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ABSTRAK 

 
PEMBUATAN TABLET EFFERVESCENT EKSTRAK PINANG (Areca 

catechu) MENGGUNAKAN METODE PELEBURAN 

 

THEA SACHARISSA 

2443022010 

 

Pinang merupakan salah satu tanaman yang memiliki khasiat sebagai 

antidepresan, dengan kandungan utama adalah katekin. Penelitian dilakukan 

dengan tujuan untuk membuat tablet effervescent ekstrak pinang dan 

mendapatkan formula optimum. Optimasi formula dilakukan dengan 

menggunakan Factorial design.  Faktor yang digunakan adalah konsentrasi 

crospovidone (2% dan 4%) dan konsentrasi komponen effervescent (20% dan 

30%). Pembuatan komponen effervescent dilakukan dengan menggunakan 

metode peleburan. Metode kempa langsung digunakan untuk pembuatan tablet 

ekstrak pinang, dengan dosis ekstrak kering 500 mg per tablet. Respon yang 

diamati untuk menentukan formula optimum adalah kekerasan tablet, 

kerapuhan tablet, dan waktu larut tablet. Hasil penelitian menunjukkan bahwa 

konsentrasi crospovidone berpengaruh signifikan dalam menurunkan 

kekerasan tablet effervescent, meningkatkan kerapuhan dan waktu larut tablet 

effervescent. Konsentrasi komponen effervescent berpengaruh signifikan 

dalam menurunkan kekerasan dan waktu larut tablet effervescent. Sedangkan 

interaksi keduanya berpengaruh signifikan dalam menurunkan kekerasan dan 

meningkatkan kerapuhan tablet effervescent. Formula optimum diperoleh pada 

penggunaan crospovidone 2,843% dan komponen effervescent 29,635%, yang 

secara teoritis akan menghasilkan kekerasan tablet sebesar 6,984 kp, 

kerapuhan tablet 0,298%, dan waktu larut 1,830 menit.  

 

Kata kunci: Tablet Effervescent, Pinang (Areca catechu), Optimasi, Metode  

Peleburan, Antidepresan 
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ABSTRACT 

 
DEVELOPMENT OF EFFERVESCENT TABLETS FROM ARECA 

NUT (Areca catechu) USING HOT MELT EXTRUSION METHOD  

 

THEA SACHARISSA 

2443022010 

 

Areca nut is a plant that has antidepressant properties, with catechin 

as its main ingredient. The study was conducted with the aim of producing 

effervescent betel nut extract tablets and obtaining the optimum formula. 

Formula optimization was carried out using a factorial design. The factors used 

were crospovidone concentration (2% and 4%) and effervescent component 

concentration (20% and 30%). The effervescent component was produced 

using a melting method. The direct compression method was used to produce 

areca nut extract tablets, with a dry extract dose of 500 mg per tablet. The 

responses observed to determine the optimal formula were tablet hardness, 

tablet friability, and tablet dissolution time. The results showed that the 

concentration of crospovidone had a significant effect in reducing the hardness 

of effervescent tablets, increasing the friability and dissolution time of 

effervescent tablets. The concentration of the effervescent component had a 

significant effect in reducing the hardness and dissolution time of effervescent 

tablets. Meanwhile, the interaction between the two had a significant effect in 

reducing the hardness and increasing the friability of effervescent tablets. The 

optimal formula was obtained using 2.843% crospovidone and 29.635% 

effervescent component, which theoretically would produce a tablet hardness 

of 6.984 kp, tablet friability of 0.298%, and dissolution time of 1.830 minutes. 

 

Keywords: Effervescent Tablet, Areca nut (Areca catechu), Optimization, Hot  

Melt Extrusion Method, Depression 
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