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ABSTRAK 

 

PENGUJIAN PARAMETER STANDARISASI EKSTRAK ETANOL 

DAUN PEPAYA (Carica papaya L.) DARI TIGA DAERAH BERBEDA 

 

PRISCILLA JEANETTE UKO 

2443022172 

 

Daun Pepaya (Carica papaya L.) merupakan tanaman obat yang 

mengandung senyawa aktif golongan alkaloid, flavonoid, dan tanin dengan 

efek farmakologis sebagai antibakteri dan antiinflamsi. Penelitian ini 

bertujuan untuk menentukan hasil parameter spesifik dan non-spesifik 

ekstrak etanol daun pepaya dari Batu, Bogor dan Tawangmangu. Ekstrak 

diperoleh dengan metode maserasi menggunakan etanol 96%. Parameter 

spesifik meliputi identitas, organoleptis, kadar sari larut air, kadar sari larut 

etanol, skrining fitokimia metode KLT, spektrum infrared (IR), serta 

penetapan kadar flavonoid dan fenol total. Parameter non-spesifik meliputi 

susut pengeringan, kadar abu total, kadar abu larut air, dan kadar abu tidak 

larut asam. Hasil organoleptis menunjukkan ekstrak daun pepaya berwarna 

hitam kehijauan, kental, dan berbau khas aromatik. Skrining fitokimia dengan 

metode KLT menunjukkan bahwa ekstrak daun papaya mengandung 

golongan senyawa flavonoid, polifenol, dan steroid. Analisis spekfotometer 

IR menunjukkan profil spektrum pada bilangan gelombang 3370,77-

3272,43 cm−1, 2927,79-2927,43 cm−1, 1614,57-1511,3 cm−1dan pada 

daerah sidik jari terdapat bilangan gelombang 1403,98-1360,17 cm−1, 

1313,88-1047,22 cm−1, dan 994,86-809,01 cm−1. Parameter standarisasi 

spesifik menunjukkan kadar sari larut etanol >87%, kadar sari larut dalam air 

>61%, kadar fenol total >29 mgGAE/g ekstrak dan flavonoid total >13 

mgQE/g ekstrak. Parameter standarisasi non-spesifik menunjukkan susut 

pengeringan <8%, kadar abu total <7%, kadar abu tidak larut asam, <1% dan 

kadar abu larut air <5%. 

 

Kata kunci: Daun Pepaya, Carica papaya L., Standarisasi 
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ABSTRACT 

 

TESTING OF STANDARDIZED PARAMETERS OF PAPAYA LEAF 

ETHANOL EXTRACT (Carica papaya L.) FROM THREE 

DIFFERENT REGIONS 

 

PRISCILLA JEANETTE UKO 

2443022172 

 

Papaya leaves (Carica papaya L.) are medicinal plants containing 

active compounds of the alkaloid, flavonoid, and tannin groups with 

pharmacological effects as antibacterial and anti-inflammatory. This study 

aims to determine the results of specific and non-specific parameters of 

papaya leaf ethanol extract from Batu, Bogor and Tawangmangu. The extract 

was obtained by maceration method using 96% ethanol. Specific parameters 

include identity, organoleptic, water-soluble extract content, ethanol-soluble 

extract content, phytochemical screening using TLC method, infrared (IR) 

spectrum, and determination of flavonoid and total phenol content. Non-

specific parameters include drying loss, total ash content, water-soluble ash 

content, and acid-insoluble ash content. Organoleptic results show that 

papaya leaf extract is greenish black, thick, and has a distinctive aromatic 

odor. Phytochemical screening using TLC method shows that papaya leaf 

extract contains flavonoid, polyphenol, and steroid compounds. IR 

spectrophotometer analysis showed a spectrum profile at wave numbers 

3370.77-3272.43 cm−1, 2927.79-2927.43 cm−1, and in the fingerprint area 

there were wave numbers 1614.57-1511.3 cm−1, 1403.98-1360.17 cm−1, 

1313.88-1047.22 cm−1, and 994.86-809.01 cm−1. Specific standardization 

parameters showed ethanol soluble extract content >87%, water soluble 

extract content >61%, total phenol content >29 mgGAE/g extract and total 

flavonoid content >13 mgQE/g extract. Non-specific standardization 

parameters showed drying loss < 8%, total ash content <7%, acid insoluble 

ash content <1% and water soluble ash content <5%. 
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