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ABSTRAK 

 Tanaman kelor (Moringa oleifera)sudah dikenal luas di Indonesia, 

khususnya di daerah pedesaan, tetapi belum dimanfaatkan secara 

optimal.Tanaman kelor memiliki banyak manfaat, salah satunya sebagai 

sumber antioksidan. Kelor memiliki 46 jenis senyawa antioksidan yang 

dapat melindungi tubuh dari radikal bebas. Penelitian ini bertujuan untuk 

mengetahui pengaruh konsentrasi bubuk daun kelor terhadap komposisi 

fitokimia dan aktivitas antioksidan pada minuman seduhan daun kelor serta 

mengetahui konsentrasi yang tepat untuk mendapatkan antioksidan 

tertinggi. Metode yang digunakan dalam penelitian ini adalah percobaan 

Rancangan Acak Kelompok (RAK) satu faktor, yaitu konsentrasi bubuk 

daun kelor dengan 5 perlakuan dan 5 ulangan. Konsentrasi berat bubuk 

daun kelor divariasikan mulai dari 0,4; 0,8; 1,2; 1,6 dan 2,0 (b/v). Parameter 

yang diuji dalam penelitian ini yaitu analisa fitokimia (alkaloid, fenol, 

flavonoid, saponin, tanin, sterol, dan triterpenoid) dan total antioksidan 

(total fenol, total flavonoid) dan aktivitas antioksidan yang terdiri dari 

kemampuan menangkal radikal bebas DPPH dan kemampuan mereduksi 

ion besi. Hasil penelitian menunjukan perbedaan konsentrasi bubuk daun 

kelor memberikan pengaruh yang nyata terhadap komposisi senyawa 

fitokimia; total fenol; total flavonoid; kemampuan menangkal radikal bebas 

DPPH (2,2-diphenil-1-picrylhydrazyl); dan kemampuan mereduksi ion besi 

pada minuman. Kadar total fenol berkisar antara 0,43-0,81 mg GAE/g 

sampel; kadar total flavonoid berkisar antara 17,54-47,41 mg CE/g sampel; 

kemampuan menangkal radikal bebas DPPH berkisar antara 2,67-6,70 mg 

GAE/g sampel; kemampuan mereduksi ion besi berkisar antara 1,58-5,63 

mg GAE/g sampel. Aktivitas antioksidan tertinggi adalah 0,4 gram bubuk 

daun kelor/100 ml. 
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ABSTRACT 

 

  

 Plant moringa (Moringa oleifera) is already widely known in 

Indonesia, especially in rural areas, but it has not been used optimally. 

Moringa plant has many benefits, one of them as a source of antioxidants. 

Moringa has 46 types of antioxidants that can protect the body from free 

radicals. The purpose of this research was to determine the effect of 

different concentrations of Moringa leaves on the composition 

phytochemical and antioxidant activity from Moringa leaves drink. To 

determine the appropriate concentration to get the highest antioxidant. The 

method used in this study was a randomized block design experiment single 

factor, namely the concentration of Moringa leaves with 5 treatments and 3 

replications. Moringa leaf weight concentration was varied from 0.4; 0.8; 

1.2; 1.6; and 2.0 (b/v). The parameter tested in this research the analysis 

was phytochemicals (alkaloids, phenols, flavonoids, saponins, tannins, 

sterols, and triterpenoids) and total antioxidant (total phenol, total 

flavonoids)and antioxidant activity consisting of free radical scavenging 

activity and ion-ion reducing power. The result data showed that Moringa 

leaves flour concentration significantly affect on the phytochemicals 

composition,total phenol, total flavonoids, antioxidant activity by DPPH 

and the ability to reduce iron ions in the beverage. Total phenol was ranged 

between 0.43-0.81 mg GAE/g sample; total flavonoids were ranged 

between 17.54-47.41  mg CE/g sample; DPPH scavenging activity was 

ranged between 2.67-6.70 mg GAE/g sampel; iron ion reducing power was 

ranged between 1.58-5.63 mg GAE/g sample. The highest antioxidant 

activitywas 0.4 gram Moringa leaves flour/100 ml. 
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