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ABSTRAK

PEMBUATAN TABLET EFFERVESCENT EKSTRAK DAUN
KELOR (Moringa oleifera L.) MENGGUNAKAN METODE
PELEBURAN

MARIA GABRIELA DUA HAYON
2443021157

Daun kelor memiliki potensi sebagai immunomodulator karena
mengandung zat aktif kuersetin. Penelitian ini bertujuan untuk melihat
pengaruh konsentrasi komponen effervescent dan crospovidone, serta
interaksi antara keduanya, terhadap kualitas fisik tablet effervescent ekstrak
daun kelor. Parameter yang dianalisis meliputi kekerasan, kerapuhan, dan
waktu larut tablet, serta untuk menentukan formula optimal dari tablet
effervescent. Proses pembuatan komponen effervescent dilakukan melalui
metode peleburan, sedangkan untuk pembuatan tablet effervescent
menggunakan metode granulasi basah. Keuntungan dari metode peleburan
yaitu tidak menggunakan pelarut, proses produksi yang sederhana, memiliki
karakteristik yang lebih baik, serta menghasilkan granul dengan ukuran yang
seragam. Rumusan rancangannya terbagi menjadi empat kelompok
menggunakan desain faktorial dengan dua faktor dan dua tingkat dengan
respon yang diamati berupa kekerasan, kerapuhan, dan waktu larut tablet
effervescent. Hasil penelitian menunjukkan bahwa konsentrasi crospovidone
berpengaruh signifikan dalam menurunkan kekerasan dan kerapuhan tablet
effervescent, konsentrasi komponen effervescent berpengaruh signifikan
menurunkan kerapuhan dan waktu larut serta meningkatkan kekerasan,
sedangkan interaksi keduanya, secara signifikan, meningkatkan kekerasan
dan kerapuhan tablet effervescent. Formula optimal yang diperoleh melalui
desain expert menunjukkan konsentrasi komponen effervescent 39,95% dan
crospovidone 2,999%, menghasilkan tablet effervescent dengan kekerasan
7,81 kp, kerapuhan 2,999%, dan waktu larut 1,95 menit.

Kata Kunci: Tablet Effervescent, Optimasi, Faktorial Desain, Metode
Peleburan, Daun Kelor



ABSTRACT

DEVELOPMENT OF EFFERVESCENT TABLETS FROM
MORINGA LEAF EXTRACT (Moringa oleifera L.) USING HOT
MELT EXTRUSION METHOD

MARIA GABRIELA DUA HAYON
2443021157

Moringa leaves have potential as immunomodulators due to their
content of the active compound quercetin. This study aimed to examine the
effects of effervescent component concentration, crospovidone
concentration, and their interaction on the physical quality of effervescent
tablets containing moringa leaf extract. The evaluated parameters included
tablet hardness, friability, and dissolving time. The study also aimed to
determine the optimal tablet formulation. The effervescent components were
prepared using the hot melt extrusion method, which offers advantages such
as solvent-free processing, a simple production technique, improved
characteristics, and uniform granule size. Due to the poor flow properties of
moringa leaf extract, the effervescent tablets were produced using the wet
granulation method. The experimental design involved four groups using a
factorial design with two factors at two levels. The measured responses were
tablet hardness, friability, and dissolving time. The results showed that
crospovidone concentration significantly reduced both tablet hardness and
friability. The concentration of effervescent components significantly
decreased friability and dissolving time while increasing hardness. The
interaction between the two factors significantly increased both the hardness
and friability of the tablets. The optimal formulation, determined using
Design Expert software, consisted of 39.95% effervescent components and
2.999% crospovidone, resulting in effervescent tablets with a hardness of
7.81 kp, friability of 2.999%, and a dissolving time of 1.95 minutes.

Keywords: Effervescent Tablets, Optimization, Factorial Design, Hot Melt
Extrusion Method, Moringa Leaves.
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