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ABSTRAK 

Pembuatan tablet ekstrak kulit buah delima putih (Punica granatum L. var. 
album) dengan amilum pregelatinasi sebagai eksipien 

Anastasia Pareira 

Telah dilakukan penelitian untuk mengetahui pengaruh beberapa 
konsentrasi amilum pregelatinasi pada pembuatan tablet ekstrak kulit buah delima 
putih (Punica granatum L. var. album). Kulit buah delima putih dibuat menjadi 
ekstrak dengan cara perkolasi, menggunakan pelarut etanol 96%. Ekstrak yang 
diperoleh dipekatkan dan dikeringkan dengan penambahan aerosil. Ekstrak kering 
tersebut digunakan sebagai bahan aktif dengan perbedaan konsentrasi amilum 
pregelatinasi 5%, 7,5%, 10%, dan tanpa amilum pregelatinasi. Tiap tablet 
mengandung 459,375 mg ekstrak kulit buah delima putih. Tablet dibuat dengan 
metode granulasi basah. Granul yang diperoleh diuji dengan uji mutu granulat yang 
meliputi uji kadar air, distribusi ukuran partikel, waktu alir, sudut diam, dan 
kompresibilitas. Granul yang telah diuji dikempa menjadi tablet. Dilakukan evaluasi 
tablet yang meliputi keseragaman bobot, kekerasan, kerapuhan, waktu hancur, dan 
disolusi, diolah dengan analisa Anava Acak Sempurna Satu Jalan pada � = 0,05. 
Selanjutnya, adanya perlakuan kelompok pada data yang berbeda antar formula diuji 
dengan Uji Tuckey (HSD 5%). Hasil penelitian ini menunjukkan bahwa penambahan 
amilum pregelatinasi pada formula tablet ekstrak kulit buah delima putih 
menyebabkan perbedaan yang bermakna pada parameter kekerasan, kerapuhan, 
waktu hancur dan disolusi tablet. Semakin meningkat kadar amilum pregelatinasi 
semakin meningkat pula kekerasan dan disolusi, sedangkan kerapuhan dan waktu 
hancurnya semakin menurun yang disebabkan multi fungsi dari amilum pregelatinasi 
sebagai bahan pengikat sekaligus sebagai disintegran. Hasil kekerasan tablet dengan 
konsentrasi amilum pregelatinasi 10% tidak memenuhi syarat karena lebih dari 8 kgf, 
sedangkan konsentrasi amilum pregelatinasi 5%, 7,5%, dan tanpa amilum 
pregelatinasi memenuhi syarat kekerasan tablet. Berdasarkan hasil penelitian formula 
yang terpilih adalah formula tanpa amilum pregelatinasi karena sudah memiliki mutu 
yang baik, memenuhi persyaratan, dan ekonomis. 
 
Kata – kata kunci: kulit buah delima putih (Punica granatum L. var album); amilum 

pregelatinasi; tablet. 
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ABSTRACT 

Formulation of tablet containing extract of white Granati Fructus Cortex (Punica
granatum L. var. album) incorporating pregelatinized starch as excipients 

Anastasia Pareira 

This research draws the influence of pregelatinized starch concentration at the 
production of white granati fructus cortex extract tablet (Punica granatum L. var. album). 
White granati fructus cortex is extracted by percolation that use ethanol 96%. The extract 
were concentrated and dried with increased aerosil. The dry ectract used as active 
material with pregelatinized starch concentration differences are 5%; 7.5%; 10%, and 
without pregelatinized starch. Tablet was manufactured by wet granulation. Quality of 
granul was evaluated, including moisture content, particle size distribusion, flow rate, 
repose angle and compressibility. The granul have already evaluated were compressed. 
The tablet evaluation weight uniform equality, hardness, friability, disintegration time, 
and dissolution are analized by one way anova completely randomized with � = 0.05. 
Than, the grouping treatment to different data between formula is tested by Tuckey Test 
(HSD 5%). The result showed that the additional pregelatinized starch as binder to each 
formula white granati fructus cortex extract tablet demonstrated significant differences in 
the hardness, friability, disintegration time, and dissolution. More concentration 
pregelatinized starch increased hardness and dissolution, but the friability and 
disintegration time will be more slowly caused multi function from pregelatinized starch 
as a binder and disintegrant. The result of tablet hardness within pregelatinized starch 
concentration 10% is not according to condition, because the hardness is more than 8 kgf. 
In the contrary, pregelatinized starch concentration 5%, 7.5%, and without pregelatinized 
starch according to condition tablet hardness. From the result, formula without 
pregelatinized starch was selected because the formula was had a good quality, has been 
conditioned, and economize. 

 
Key words: Granati Fructus Cortex (Punica granatum L. var album); pregelatinized 

starch; tablet.
 




