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ABSTRAK 

 

Daun jambu biji (Psidium guajava L.) mengandung senyawa flavonoid 

yang sering dimanfaatkan oleh masyarakat untuk pengobatan tradisional. 

Flavonoid merupakan golongan senyawa yang mudah teroksidasi pada suhu tinggi 

dan rentan terhadap pemanasan. Perbedaan suhu pengeringan simplisia 

kemungkinan besar berpengaruh terhadap kadar flavonoid yang terkandung di 

dalam serbuk simplisia daun jambu biji. Penelitian ini bertujuan untuk menguji 

pengaruh suhu pengeringan terhadap kadar flavonoid simplisia daun jambu biji. 

Metode penelitian ini adalah eksperimental yaitu mengukur kadar flavonoid dari 

simplisia daun jambu biji yang dikeringan dengan oven pada suhu 30 °C, 50 °C, 

dan 70 °C. Kadar flavonoid diukur dengan spektrofotometer UV-Vis. Hasil 

penelitian diperoleh kadar flavonoid dari simplisia daun jambu biji yang 

dikeringkan pada oven suhu 30 °C sebesar 0,5459 % b/b, suhu 50 °C sebesar 

0,4807 % b/b, dan suhu 70 °C sebesar 0,4136 % b/b. Kesimpulan penelitian 

menunjukkan bahwa suhu pengeringan memiliki pengaruh terhadap kadar 

flavonoid dari simplisia daun jambu biji (Psidium guajava L.) 

  

Kata kunci: Daun jambu biji (Psidium guajava L.), flavonoid, suhu pengeringan. 
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ABSTRACT 

 

Guava leaves (Psidium guajava L.) contain flavonoid compounds often 

used by the community for traditional medicine. Flavonoids are a group of 

compounds that are easily oxidized at high temperatures and are susceptible to 

heating. The difference in drying temperature of simplicia most likely affects the 

levels of flavonoids contained in the simplicia powder of guava leaves. This study 

aims to examine the effect of drying temperature on the levels of flavonoids in 

guava leaves simplicia. This research method is experimental, measuring the 

flavonoid content of guava leaves simplicia, which is dried in an oven at 30 °C, 50 

°C, and 70 °C. Flavonoid levels were measured by UV-Vis spectrophotometer. 

The results showed that the flavonoid content of guava leaves simplicia dried in 

an oven at 30 °C was 0.5459% w/w, a temperature of 50 °C was 0.4807% w/w, 

and a temperature of 70 °C was 0.4136%. b/w. The study's conclusion showed 

that the drying temperature affected the flavonoid content of guava leaves 

simplicia (Psidium guajava L.). 

 

Keywords: Guava leaves (Psidium guajava L.), flavonoids, drying temperature. 
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