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ABSTRAK 

STANDARISASI TANAMAN SEGAR DAN SIMPLISIA KERING 

HERBA KEMANGI (Ocimum basilicum var. Album)  DARI TIGA 

DAERAH BERBEDA 

ROSARIA WILIA ANGELICA LEBA 

2443014277 

 

Herba Kemangi (Ocimum basilicum var. album) merupakan tanaman 

yang digunakan sebagai obat tradisional. Penelitian ini bertujuan untuk 

menetapkan karakteristik makroskopis dan mikroskopis daun, batang dan 

bunga kemangi, serta profil standarisasi spesifik dan non spesifik simplisia 

kering herba kemangi. Simplisia herba kemangi diperoleh dari tiga daerah 

berbeda (Surabaya, Bogor, Pacet). Penetapan parameter kualitas simplisia 

yaitu parameter spesifik meliputi identitas, makroskopis, mikroskopis, 

penetapan kadar sari larut, skrining fitokimia, penetapan pola kromatogram 

secara KLT, penetapan profil spektrum infra merah, penetapan kadar 

flavonoid, fenol dan alkaloid berdasarkan metode spektrofotometri. 

Parameter non spesifik meliputi penetapan kadar abu total, kadar abu larut 

air, kadar abu tak larut asam, susut pengeringan, penentuan pH, dan persen 

bahan asing. Berdasarkan hasil penelitian hasil pengamatan organoleptis 

simplisia  herba kemangi berupa serbuk berwarna hijau hingga coklat dan 

berbau khas. Hasil skrining menunjukkan herba kemangi memiliki 

kandungan senyawa flavonoid, fenol, alkaloid, saponin, polifenol, tanin, 

steroid dan terpenoid. Fase gerak toluen : etil asetat : asam asetat (30:3:1 

v/v) menjadi fase gerak terpilih untuk profil kromatogram secara 

kromatografi lapis tipis. Profil spektrum infrared menunjukkan adanya 

serapan pada daerah bilangan gelombang pada rentang 3270-3280 cm
-1

 

yang menunjukkan adanya gugus OH; 2880 cm
-1

 (C=C aromatis); 1010-

1051 cm
-1

 (C=C alifatis); 1607-1611 cm
-1 

(NH- aromatis), dan 1320-1321 

cm
-1 

(NH- alifatis). Kadar fenol total > 0.17% b/b, flavonoid > 0.05% b/b 

dan alkaloid yang terdapat pada herba kemangi didapat persen kadar > 

1.05% b/b. Hasil standarisasi mutu simplisia herba kemangi didapatkan 

nilai standarisasi berupa kadar sari larut air > 9%, kadar sari larut etanol > 

7%, kadar abu total < 13%, kadar abu tak larut asam  < 5%, kadar abu larut 

air < 7%, susut pengeringan < 13%, pH 6.3-6.5 untuk pelarut air dan pH 

6.5-6.7 untuk pelarut etanol.  

 

Kata kunci: Ocimum basilicum var. album, Simplisia, Standarisasi, 

Spesifik, Non spesifik, Herba. 



 

ii 

 

ABSTRACT 

 

STANDARDIZATION OF FRESH PLANT AND DRY POWDER OF 

BASIL (Ocimum basilicum var. Album) HERBS FROM THREE 

DIFFERENT AREAS 

 

ROSARIA WILIA ANGELICA LEBA 

2443014277 

 

Basil herbs (Ocimum basilicum var. album) is a herbaceous plant that has 

been used as a traditional medicines. This research aims to determine 

macroscopic and microscopic of leaves, stem and flower basil herbs 

(Ocimum basilicum var. album), to determinate spesific and non spesific 

profile of standardization process of basil herbs (Ocimum basilicum var. 

album). Basil herbs dried powder were obtained from three different 

locations (Surabaya, Bogor and Pacet). The spesific parameters that used 

were identity, macroscopic, microscopic, assay of soluble extract, 

phytochemical screening, determination chromatogram pattern using  Thin 

Layer Chromatography, determination infrared (IR) spectrum profile, 

determination of flavonoids, phenols and alkaloids content. Non-specific 

parameters that used were the determination of total ash value, water 

soluble ash value, acid-insoluble ash value, drying shrink, determination of 

pH and percent of  foreign material. Based on the results of organoleptic 

test, basil herbs dried powder has green until brown colour and they has a 

aromatic smell. The result of  skrining test, it was concluded that the basil 

herbs contain of flavonoids, phenols, alkaloids, saponins, polyphenols, 

tannins, steroids and terpenoids. The best solvent for chromatogram profile 

of secondary metabolite using thin-layer chromatography was toluen : ethyl 

acetate : acetic acid (30:3:1). Profil of infrared spectrum showed absorption 

at wave number 3270-3280 (OH); 2880 cm
-1

 (C=C aromatic), 1010-1051 

cm
-1 

(C=C aliphatic), 1607-1611 cm
-1

 (NH aromatics), 1320-1321 cm
-1

 

(NH-alifatis). The levels of total phenol > 0.17 % w/w, flavonoid > 0.05% 

w/w and alkaloid > 1.05 % w/w.The standardized value of dried powder 

basil herbs obtained the water soluble extractive > 9%, ethanol soluble 

extractive > 7%, total ash content < 13%, acid insoluble ash content  < 5%, 

water-soluble ash content < 7%, drying shrink < 13%, pH 6.5-6.7 in ethanol 

and pH  6.3-6.5 in water.  

 

Keywords : Ocimum basilicum var. album, Dried powder, Standarization, 

                    Specific, Non-specific, Herbs.  
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