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ABSTRAK 

 

OPTIMASI FORMULA TABLET EFFERVESCENT EKSTRAK 

DAUN SALAM (Syzygium polyanthum) MENGGUNAKAN 

FAKTORIAL DESAIN 

 

OEI, DEA OPHELIA SANTOSO 

2443019009 
 

Salam (Syzygium polyanthum) adalah tanaman yang memiliki 

potensi sebagai antidiabetes  pada dosis ekstrak 5 mg/kgBB karena daun 

salam memiliki kandungan flavonoid. Ekstrak daun salam di formulasi 

menjadi tablet effervescent dengan tujuan untuk mengetahui pengaruh 

konsentrasi komponen effervescent dan konsentrasi SSG terhadap respon 

berupa kekerasan, kerapuhan dan waktu larut tablet. Tablet effervescent 

dibuat dengan metode kempa langsung sebanyak 3 replikasi pada setiap 4 

formula yang dibuat. Pada keempat formula terdapat tingkat rendah dan 

tinggi, untuk komponen effervescent sebesar 25-40% sedangkan konsentrasi 

SSG sebesar 2-8%. Optimasi konsentrasi komponen effervescent dan 

konsentrasi SSG menggunakan faktorial desain dengan software Design 

Expert. Hasil yang diperoleh adalah bahwa konsentrasi komponen 

effervescent secara signifikan berpengaruh terhadap respon kekerasan, 

kerapuhan dan waktu larut tablet. Kemudian konsentrasi SSG tidak 

berpengaruh signifikan terhadap respon kekerasan dan kerapuhan namun 

berpengaruh signifikan terhadap respon waktu larut tablet. Serta interaksi 

keduanya memberikan pengaruh signifikan terhadap respon kerapuhan dan 

waktu larut namun tidak berpengaruh signifikan terhadap respon kekerasan. 

Komposisi formula optimum tablet effervescent dengan ekstrak daun salam 

adalah menggunakan konsentrasi effervescent sebesar 38,35% dan 

konsentrasi SSG sebesar 7,85% dan di prediksi akan memberikan kekerasan 

sebesar 7,30 kp, kerapuhan sebesar 0,37% dan waktu larut 1,30 menit.  

 

Kata kunci:  Syzygium polyanthum, tablet effervescent, konsentrasi 

komponen effervescent, konsentrasi SSG, optimasi  
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ABSTRACT 

 

OPTIMAZATION OF THE EFFERVESCENT TABLET FORMULA 

EXTRACT BAY LEAVES (Syzygium polyanthum) USING 

FACTORIAL DESIGN 

 

OEI, DEA OPHELIA SANTOSO  

2443019009 
 

Salam (Syzygium polyanthum) is a plant that has potential as an 

antidiabetic because bay leaves contain flavonoids at an extract dose of 5 

mg/kgBW in rats. Bay leaf extract was formulated into effervescent tablets 

with the aim of knowing the effect of the concentration of the effervescent 

component and the concentration of SSG on the response in the form of 

hardness, friability and disintegration time of the tablet. Effervescent tablets 

were made by direct compression method with 3 replications for every 4 

formulas made. In the four formulas there are low and high limits, for t he 

effervescent component of 25-40% while the concentration of SSG is 2-8%. 

Optimization of the concentration of effervescent components and 

concentration of SSG using factorial design with Design Expert software. 

The result obtained was that the concentration of effervescent components 

significantly affected the hardness response, friability and disintegration 

time of the tablets. Then the SSG concentration had no significant effect on 

the hardness and friability response but had a significant effect on the 

disintegration time response of the tablets. And the interaction of the two 

has a significant effect on the friability response and disintegration time but 

does not have a significant effect on the hardness response. The optimum 

formula composition of effervescent tablets with bay leaf extract is using an 

effervescent concentration of 38.35% and an SSG concentration of 7.85% 

and is predicted to give a hardness of 7.30 kp, a friability of 0.37% and a 

disintegration time of 1.30 minutes. 

 

Keywords: Syzygium polyanthum, effervescent tablets, concentration of    

effervescent components, SSG concentration, optimization  
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