BAB V
KESIMPULAN DAN SARAN

5.1. Kesimpulan

1. Penggunaan isopropil miristat dengan konsentrasi 0,5%, 0,75% dan
1,0% mempengaruhi mutu fisik yaitu homogenitas, pH, ukuran
partikel tetapi tidak berpengaruh signifikan pada kerapuhan, kekerasan
dan stabilitas sediaan serta mempengaruhi efektivitas sediaan yaitu
kemudahan sediaan untuk dapat dioleskan.

2. Formula terbaik adalah formula Il karena telah memenuhi spesifikasi
sediaan berdasarkan parameter uji mutu fisik yaitu homogenitas,
ukuran partikel, pH, kerapuhan dan kekerasan serta memenuhi
parameter uji efektifitas yaitu mudah dioles, uji keamanan dan

merupakan formula yang paling banyak disukai.

5.2. Saran

Pada penelitian yang akan datang disarankan pada teknologi
pembuatan ekstrak agar menggunakan ekstrak kering dalam
memformulasikan sediaan pemerah pipi karena memiliki higroskopisitas
dalam massa serbuk yang rendah jika dibandingkan dengan penggunaan
ekstrak kental sehingga nantinya dapat mengupayakan peningkatan
stabilitas warna dalam sediaan. Selain itu, pada formulasi sediaan
disarankan penggunaan matriks warna dalam formula sediaan sehingga

mampu menjaga kestabilan warna sediaan selama masa penyimpanan.

100



DAFTAR PUSTAKA

Allam, K. V. and Kumar, G.P. 2011, Colorants-the cosmetics for the
pharmaceutical dosage forms, International Journal of Pharmacy
and Pharmaceutical Sciences, 3(3):13-21.

Ashok, P. K. and Upadhyaya, K. 2012, Tannins are astringent, Journal of
Pharmacognosyand Phytochemistry, 1(3):48-50.

Ayyanar, M. and Babu, P.S. 2012, Syzygium cumini (L.) skeels : a review of
its phytochemical constituents and traditional uses. Asian Pacific
Journal of Tropical Biomedicine, 2(3): 240-246.

Azima, S., A. M., Noriham, A. and Manshoor, N. 2014, Anthocyanin
content in relation to the antioxidant activity and colour
properties of Garcinia mangostana peel, Syzigium cumini and
Clitoria ternatea extracts, International Food Research Journal,
21(6):2369-2375.

Backer, C. A. and Brink, R. C. B. 1962, Flora of Java (Spermatophytes
only), Wolters Noordhoff NVP, The Netherlands.

Badan Pengkajian dan Penerapan Teknologi (BPPT). 2005, Tanaman obat
Indonesia, Menteri Negara Riset dan Teknologi, diakses pada 14
Juni 2016. www.iptek.net.id/ind/pd/tanobat

Bajec, M. R. and Pickering, G. J. 2008, Astringency: mechanisms and
perception, Critical Reviews in Food Science and Nutrition,
48:1-18.

Banerjee, A., Dasgupta, N., and De, B. 2005, In vitro study of antioxidant
activity of Syzygium cumini fruit, Food Chemistry, 90: 727-723.

Brito, E. S., Araujo, M. C. P., Alves, R. E., Carkeet, C., Clevidence, B. A.
and Novotny, J. A. 2007, Anthocyanins present in selected
tropical fruits: Acerola, jambolao, jussara,and guajiru, Journal of
Agricultural and Food Chemistry, 55:9389-9394.

Cartensen, J., T. 1993, Pharmaceutical Principles of Solid Dosage Form,
Technomic Publishing Company, Inc., Lancester.

101


http://www.iptek.net.id/ind/pd/tanobat

Chaudhary, B. and Mukhopadhyay, K. 2012, Syzygium cumini (L.) skeels: a
potential source of nutraceuticals, International Journal of
Pharmacy and Biological Sciences, 2(1): 46-53.

Das, S. and Sarma, G. 2009, Study of the hepatoprotective activity of the
ethanolic extract of the pulp of Eugenia Jambolana (Jamun) in
albino rats, Journal of Clinical and Diagnostic Research, 3:
1466-1474.

Departemen Kesehatan RI, 1985% Formularium Kosmetika Indonesia,
Departemen Kesehatan Republik Indonesia, Jakarta.

Departemen Kesehatan RI, 1985°, Cara Pembuatan Simplisia, Direktorat
Jenderal Pengawasan Obat dan Makanan, Jakarta.

Departemen Kesehatan RI, 2008, Kumpulan Peraturan Perundang-
Undangan di Bidang Kosmetika, Alat Kesehatan, Perbekalan
Kesehatan Rumah Tangga, Departemen Kesehatan Republik
Indonesia, Jakarta.

Departemen Kesehatan RI, 2008, Farmakope Herbal Indonesia Edisi I,
Departemen Kesehatan Republik Indonesia, Jakarta.

Departemen Kesehatan RI, 2014, Farmakope Indonesia Edisi V,
Departemen Kesehatan, Jakarta.

Direktorat Jenderal Pengawasan Obat dan Makanan, 2000, Parameter
Standar Umum Ekstrak Tumbuhan Obat, Departemen Kesehatan
Republik Indonesia, Jakarta.

Direktorat Jenderal Pengawasan Obat dan Makanan, 2014, Pedoman
Teknologi Formulasi Sediaan Berbasis Ekstrak, Departemen
Kesehatan Republik Indonesia, Jakarta.

Dirkse, T. P. 1984, Zinc Oxide and Hydroxide, Department of Chemistry
Calvin College, USA.

Elder, R. L. 1982, Final reports on the safety assessment of octyl myristate,
cetyl palmitate, and isopropyl myristate; cetyl lactate and
myristyl lactate, Journal of The American College of Toxicology,
1(2): 13-107.

102



Farber, L. 1972, ‘Face Powders’, in Balsam, M. S. and Sagarin, E.,
Cosmetic Science and Technology, 2nd ed., John Wiley & Sons,
Inc., New York, pp 335-353.

Gaudreault, R., Cesare, N. D., Ven, T. G. M. and Weitz, D. A. 2015,
Structure and strength of flocs of precipitated calcium carbonate
induced by various polymer used in papermaking, Industrial and
Engineering Chemistry Research Article, 1: 1-13.

Gritter, J. R. 1991, Pengantar Kromatografi Edisi I, diterjemahankan dari
Bahasa Inggris oleh K. Padmawinata, ITB, Bandung.

Handayani, I. N. 2001, ‘Pengaruh Bahan Pengikat terhadap Kekerasan
Sediaan Compact Powder untuk Kulit Berjerawat dengan Metode
Kempa Kering’, Skripsi, Sarjana Farmasi, Universitas Widya
Mandala Surabaya, Surabaya.

Harborne, J. B. 1973, Phytochemical Method: A Guide to Modern
Tehniques of Plant Analysis, 2" ed., New York.

Helmstadter, A. 2008, Syzygium cumini (L.) Skeels (Myrtaceae) against
diabetes, 125 years of research, Die Pharmazie, 63: 91-101.

Hendricks, S. B. and Jefferson, M. E. 1983, Structures of Kaolin and Talc
Pyrophyllite Hidrates and Their Bearing on Water Sorption of
The Clays, Bureau of Chemistry and Soils, Washington DC.

Heyne, K. 1987, Tumbuhan Berguna Indonesia Jilid Ill, Badan Litbang
Kehutanan, Departemen Kehutanan RI, Jakarta.

Hollenberg, J. C. 2016, Colour Cosmetics: A Practical Guide to
Formulation, p. 47-49. Diakses pada 11 juni 2016.
http://www.alluredbooks.com/sample_pages/Hollenberg_Ch2.pdf

Hootman, R.C. 1992, Manual on Descriptive Analysis Testing for Sensory
Evaluation, American Society for Testing and Materials,
Baltimore.

Horticulture, 2015, Jamun Fruit, TNAU Agritechnology Portal. Diakses
pada 23 juni 2016.
http://beta.krishiworld.com/html/horti_crops4f.html

103


http://www.alluredbooks.com/sample_pages/Hollenberg_Ch2.pdf
http://beta.krishiworld.com/html/horti_crops4f.html

http://agritech.tnau.ac.in/horticulture/horti_fruits_jamun.html

Jackman, R. L. and Smith, J. L. 1996, ‘Anthocyanins and Betalains’ in
Hendry, G. A. P and J. D. Houghton, Natural Food Colorants, 2"
ed., Chapman and Hall, London, pp 244-309.

Janousek, A. 1993, ‘Rouges, Blushers and Eye Cosmetics’, in Butler, H.
(ed.),  Poucher’s  Perfumes,  Cosmetics and  Soaps,
Chapmané&Hall, London, pp 308-334.

Jones, D. S. 2010, Statistik Farmasi, Diterjemahkan oleh Hesty, U. R., EGC
Penerbit Buku Kedokteran, Jakarta.

Joshi, L. S and Pawar, H. A. 2015, Herbal cosmetic and cosmeceuticals: an
overview, Natural Product Chemistry and Research, 3(2): 1-8.

Keithler, W. R. 1956, The Formulation of Cosmetics and Cosmetics
Specialities, Drug and Cosmetic Industry, New York. Diakses

pada 24 Agustus 2016.
https://babel.hathitrust.org/cgi/pt?id=mdp.39015022100708;view
=1up;seq=7

Kementerian Kesehatan RI. 2014, Vadamekum Tanaman Obat untuk
Saintifikasi Jamu Jilid 5, Badan Penelitiann dan Pengembangan
Kesehatan, Jakarta.

Khare, C. P. (eds). 2007, Indian Medicinal Plants, Springer, New Delhi.

Laleh, G. H., Frydoonfar, H., Heidary, R., Jameei, R., Zare, S. 2006. The
effect of light, temperature, pH, and species on stability of
anthocyanin pigment in four berberies species, Pakistan Journal
Nutrition, 5(1): 90-92.

Lestario, L. N. 2003, The potential of java plum (Syzigium cumini) as
source of food natural antioxidant, Indonesian Food and
Nutrition Progress, 10(1): 40-45.

Liebert, M. A. 1982, Final report on the safety assesment of oleic acid,
lauric acid, palmitic acid, myristic acid and stearic acid, Journal
of the American College of Toxicology, 6(3): 321-400.

104


http://agritech.tnau.ac.in/horticulture/horti_fruits_jamun.html
https://babel.hathitrust.org/cgi/pt?id=mdp.39015022100708;view=1up;seq=7
https://babel.hathitrust.org/cgi/pt?id=mdp.39015022100708;view=1up;seq=7

Lim, T. K. 2012, Edible Medicinal and Non-Medicinal Plants 3, Springer,
London.

MacDougall, D. B. 2002, Colour in Food, CRC Press, Boca Raton.

Maran, J. P., Priya, B. and Manikandan, S. 2014, Modeling and
optimization of supercritical fluid extraction of anthocyanin and
phenolic compounds from Syzigium cumini fruit pulp, Journal
Food Science Technology, 51(9): 1938-1946.

Maruszewski, A. 1972, ‘Rouge’, in Balsam, M. S. and Sagarin, E.,
Cosmetic Science and Technology, 2™ ed., John Wiley & Sons,
Inc., New York, pp 355-363.

Mateus, N. and Freitas, V. 2009, ‘Anthocyanins as food colorant’ In Gould
K., Davies, K., Winefield, C., Anthocyanin:. Biosynthesis,
Functions, and Applications, Springer, New York, pp 284-304.

Mithal, B. M. and Saha, R. N. 2000, A Handbook of Cosmetics, Vallabh
Prakashan, Delhi, pp. 21-60.

Mitsui, T. (eds). 1997, New Cosmetic Science, Interscience Publishing,
Tokyo, pp. 370-390.

Morkoc, H. and Ozgur, U. 2009, Zinc Oxide: Fundamental, Materials, and
Device Technology, Willey VCH, Germany.

Morton, J. 1987, ‘Jambolan (Syzygium cumini)’, in Morton, J. F., Fruits of
Warm Climates, Florida Flair Book, Miami, pp. 375-378.

Ozela, E. F., Stringheta, P. C., and Chauca, M. C. 2007, Stability of
anthocyanin in spinach vine (Basella rubra) fruits, Ciencia
Investigation Agraria. 34(2):115-120.

Patil, S. S., Thorat, R. M. and Rajasekaran, P. 2012, Utilization of jamun
fruit (Syzygium cumini) for production of red wine, Journal of
Advanced Laboratory Research in Biology, 3(2): 234-238.

Rein, M. 2005, ‘Copigmentation Reactions and Color Stability of Berry
Anthocyanins’, Disertasi, Departemen Mikrobiologi dan Kimia
Terapan, Universitas Helsinki.

105



Rieger, M. M. 2000, Harry’s Cosmeticology, 8" ed., Chemical Publishing
Company,USA.

Riley, P. 2000, ‘Decorative Cosmetics’, in Butler, H. (ed), Poucher’s
Parfumes, Cosmetics and Soaps, 10" ed., Kluwer Academic
Publisher, London, pp 167-216.

Robinson, M. K. and Perkins, M. A. 2002, A strategy for skin irritation
testing, American Journal of Contact Dermatitis, 13(1): 21-29.

Robinson, T. 1995, Kandungan Organik Tumbuhan Tinggi, Diterjemahkan
oleh K. Padmawinata, ITB press, Bandung.

Rohyani, I. S., Aryanti, E. dan Suripto. 2015, Potensi nilai gizi tumbuhan
pangan lokal pulau Lombok sebagai basis penguatan ketahan
pangan nasional, Seminar Nasional Masyarakat Biodiversitas
Indonesia, 1(7): 1698-1701.

Rowe, R. C., Sheskey, P. J, Quinn, M. E. 2009, Handbook of
Pharmaceutical Excipients, 6" ed., Pharmaceutical Press,
London.

Sagarin, B. dan Strianse, G.J., 1972. Cosmetic : Science and Technology,
John Wiley Sons, Inc., New York, pp 355-362.

Sari, F. K. 2013, ‘Formulasi Lipstik dari Ekstrak Kulit Buah Duwet
(Syzygium cumini Merr.) sebagai Pewarna Alami Kosmetik
dengan Mengkaji Sifat Fisis dan Iritasinya’. Skripsi, Diploma
Farmasi, Universitas Sebelas Maret, Surakarta.

Sari, P., Agustina, F., Komar, M., Unus, Fauzi, M. dan Lindriati, T. 2005,
Ekstraksi dan stabilitas antosianin dari kulit buah duwet
(Syzygium cumini), Jurnal Teknologi dan Industri Pangan, 16(2):
142-150.

Sari, P., Setiawan, A. and Siswoyo, T.A. 2015, Stability and antioxidant
activity of acylated jambolan (Syzigium cumini) anthocyanins
synthesized by lipase-catalysed transesterification, International
Food Research Journal, 22(2): 671-676.

106



Sari, P., Wijaya, C. H., Sajuthi, D., dan Supratman, U. 2009, Identifikasi
antosianin  buah duwet (Syzigium cumini) menggunakan
kromatografi cair Kinerja tinggi-diode array detection, Jurnal
Teknologi dan Industri Pangan, 20(2): 102-108.

Sastrohamidjojo, H. 1991, Kromatografi, Liberty, Yogyakarta.

Schlossman, M. L. 2001, ‘Decorative Product’, in Barel, A. O., Paye, M.
and Maibach, H. I. (eds), Handbook of Cosmetic Science and
Technology, Marcell Dekker, Inc., New York, pp 645-686.

Schlossman, M. L. and Feldman, A. J. 1970, Trends in pressed powder
technology, Journal of The Society of Cosmetic Chemists, 22:
599-614.

Scientific Committee on Consumer Safety, 2012, The sccs's notes of
guidance for The testing of cosmetic substances and their safety
evaluation, 8" revision. Diakses 15 Juli  2016.
http://ec.europa.eu/health/scientific_committees/consumer_safety
/docs/sces_s_006.pdf.

Sehwag, S. and Das, M. 2014, Nutritive, therapeutic and processing aspects
of Jamun, Syzygium cumini (L.) skeels- an overview, Indian
Journal of Natural Products and Resources, 5(4): 295-307.

Shahnawaz, M., Sheikh, S. A. and Nizamani, S. M. 2009, Determination of
nutritive values of jamun fruit (Eugenia jambolana) products,
Pakistan Journal of Nutrition, 8(8): 1275-1280.

Sharma, S. et al. 2012, A review on pharmacological activity of Syzygium
cumini extracts using different solvent and their effective doses,
International Research Journal of Pharmacy, 3(12): 54-58.

Sherma, J. 2013,’Basic TLC techniques, materials and apparatus’, in
Sherma, J. and Fried, B., Handbook of Thin Layer
Chromatography, 3ed., Marcell Dekker, pp. 1-60.

Shivanand, P., Nilam, M. and Viral, D. 2010, Herbs play an important role
in the field of cosmetics, International Journal of PharmaTech
Research , 2(1): 632-639.

107


http://ec.europa.eu/health/scientific_committees/consumer_safety/docs/sccs_s_006.pdf
http://ec.europa.eu/health/scientific_committees/consumer_safety/docs/sccs_s_006.pdf

Singh, J. 2008, ‘Maceration, Percolation and Infusion Techniques for the
Extraction of Medicinal and Aromatic Plants’, in S.S. Handa,
S.P.S. Khanuja, G. Longo, and D.D. Rakesh (eds)., Extraction
Technologies for Medicinal and Aromatic Plants. International
Centre for Science and High Technology, Trieste, pp. 67-82.

Smikalla, M., Mescher, A., Walzel, P. and Urbanetz, N. A. 2011, Impact of
excipients on coating efficiency in dry powder coating,
International Journal of Pharmaceutics, 405: 122-131.

Soekarto, S. T. 1985, Penilaian Organoleptik, Bharata Karya Akasara,
Jakarta.

Stone, H. and Sidel, J.L. 2004, Sensory Evaluation Practices, Academic
Press, San Diego.

Swami, S. B., Thakor, N. S. J., Patil, M. M. and Haldankar, P. M. 2012,
Jamun (Syzygium cumini (L.)): A review of its food and
medicinal uses, Food and Nutrition Sciences, 3:1100-1117.

Tavares, I. M. C. et al. 2016, Comprehensive study of the phenolic
composition of the edible parts of jambolan fruit (Syzygium
cumini (L) Skeels), Food Research Internasional, 82: 1-13.

Tranggono, R. I. S. dan Latifah, F. 2007, Buku Pegangan llmu Pengetahuan
Kosmetik, Gramedia Pustaka Utama, Jakarta, Indonesia.

Voigt, R. 1994, Buku Pelajaran Teknologi Farmasi Edisi 5, diterjemhkan
olen S.N. Soewandhi, Universitas Gadjah Mada Press,
Yogyakarta.

Walters, K.A. 2002, Dermatological and Transdermal Formulation, Marcel
Dekker Inc., New York.

Wendtner, S. M. H. and Korting, H. C. 2006, The pH of the skin surface
and its impact on the barrier function, Skin Pharmacology and
Physiology, 19: 296-302.

Widana, G. A. B. dan Yuningrat, N. W. 2007, Analisis bahan pewarna
berbahaya pada sediaan kosmetik di wilayah kecamatan Buleleng

108


file:///E:/GOD%20BLESS/pH%20Kulit.pdf

kabupaten Buleleng, Jurnal Penelitian dan Pengembangan Sains
dan Humaniora, 1(1): 26-36.

World Health Organization (WHQO), 2005, Bentonite, Kaolin and Selected
Clay Minerals, Geneva, Switzerland.

Willkinson, J. B. and Moore, R. J. (eds). 1982, Harry’s Cosmeticology,
Chemical Publishing Company, Inc., New York.

109



