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ABSTRAK

KARAKTERISASI LENDIR TANAMAN BIJI KEMANGI
(Ocimum basilicum)

DEFANO PUTRA MAHENDRA
2443021154

Penelitian ini bertujuan untuk mengkarakterisasi lendir biji kemangi
(Ocimum  basilicum) sebagai kandidat eksipien farmasi berdasarkan
parameter fisika dan kimia. Lendir diekstraksi menggunakan aquadest
dengan perbandingan 1:20, diendapkan menggunakan aseton, dikeringkan,
dan diserbuk. Karakterisasi meliputi uji organoleptis, mikroskopis, pH,
swelling index, densitas, viskositas, skrining fitokimia, serta analisis FTIR
dan 'H-NMR. Hasil uji organoleptis menunjukkan lendir berbentuk serbuk
berwarna coklat kecoklatan, tidak berbau, dan membentuk gel saat terhidrasi.
Pengamatan mikroskopis memperlihatkan adanya butiran amilum, lapisan
gel, dan jejaring gel musilago yang mencerminkan struktur polisakarida
hidrofilik. Nilai pH lendir sebesar 6,69 + 0,04 menunjukkan kondisi
mendekati netral. Swelling index diperoleh sebesar 294,56 + 188,17%,
menandakan kemampuan pengembangan dan penyerapan air yang sangat
tinggi. Nilai bulk density dan tapped density masing-masing sebesar 0,455 +
0,001 g/mL dan 0,578 £+ 0,020 g/mL. Viskositas pada konsentrasi 1% dan
kecepatan 0,6 rpm menunjukkan nilai tinggi sebesar 3776,66 + 130,12 cPs,
mengindikasikan sifat pseudoplastik khas polisakarida berat molekul tinggi.
Hasil skrining fitokimia menunjukkan lendir negatif terhadap alkaloid,
flavonoid, saponin, dan steroid, namun positif terhadap tanin. Analisis FTIR
mengidentifikasi gugus fungsi —OH, —CH, C=0, dan C-O yang khas
polisakarida, sedangkan spektrum 'H-NMR mengonfirmasi keberadaan
struktur heteropolisakarida seperti glucomannan. Berdasarkan hasil tersebut,
lendir biji kemangi memiliki karakteristik fisika dan kimia yang mendukung
potensinya sebagai eksipien farmasi.

Kata kunci: Biji Kemangi, Karakterisasi, Polisakarida, Eksipien Farmasi



ABSTRACT

CHARACTERIZATION OF THE MUCILAGE FROM BASIL SEED
(Ocimum basilicum)

DEFANO PUTRA MAHENDRA
2443021154

This study aimed to characterize basil seed mucilage (Ocimum
basilicum) as a potential pharmaceutical excipient based on its
physicochemical properties. The mucilage was extracted using distilled
water at a 1:20 ratio, precipitated with acetone, dried, and powdered.
Characterization included organoleptic and microscopic evaluation, pH,
swelling index, density, viscosity, phytochemical screening, FTIR, and 'H-
NMR analyses. Organoleptic evaluation showed that the mucilage was a
brownish powder, odorless, and capable of forming a gel upon hydration.
Microscopic observation revealed starch granules, gel layers, and a mucilage
gel network, indicating a hydrophilic polysaccharide structure. The pH value
was 6.69 + 0.04, indicating a near-neutral condition. The swelling index
reached 294.56 + 188.17%, demonstrating a very high water absorption and
swelling capacity. The bulk density and tapped density were 0.455 = 0.001
g/mL and 0.578 + 0.020 g/mL, respectively. The viscosity of a 1% mucilage
solution measured at 0.6 rpm showed a high value of 3776.66 + 130.12 cPs,
indicating strong thickening ability and pseudoplastic behavior.
Phytochemical screening results were negative for alkaloids, flavonoids,
saponins, and steroids, but positive for tannins. FTIR analysis identified
characteristic polysaccharide functional groups, including —OH, —CH, C=0,
and C-O, while the 'H-NMR spectrum confirmed the presence of
heteropolysaccharides such as glucomannan. These findings indicate that
basil seed mucilage possesses suitable physicochemical characteristics to be
developed as a pharmaceutical excipient.

Keywords: Basil Seed, Characterization, Polysaccharides, Pharmaceutical
Excipient
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