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ABSTRAK 

 

FORMULASI TABLET HISAP EKSTRAK ETANOL 96% KULIT 

JERUK PURUT (Citrus hystrix) SEBAGAI ANTISEPTIK MULUT 

 

ANDY SEBASTIAN TANJAYA 

2443015014 

 

Kulit jeruk purut mengandung senyawa polifenolik yang efektif 

sebagai antibakteri. Ekstrak etanol 96% kulit jeruk purut yang diformulasikan 

menjadi tablet hisap dapat mencegah terjadinya karies gigi. Penelitian ini 

bertujuan untuk mengetahui pengaruh kombinasi Avicel PH 102 dan  spray 

dried lactose sebagai campuran pengisi pada terhadap mutu fisik massa tablet 

dan tablet hisap ekstrak etanol 96% kulit jeruk purut, menentukan proporsi 

optimum Avicel PH 102 (MCC) dan spray dried lactose (SDL) melalui 

optimasi, serta mengetahui daya antiseptik pada tablet hisap ekstrak etanol 

96% kulit jeruk purut terhadap bakteri Streptococcus mutans melalui 

penentuan kadar hambat minimum (KHM) dan kadar bunuh minimum 

(KBM). Optimasi formula tablet hisap ekstrak etanol 96% kulit jeruk purut 

menggunakan Simplex Lattice Design. Optimasi dilakukan dengan membuat 

3 macam formula, yaitu formula 1 (MCC:SDL adalah 1:0); formula 2 

(0,5:0,5); formula 3 (0:1). Formula optimum ditentukan dengan metode 

numerical yang meliputi parameter: sudut diam, Carr’s index, kekerasan, 

kerapuhan, waktu hancur tablet menggunakan program Design Expert. 

Berdasarkan hasil optimasi dengan metode numerical, diperoleh formula 

optimum dengan proporsi MCC : SDL adalah 0,329 : 0,671. Berdasarkan 

hasil uji antibakteri ekstrak etanol 96% kulit jeruk purut dan tablet hisapnya 

secara mikrodilusi, KHM dan KBM dari ekstrak etanol 96% kulit jeruk purut 

masing-masing adalah 2500 µg/ml dan >5000 µg/ml, sedangkan KHM dan 

KBM dari tablet hisapnya adalah 1250 µg/ml dan >2500 µg/ml. 

Kata kunci: Kulit jeruk purut, tablet hisap, Avicel PH 102, spray dried 

lactose, simplex lattice design. 
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ABSTRACT 

 

FORMULATION OF LOZENGES CONTAINING 96% ETHANOLIC 

EXTRACT OF KAFFIR LIME (Citrus hystrix) PEEL AS MOUTH 

ANTISEPTIC 

 

ANDY SEBASTIAN TANJAYA 

2443015014 

 

Kaffir lime peel contain polyphenol compound that effective as 

antibacterial. 96% ethanolic extract of kaffir lime peel, which can be 

formulated to lozenges, can prevent dental caries. The aim of this research is 

to know effect of Avicel PH 102 and spray dried lactose combination as 

diluent mixture on physical properties of tablet mass and lozenges containing 

96% ethanolic extract of kaffir lime peel, determine optimum proportion of 

Avicel PH 102 (MCC) and spray dried lactose (SDL) by optimization, and 

know antibacterial activity of lozenges containing 96% ethanolic extract of 

kaffir lime peel on Streptococcus mutans by determining minimum inhibitory 

concentration (MIC) and minimum bactericidal concentration (MBC). 

Formula optimization of lozenges containing 96% ethanolic extract of kaffir 

lime peel used Simplex Lattice Design. Optimization was done by making 

three formula, namely the formula 1 (MCC: SDL is 1:0); formula 2 (0.5:0.5); 

formula 3 (0:1). Optimum formula was determined with numerical method 

include parameters: angle of repose, Carr’s index, hardness, friability, and 

disintegration time of tablet using Design Expert program. Based on 

optimization result using numerical method obtained optimum formula with 

proportion of MCC : SDL is 0.329 : 0.671. Based on antibacterial test result 

of 96% ethanolic extract of kaffir lime peel and its lozenges, MIC and MBC 

of 96% ethanolic extract of kaffir lime peel is 2500 µg/mL dan >5000 µg/mL, 

while MIC and MBC of its lozenges is 1250 µg/mL dan >2500 µg/mL, 

respectively. 

Keyword: Kaffir lime peel, lozenges, Avicel PH 102, spray dried lactose, 

  simplex lattice design. 
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