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Margharet Brigita Wibisono, NRP 6103009021. Aktivitas Antioksidan
Angkak Biji Durian : Pengaruh Proporsi dan Suhu Air Terhadap
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DPPH dan Phosphomolybdenum.
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ABSTRAK

Pada umumnya angkak merupakan produk fermentasi beras, tetapi
angkak juga dapat diproduksi dengan menggunakan biji durian sebagai
substrat. Monascus sp. memproduksi sejumlah metabolit sekunder antara
lain pigmen kuning (monascin dan ankaflavin), asam dimerumat,
dihidromonakolin-MV, dan isoflavon yang memiliki aktivitas antioksidan.
Pengujian aktivitas antioksidan dilakukan pada ekstrak angkak biji durian
dengan pelarut air pada proporsi dan suhu air yang berbeda. Penelitian ini
bertujuan untuk mengetahui pengaruh perbedaan proporsi dan suhu air
terhadap aktivitas antioksidan ekstrak angkak biji durian dengan metode
DPPH dan phosphomolybdenum.

Angkak biji durian diproduksi melalui tahapan sortasi, perebusan
dengan larutan Ca(OH),, pencucian, pengupasan, pemotongan dadu kecil,
sterilisasi, inokulasi dengan Monascus sp. KIR2, fermentasi selama 14 hari,
dan pengeringan. Angkak dihancurkan dan diekstrak dengan air pada
proporsi air (1:10, 1:20, 1:30, 1:40, 1:50 b/v) serta suhu air (30°C, 90°C)
selanjutnya ekstrak dianalisa kadar pigmen larut air dan aktivitas
antioksidan dengan metode DPPH dan phosphomolybdenum dengan tiga
kali ulangan.

Hasil analisa varians (ANAVA) pada a = 5% menunjukkan adanya
pengaruh nyata kedua perlakuan terhadap kadar pigmen larut air dan
aktivitas antioksidan angkak biji durian. Kadar pigmen kuning dan oranye
pada proporsi 1:30 (b/v) dengan suhu 90°C yaitu 3,6840 AU/g (wb) dan
2,0840 AU/g (wb); sedangkan kadar pigmen merah pada proporsi 1:40 (b/v)
dengan suhu 90°C yaitu 1,7487 AU/g (wb). Aktivitas antioksidan angkak
biji durian dengan metode DPPH pada proporsi 1:50 (b/v) dengan suhu
90°C yaitu 58,4270 mgAAE/100g (wb). Aktivitas antioksidan angkak biji
durian dengan metode Phosphomolybdenum pada proporsi 1:50 (b/v) dan
suhu air 90°C yaitu 781,4603 mgGAE/100g (wb).

Kata kunci: angkak biji  durian, aktivitas antioksidan, DPPH,
phosphomolybdenum



Margharet Brigita Wibisono, NRP 6103009021. Antioxidant Activity of
Durian Seed Anka: Study The Effect of Proportion and Temperature of
Water on The Antioxidant Activity of Durian Seed Anka with DPPH and
Phosphomolybdenum Methods.

Advisory Committee:
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2. Netty Kusumawati, S.TP, M.Si.

ABSTRACT

Generally anka is a rice fermented product, however anka can be
made from durian seed as the substrate. Monascus sp. produced some of
secondary metabolites such as yellow pigments (monascin and ankaflavin),
dimerumic acid, dihydromonakolin-MV, and isoflavon which have
antioxidant activity. Antioxidant activity of water extract of durian seed
anka was analyzed with different proportions and temperatures of water.
This study investigated the effect of proportion and temperature of water on
the antioxidant activity of durian seed anka with DPPH and
phosphomolybdenum methods.

The steps of durian seed anka production were sortation, boiling
with Ca(OH), solution, washing, peeling, cutting, strerilization, inoculation
with Monascus sp. KJR2, 14 days fermentation, and drying. Anka was
ground and extracted into water with some proportion of water (1:10, 1:20,
1:30, 1:40, 1:50 b/v) and water temperature (30°C, 90°C) then the extract
was analyzed it’s water-soluble pigments and antioxidant activity by DPPH
and phosphomolybdenum assay with three replication.

The result of Analysis of Variance (ANAVA) at o = 5% showed that
both treatments gave the significant influence towards the level of water-
soluble pigments and antioxidant activity of durian seed anka. Levels of
yellow and orange pigments with water proportion 1:30 (b/v) and water
temperature 90°C, were 3,6840 AU/g (wb) and 2,0840 AU/g (wb)
respectively; whereas levels of red pigment with water proportion 1:40 (b/v)
and water temperature 90°C, was 1,7487 AU/g (wb). The antioxidant
activity of durian seed anka with DPPH method with water proportion 1:50
(b/v) and water temperature 90°C, was 58,4270 mgAAE/100g (wb). The
antioxidant activity of durian seed anka with phosphomolybdenum method
with water proportion 1:50 (b/v) and water temperature 90°C, was
781,4603 mgGAE/100g (wb).

Keywords: durian seed anka, antioxidant activity, @ DPPH,
phosphomolybdenum
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