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ABSTRAK 

 

PARAMETER STANDARISASI TANAMAN SEGAR SIMPLISIA 

DAN ESKTRAK ETANOL BUAH BUNCIS (Phaseolus vulgaris L) 

DARI TIGA DAERAH BERBEDA 

 

 

NOVI YULIANA WEA TAGE 

2443013197 

 

Buah Buncis (Phaseolus vulgaris) merupakan salah satu tanaman obat 

potensial yang digunakan masyarakat sebagai obat tradisional. Berdasarkan 

penelitian sebelumnya belum ada acuan tentang standarisasi buah buncis. 

Penelitian ini bertujuan untuk menetapkan karakteristik tanaman segar dan 

menetapkan profil parameter kualitas simplisia dan ekstrak etanol buah 

buncis. Karakterisasi tanaman segar buah buncis dilakukan pengamatan 

secara makroskopik dan mikroskopik. Sampel simplisia diambil dari tiga 

tempat tumbuh yang berbeda yaitu Bogor, Pacet dan Tawangmangu. 

Parameter untuk simplisia maupun ekstrak terdiri dari parameter spesifik 

dan non spesifik. Hasil karakteristik menunjukkan organoleptik simplisia 

yaitu serbuk kasar dengan warna hijau kecoklatan dan berbau khas 

sedangkan untuk esktrak dari ketiga daerah adalah sama yaitu kental, warna 

coklat kehitaman dan berbau khas. Nilai kandungan senyawa larut dalam air 

untuk simplisia dari tiga tempat tumbuh yaitu > 4% dan kadar sari larut 

etanol > 24%, untuk ekstrak larut air >60 %, kadar sari larut etanol >98 %. 

Hasil penetapan profil spektrum infrared daerah sidik jari pada buah buncis 

ditunjukkan adanya intensitas pada panjang gelombong 3277.76 – 3289.51, 

2919.39 – 2925.47 dan 1045.71 – 1034.65. kadar flavonoid total untuk 

ekstrak > 0.09 % b/b, kadar fenol total > 0.006 % b/b, dan alkaloid total > 

0.1 % b/b. Hasil standarisasi mutu simplisia buah buncis didapatkan nilai 

standar kadar air < 9%, kadar susut pengeringan < 11%, kadar abu total < 

11%, kadar abu larut air < 4 % dan kadar abu tak larut asam < 9%. 

Penetapan parameter kualitas ekstrak didapatkan hasil standarisasi berupa 

kadar air < 8%, susut pengeringan < 9%, kadar abu total < 2 %, kadar abu 

larut air < 1% dan kadar abu tak larut asam < 2%, bobot jenis yaitu 0,9-1,5 

g/cm
3
.  

 

Kata Kunci : Phaseolus vulgaris, standarisasi, ekstrak, simplisia 
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ABSTRACT 

STANDARDIZATION PARAMETERS OF FRESH PLANT DRY 

POWDER AND ETHANOL EXTRACT OF BEANS  

(Phaseolus vulgaris L) FROM THREE DIFFERENT AREAS 

 

 

NOVI YULIANA WEA TAGE 

2443013197 

 

Phaseolus vulgaris L. known as “Beans” is a potential medicinal plants that 

traditionally used. Based on literature research, there is no reserch about the 

standarization of the fruit of beans. Therefore, this study aimed to determine 

the characteristics of fresh plant, determine the quality profile of dry powder 

and ethanol extract of beans. Macroscopic and microscopic observations 

were done to find out the characteristics of the fresh beans fruit. Samples 

was taken from three different locations namely Bogor, Pacet, and 

Tawangmangu. The parameter for both dry powder and extract consist of 

specific and non-specific parameters. The characterization result showed 

that powder of fruit beans were brownish coarse powder and has a 

characteristic odor, whereas for the extract were thick, blackish brown in 

color and have a characteristic odor. The value of water soluble compound 

for dry powder was >4% and for ethanol soluble extractive >24%, for  

water soluble extractive from ethanol extract was >60%, ethanol soluble 

extractive >98%. Infrared spectrum profile of these three areas showed 

absorbance at wavenumber 3277.76 – 3289.51, 2919.39-2925.47 and 

1045.71 – 1034.65. The total content of flavonoid for the extract >0.09% 

b/b, the total content of phenolic > 0.006% b/b, and total content of alkaloid 

>0.1% b/b. The non-spesific quality standarization result of dry powder 

beans were inorder moisture content <9%, drying shrink <11%, total ash 

content <11%, water soluble ash content <4% and acid insoluble ash 

content <9. The non-spesific parameter of extract quality were inorder 

moisture content <8%, drying shrink <9%, total ash content <2%, water 

soluble ash content <1% acid insoluble ash content <2% and density 0.9 -

1.5 g / cm
3
. 

Keywords : Phaseolus vulgaris, standardization, extract, dry powder 
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