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ABSTRAK 

 

SKRINING FITOKIMIA, PENETAPAN KADAR FLAVONOID TOTAL, 

DAN AKTIVITAS ANTIOKSIDAN PADA BIJI KOPI LIBERIKA DARI 

BERBAGAI DAERAH DI KALIMANTAN SELATAN (Oleh Ulfah; 

Pembimbing: Nashrul Wathan, Samsul Hadi; 2026; 89 halaman) 

 

Biji kopi merupakan salah satu contoh bahan alam dari tumbuhan yang kaya akan 

senyawa antioksidan alami, terutama flavonoid. Penelitian mengenai biji kopi telah 

banyak dilakukan pada jenis arabika dan robusta, sedangkan biji kopi liberika masih 

relatif terbatas, khususnya dari Kalimantan Selatan. Tujuan dari penelitian ini untuk 

melakukan skrining fitokimia, menetapkan kadar flavonoid total, serta menguji 

aktivitas antioksidan pada biji kopi liberika dari beberapa daerah di Kalimantan 

Selatan. Sampel yang digunakan adalah biji kopi yang berasal dari Banjarbaru, 

Hulu Sungai Tengah, dan Tanah Laut. Skrining fitokimia dilakukan menggunakan 

uji tabung, penetapan kadar flavonoid total menggunakan metode kolorimetri 

AlCl3, sedangkan aktivitas antioksidan diuji menggunakan metode ABTS 

berdasarkan nilai IC50. Hasil penelitian menunjukkan bahwa ekstrak etanol 96% biji 

kopi liberika asal Banjarbaru, Hulu Sungai Tengah, dan Tanah Laut positif 

mengandung alkaloid, fenolik, flavonoid, saponin, dan triterpenoid. Kadar 

flavonoid total berturut-turut sebesar 28,4655; 37,1264; dan 32,2471 mg EK/g. 

Aktivitas antioksidan seluruh ekstrak tergolong sangat aktif dengan nilai IC50 

berturut-turut sebesar 46,9399; 39,5897; dan 41,9145 ppm. Analisis korelasi 

menghasilkan nilai koefisien korelasi sebesar -0,956 yang menunjukkan adanya 

korelasi negatif sangat kuat antara kadar flavonoid total dengan nilai IC50, sehingga 

semakin tinggi kadar flavonoid total maka semakin rendah nilai IC50 atau semakin 

kuat aktivitas antioksidannya. 

 

Kata kunci: antioksidan, ABTS, flavonoid, kopi liberika, kolorimetri 
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ABSTRACT 

 

PHYTOCHEMICAL SCREENING, DETERMINATION OF TOTAL 

FLAVONOID CONTENT, AND ANTIOXIDANT ACTIVITY OF 

LIBERICA COFFEE BEANS FROM VARIOUS REGIONS IN SOUTH 

KALIMANTAN (By Ulfah; Advisors: Nashrul Wathan, Samsul Hadi; 2026; 89 

pages) 

 

Coffee beans are an example of a natural plant material rich in natural antioxidant 

compounds, especially flavonoids. Research on coffee beans has been widely 

conducted on Arabica and Robusta varieties, while Liberica coffee beans are still 

relatively limited, especially from South Kalimantan. The purpose of this study was 

to conduct phytochemical screening, determine total flavonoid levels, and test the 

antioxidant activity of Liberica coffee beans from several areas in South 

Kalimantan. The samples used were coffee beans from Banjarbaru, Hulu Sungai 

Tengah, and Tanah Laut. Phytochemical screening was carried out using a tube test, 

determination of total flavonoid levels using the AlCl3 colorimetric method, while 

antioxidant activity was tested using the ABTS method based on IC50 values. The 

results showed that 96% ethanol extract of Liberica coffee beans from Banjarbaru, 

Hulu Sungai Tengah, and Tanah Laut positively contained alkaloids, phenolics, 

flavonoids, and saponins. The total flavonoid levels were 28,4655; 37,1264; and 

32,2471 mg QE/g, respectively. Correlation analysis yielded a correlation 

coefficient of -0.956 indicating a very strong negative correlation between total 

flavonoid content and IC50 values, suggesting that higher total flavonoid content 

was associated with lower IC50 values and, consequently, stronger antioxidant 

activity. 

 

Keywords: antioxidants, ABTS, flavonoids, liberica coffee, colorimetry 
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