

FROM SOUTH KALIMANTAN WITH VARIATION OF SOLVENTS 

(Written by Ni Kadek Ayu Agustina; Advisors : Muhammad Ikhwan Rizki, Anna 

Khumaira Sari; 2025; 62 pages)  

 

Limau Kuit (Citrus hystrix) has been traditionally utilized for its therapeutic 

properties, particularly the antioxidant potential of its peel. Extraction is preferred 

for medicinal use, with solvent selection playing a critical role in determining the 

yield and concentration of bioactive compounds.. This study aimed to assess the 

characteristics and antioxidant activityity (IC₅₀ value) of Limau Kuit peel extract 

extracted with three different solvents. The research methods starting of sample 

preparation was carried out by drying Limau Kuit peel, then extraction using three 

different solvents: aquades,  ethanol 70%, and ethanol 96% . Extraction with 

aquades solvent used the infusion method, while the ethanol solvent used the 

maceration method. The third extract was then characterized based on the 

parameters of percent yield, organoleptic testing, phytochemical screening, 

chromatography profile, and determination of total flavonoid levels. Antioxidant 

activity testing on the third extract using the DPPH (2,2-diphenyl-1-picrylhydrazyl) 

method. The study results showed that the third extract had the same shape, color, 

aroma, taste, and compound content: flavonoids, phenolics, alkaloids, and 

terpenoids. The results of thin layer chromatography also showed no difference in 

the third extract. The characteristic differences were found in the parameters of 

percent yield and total flavonoid content. The highest total flavonoid content of 

Limau Kuit (Citrus hystrix) peel extract was obtained using 70% ethanol (11.47% 

w/w), followed by 96% ethanol (6.39% w/w), and aquadest (2.82% w/w). 

Antioxidant activity, evaluated using the IC₅₀ value as the parameter, showed that 

the 70% ethanol extract exhibited the strongest activity (21.26 ppm, very strong), 

followed by the 96% ethanol extract (31.87 ppm, very strong), and aquadest extract 

(70.91 ppm, strong). This study concludes that 70% ethanol is the most effective 

solvent for extracting antioxidant-rich compounds from Limau Kuit peel. 

 

Keywords : Antioxidants, Citrus hystrix, DPPH, Colorimetry, Flavonoids 
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