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ABSTRAK

Kekayaan hayati yang digunakan dalam berbagai keperluan kehidupan
salah satunya adalah daun jambu biji, terkandung senyawa fenol Mutu dan
kandungan senyawa kimia dalam daun jambu bii dipengaruhi oleh proses
pengeringan. Tujuan penelitian ini adalah mengetahui adanya perbedaan
organoleptis antara simplisia jambu biji (Psidium guajava L.) yang dikeringkan
menggunakan oven dengan sinar matahari langsung dan menentukan cara
pengeringan yang dapat menghasikan kadar fenol tertinggi. Penelitian ini adalah
penelitian eksperimental yang menggunakan uji ANOVA, dengan sampel dipilih
secara random Pemeriksaan dengan metode kolorimetri menggunakan pereaksi
Folin-Ciocalteu dan asam galat sebagai standar dan diukur secara spektrofotometri
UV-Vis. Hasil penelitian menunjukkan adanya perbedaan proses pengeringan
simplisia daun jambu biji dapat mempengaruhi rendemen yang dihasilkan. Hasil uji
kadar air dihasilkan 7,63% kadar air serbuk simplisia daun jambu biji dengan proses
pengeringan menggunakan sinar matahari langsung dan 6,77% kadar air serbuk
simplisia daun jambu biji dengan proses pengeringan menggunakan oven suhu
60°C. Serbuk simplisia Psidii Folium yang dikeringkan menggunakan oven
bersuhu 60°C memiliki rata-rata kadar fenol yang lebih tinggi yaitu 9,173(mg GAE
/g sampel); dibandingkan serbuk simplisia Psidii Folium yang dikeringkan
menggunakan sinar matahari langsung yang memilki rata-rata kadar fenol
8,504(mg GAE /g sampel).

Kata kunci: Daun jambu biji, fenol, Folin-Ciocalteu, asam galat, spektrofotometri
Uv-Vis.
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ABSTRACT

The biological wealth used in various life needs, one of which is guava leaves,
contains phenolic compounds. The quality and content of chemical compounds in
guava leaves is influenced by the drying process. The purpose of this study was to
determine the organoleptic differences between guava simplicia (Psidium guajava
L.) which was dried in an oven in direct sunlight and to determine the drying
method that could produce the highest phenol content. This research is an
experimental study using ANOVA test, with samples selected randomly.
Examination by colovimetric method using Folin-Ciocalteu reagent and gallic acid
as standard and measured by UV-Vis spectrophotometry. The results showed that
there were differences in the drying process of guava leaf simplicia that could affect
the yield produced. The results of the water content test resulted in 7.63% moisture
content of guava leaf simplicia powder by drying using direct sunlight and 6.77%
moisture content of guava leaf simplicia powder by drying using an oven at 60°C.
Simplicia powder Psidii Folium which was dried in an oven at 60°C had a higher
average phenol content of 9,173(mg GAE /g sample); compared to Psidii Folium
which was dried using direct sunlight which had an average phenol content of 8,504
(mg GAE /g sample).

Keywords: Guava leaves, phenol, Folin-Ciocalteu, gallic acid, UV-Vis
spectrophotometry.
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