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ABSTRAK 
 

OPTIMASI FORMULA GRANUL EFFERVESCENT EKSTRAK 
KULIT PISANG AGUNG (Musa paradisiaca) VARIETAS SEMERU 

 
MATTHEW CHRISTIAN 

2443022104 
 

Kulit pisang agung merupakan salah satu bahan alam yang 
mengandung senyawa flavonoid, salah satunya morin, yang berpotensi 
sebagai antidepresan. Penelitian ini bertujuan untuk mengetahui pengaruh 
konsentrasi komponen effervescent, jenis bahan penghancur (tepung pisang 
dan crospovidone), serta interaksi keduanya terhadap mutu fisik granul 
effervescent ekstrak kulit pisang agung sangrai (EKPAS). Penelitian ini juga 
bertujuan untuk menentukan formula optimum granul effervescent 
berdasarkan respon waktu larut, laju alir, sudut diam, dan pH granul 
effervescent. Pembuatan komponen effervescent menggunakan metode 
peleburan. Optimasi formula dilakukan dengan menggunakan Factorial 
design dan memerlukan empat formula dalam desainnya. Faktor yang 
digunakan adalah konsentrasi komponen effervescent (20% dan 40%) dan 
macam penghancur (crospovidone  dan tepung pisang).  Hasil penelitian ini 
menunjukkan bahwa macam penghancur berpengaruh signifikan dalam 
menurunkan laju alir dan meningkatkan waktu larut granul effervescent, 
konsentrasi komponen effervescent berpengaruh signifikan dalam 
meningkatkan waktu larut granul effervescent, sedangkan interaksi keduanya 
berpengaruh signifikan dalam menurunkan waktu larut granul effervescent. 
Berdasarkan program Design Expert didapatkan formula optimum granul 
effervescent ekstrak kulit pisang agung dapat dibuat dengan konsentrasi 
effervescent sebesar 20,15 % dan tepung pisang sebesar 2,40% sebagai bahan 
penghancur dengan nilai teoritis untuk respon Laju alir 20.966 g/dt, sudut 
diam 30,453 °, pH 3,668, dan waktu larut 1,205 menit. 

 

Kata kunci: Granul Effervescent, Optimasi, Desain Faktorial, Metode 
                     Peleburan, Kulit Pisang Agung (Musa paradisiaca) 
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ABSTRACT 
 

OPTIMIZATION OF EFFERVESCENT GRANULES 
FORMULATED FROM AGUNG PLANTAIN (Musa paradisiaca cv. 

SEMERU) PEEL EXTRACT 
 

MATTHEW CHRISTIAN 
2443022104 

 
Agung plantain peel is a natural material containing flavonoid 

compounds, one of which is morin, which has potential antidepressant 
activity. This study aimed to evaluate the effects of effervescent component 
concentration, type of disintegrant (banana flour and crospovidone), and their 
interaction on the physical quality of effervescent granules of roasted agung 
plantain peel extract (EKPAS). This study also aimed to determine the 
optimum formulation of effervescent granules based on the responses of 
dissolution time, flow rate, angle of repose, and pH. Effervescent components 
were prepared using the fusion method. Formula optimization was carried out 
using a factorial design consisting of four formulations. The factors evaluated 
were effervescent component concentration (20% and 40%) and type of 
disintegrant (crospovidone and banana flour). The results showed that the 
type of disintegrant had a significant effect in decreasing flow rate and 
increasing dissolution time of the effervescent granules, while effervescent 
component concentration significantly increased dissolution time. 
Meanwhile, the interaction between both factors significantly reduced 
dissolution time. Based on analysis using Design-Expert software, the 
optimum formulation of effervescent granules of agung plantain peel extract 
was obtained using 20.15% effervescent components and 2.40% banana flour 
as the disintegrant. The theoretical response values of the optimum 
formulation were a flow rate of 20.966 g/s, an angle of repose of 30.453°, pH 
of 3.668, and a dissolution time of 1.205 minutes. 

 
Keywords: Effervescent Granules, Optimization, Factorial Design, Fusion          

Method, Plantain Peel (Musa paradisiaca) 
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