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ABSTRAK 

 
PENGARUH LAMA MASERASI DARI DAUN KELOR (Moringa 

oleifera) TERHADAP RENDEMEN HASIL DAN KADAR TOTAL 

FLAVONOID 

 

BULAN SURYA APRILIA MOGOT 

2443021143 

 

 

Daun kelor (Moringa oleifera) diketahui mengandung senyawa flavonoid 

yang berperan sebagai antioksidan dan memiliki berbagai aktivitas 

farmakologis. Proses ekstraksi, khususnya lama waktu maserasi, dapat 

memengaruhi jumlah rendemen dan kadar flavonoid yang terekstraksi. 
Penelitian ini bertujuan untuk mengetahui pengaruh lama maserasi terhadap 

rendemen hasil dan kadar total flavonoid ekstrak daun kelor. Metode yang 

digunakan adalah penelitian eksperimental dengan teknik ekstraksi maserasi 

menggunakan pelarut etanol 70% pada variasi waktu 12, 24, 36, 48, dan 72 

jam. Rendemen ekstrak dihitung secara gravimetri, sedangkan kadar total 

flavonoid ditetapkan menggunakan metode kolorimetri aluminium klorida 

(AlCl₃) dengan kuersetin sebagai standar pembanding. Hasil penelitian 

menunjukkan bahwa lama maserasi tidak memberikan pengaruh signifikan 

terhadap rendemen, tetapi memberikan pengaruh signifikan pada kadar total 

flavonoid. Rendemen tertinggi diperoleh pada waktu maserasi 36 jam sebesar 

21,27%, sedangkan kadar total flavonoid meningkat seiring bertambahnya 
waktu maserasi dan mencapai nilai tertinggi pada 72 jam sebesar 2,1914 

mgQE/g. Analisis statistik menggunakan uji One Way ANOVA menunjukkan 

perbedaan bermakna antar perlakuan (p < 0,05). Maserasi 36 jam lebih efisien 

untuk memperoleh rendemen ekstrak tertinggi, sedangkan maserasi 72 jam 

memberikan kadar flavonoid tertinggi. 

 

Kata kunci: daun kelor, maserasi, rendemen, flavonoid, etanol 70% 
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ABSTRACT 

 
THE EFFECT OF MACERATION DURATION OF Moringa oleifera 

LEAVES ON EXTRACT YIELD AND TOTAL FLAVONOID 

CONTENT 

 

BULAN SURYA APRILIA MOGOT 

2443021143 

 

 

Moringa oleifera leaves are known to contain flavonoid compounds that act 

as antioxidants and exhibit various pharmacological activities. The extraction 

process, particularly maceration time, can influence extraction yield and 

flavonoid content. This study aimed to evaluate the effect of maceration time 

on extraction yield and total flavonoid content of Moringa oleifera leaf 

extract. The research employed an experimental method using maceration 

extraction with 70% ethanol as the solvent at maceration times of 12, 24, 36, 

48, and 72 hours. Extraction yield was determined gravimetrically, while 

total flavonoid content was measured using the aluminum chloride (AlCl₃) 
colorimetric method with quercetin as the reference standard. The results 

showed that maceration time did not have a significant effect on extraction 

yield but had a significant effect on total flavonoid content. The highest 

extraction yield was obtained at a maceration time of 36 hours (21.27%), 

whereas total flavonoid content increased with increasing maceration time 

and reached the highest value at 72 hours (2,1914 mg QE/g). Statistical 

analysis using One Way ANOVA indicated significant differences among 

treatments (p < 0.05). A maceration time of 36 hours was more efficient for 

obtaining the highest extraction yield, while a maceration time of 72 hours 

resulted in the highest flavonoid content. 

 
Keywords: maceration, Moringa oleifera, yield, flavonoids, 70% ethanol 
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