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ABSTRAK 

 

 

ANALISIS STATISTIK KOMPOSISI MINYAK ATSIRI DAUN LIMAU 

KUIT MENGGUNAKAN DATA GC-MS PADA VARIASI SUHU DAN 

WAKTU DISTILASI UAP-AIR (Oleh: Mohamad Noor Yasin; Pembimbing: 

Kholifatu Rosyidah, S.Si, M.Si. dan Drs. Taufiqur Rohman, M.Si.; 2026; 42 

halaman) 

 

Limau kuit merupakan jenis jeruk khas Kalimantan Selatan yang umum 

dimanfaatkan sebagai penyedap masakan karena aromanya. Namun, limau kuit 

hanya berbuah lebat satu kali dalam setahun. Selain bagian buah, daun limau kuit 

juga memiliki aroma khas, sehingga pemanfaatan daun yang melimpah sepanjang 

tahun menjadi sumber potensial untuk produksi minyak atsiri. Minyak atsiri dari 

daun limau kuit dapat diekstraksi dengan metode distilasi uap-air. Penelitian ini 

bertujuan untuk mengetahui pengaruh variasi suhu dan waktu distilasi terhadap 

komposisi, mengetahui senyawa dominan, serta dugaan senyawa penyebab bau 

khas pada minyak atsiri dari daun limau kuit berdasarkan analisis GC-MS. Data 

penelitian menggunakan rancangan acak kelompok faktorial (RAKF) faktorial 

dengan dua variasi suhu yaitu T1 (45–60 °C) dan T2 (60–70 °C), empat variasi 

waktu yaitu 3 jam, 4 jam, 5 jam, dan 6 jam. Masing-masing perlakuan dilakukan 

tiga kali pengulangan, sehingga terdapat 24 sampel yang dianalisis dengan GC-MS. 

Data yang dihasilkan berupa persentase area (% Area) senyawa yang kemudian 

diuji dengan PERMANOVA dan ANOVA. Hasil pada penelitian ini menunjukkan 

bahwa perlakuan waktu distilasi 3 jam berbeda secara signifikan dengan 6 jam 

terhadap komposisi minyak atsiri berdasarkan % Area pada taraf signifikansi 5 %, 

Sehingga perlakuan distilasi suhu 60-70 °C dengan waktu 5 jam sangat disarankan. 

Senyawa γ-terpinene sebagai senyawa dominan dengan nilai % Area sebesar 26,47 

± 2,50 %. Terdapat 17 senyawa yang menunjukkan konsistensi % Area di semua 

sampel distilat yang diduga kuat sebagai penyebab bau khas, yaitu: α-fellandrena; 

3-karena; β-fellandrena/2-tujena; sabinena; (−)-β-pinena; α-terpinena; D-limonena; 

β-osimena/siklofenkena; γ-terpinena; terpinolena/trimetil(2-metil-1-

propenilidena)-siklopropana; terpinen-4-ol; δ-elemena; guaia-10(14),11-diena; 

kariofilena; humulena/1,4,7-siklo-undekatriena, 1,5,9,9-tetrametil-, Z,Z,Z-; δ-

kadinena; dan τ-kadinol asetat. 

 

Kata Kunci: minyak atsiri, daun limau kuit, distilasi uap-air, γ-terpinena, GC-MS 
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ABSTRACT 

 

 

STATISTICAL ANALYSIS OF ESSENTIAL OIL COMPOSITION OF 

LIMAU KUIT LEAVES USING GC–MS DATA UNDER VARIATIONS OF 

STEAM–WATER DISTILLATION TEMPERATURE AND TIME (By: 

Mohamad Noor Yasin; Advisors: Kholifatu Rosyidah, S.Si, M.Si. and Drs. 

Taufiqur Rohman, M.Si.; 2026; 42 page) 

 

Limau kuit is a citrus species native to South Kalimantan that is commonly used as 

a culinary flavoring due to its distinctive aroma. However, limau kuit produces 

abundant fruit only once a year. In addition to the fruit, limau kuit leaves also 

possess a characteristic aroma; therefore, the utilization of leaves, which are 

available throughout the year, represents a potential alternative source for 

essential oil production. Essential oil from limau kuit leaves can be extracted using 

the steam–water distillation method. This study aimed to evaluate the effects of 

variations in distillation temperature and time on the oil composition, to identify 

the dominant compounds, and to infer the compounds responsible for the 

characteristic aroma of limau kuit leaf essential oil based on GC–MS analysis. The 

experimental data were obtained using a factorial randomized block design 

(FRBD) with two temperature levels, namely T1 (45–60 °C) and T2 (60–70 °C), 

and four distillation times, namely 3, 4, 5, and 6 hours. Each treatment was 

performed in triplicate, resulting in a total of 24 samples analyzed by GC–MS. The 

data consisted of compound area percentages (% Area), which were subsequently 

analyzed using PERMANOVA and ANOVA. The results showed that a distillation 

time of 3 hours differed significantly from 6 hours in terms of essential oil 

composition based on % Area at a 5 % significance level. Therefore, steam–water 

distillation at a temperature of 60–70 °C for 5 hours is strongly recommended. The 

dominant compound was γ-terpinene, with a % area of 26.47 ± 2.50 %. A total of 

17 compounds exhibited consistent % area values across all distillate samples and 

are strongly suspected to be responsible for the characteristic aroma, namely: α-

phellandrene; 3-carene; β-phellandrene/2-thujene; sabinene; (−)-β-pinene; α-

terpinene; D-limonene; β-ocimene/cyclofenchene; γ-terpinene; 

terpinolene/trimethyl(2-methyl-1-propenylidene)-cyclopropane; terpinen-4-ol; δ-

elemene; guaia-10(14),11-diene; caryophyllene; humulene/1,4,7-

cycloundecatriene, 1,5,9,9-tetramethyl-, Z,Z,Z-; δ-cadinene; and τ-cadinol acetate. 

 

Key words: essential oil, limau kuit leaves, steam-water distilation, γ-terpinene, 

GC-MS 
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