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ABSTRAK 

 

PENGARUH PERBEDAAN LAMA PENYEDUHAN TERHADAP 

KANDUNGAN GOLOGAN SENYAWA DAN KADAR FLAVONOID 

HERBA PEGAGAN (Centella asiatica) 

 

CHERVIN ALVI LEKA 

2443018288 

 

Pegagan (Centella asiatica) merupakan salah satu tanaman 

berkhasiat yang sering dimanfaatkan oleh masyarakat baik dalam bahan 

segar, kering atau dalam bentuk ramuan salah satunya adalah seduhan. 

Pegagan memiliki banyak kandungan flavonoid, dimana golongan ini 

memiliki banyak khasiat seperti antioksidan, antiinflamasi dan antimikroba. 

Penelitian ini bertujuan mengetahui pengaruh perbedaan lama penyeduhan 

terhadap kandungan golongan senyawa dan kadar flavonoid seduhan herba 

pegagan. Herba pegagan diseduh dalam waktu yang berbeda (15, 30 dan 45 

menit), hasil seduhan dilakukan skrining fitokimia dengan metode 

Kromatografi Lapis Tipis (KLT) dan juga dilakukan penetapan kadar 

flavonoid menggunakan spektrofotometri UV-Vis. Hasil skrining fitokimia 

menunjukkan bahwa seduhan herba pegagan mengandung golongan senyawa 

flavonoid, fenol, dan steroid. Penetapan kadar flavonoid menggunakan 

metode kolorimetri menunjukkan hasil pada waktu 15 menit sebesar 0,1440 

g/100mL, 30 menit 0,1495 g/100mL dan 45 menit 0,1477 g/100mL. Analisis 

statistik menggunakan metode One-Way Anova memberikan nilai 

signifikansi sebesar 0,333 > 0,05. Kesimpulan penelitian ini pada skrining 

fitokimia menunjukkan bahwa perbedaan lama waktu penyeduhan tidak 

mempengaruhi kandungan golongan senyawa yang terkandung dalam 

seduhan herba pegagan (Centella asiatica). Penetapan kadar flavonoid 

seduhan herba pegagan memiliki kadar flavonoid tertinggi pada lama waktu 

penyeduhan 30 menit, tetapi berdasarkan hasil analisis statistika tidak ada 

perbedaan bermakna kadar flavonoid pada lama penyeduhan 15, 30, dan 45 

menit. 

 

Kata kunci:  Centella asiatica, flavonoid, lama waktu penyeduhan, 

kromatografi lapis tipis, penetapan kadar.
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ABSTRACT 

 

THE EFFECT OF DURATION BREWING ON METABOLITES 

COMPOUND AND LEVELS OF FLAVONOID GOTU KOLA 

(Centella asiatica)  

 

CHERVIN ALVI LEKA 

2443018288 

 

Gotu kola (Centella asiatica) is one of the nutritious plants that can 

be used by the people either in fresh, dry or in the form of a herb, one of 

which is brewing. Gotu kola contains many flavonoids which have 

antioxidant, anti-inflammatory and antimicrobial properties. This study aims 

to determine the effect of the differences of brewing time in compound 

content and levels of flavonoid gotu kola herb. The gotu kola herb was 

brewed at different times (15, 30 and 45 minutes), the results of the infusion 

were screened for phytochemicals using the Thin Layer Chromatography 

(TLC) method and also determined the levels of flavonoids using UV-Vis 

spectrophotometry.  The results of phytochemical screening showed that the 

herbal extract of gotu kola contained flavonoid, phenol and steroid 

compounds. Determination of flavonoid levels using colorimetric method 

showed results at 15 minutes is 0.1440 g/100mL, 30 minutes is 0.1495 

g/100mL and 45 minutes is 0.1477 g/100mL. Statistical analysis using the 

One-Way Anova method gave a significant value of 0.333 > 0.05. The 

conclusion of this study on phytochemical screening showed that the 

difference in the length of the brewing time did not affect the content of the 

group of compounds contained in the brewing of gotu kola (Centella asiatica) 

herb. Determination of flavonoid levels in brewing gotu kola had the highest 

flavonoid content at a brewing time of 30 minutes, but based on the results of 

statistical analysis there was no significant difference in total flavonoid at a 

brewing time of 15, 30, and 45 minutes.  

 

Keywords: Centella asiatica, flavonoids, brewing time, thin layer 

chromatography, card determination. 
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