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ABSTRAK 

 

OPTIMASI VOLUME PELARUT DAN WAKTU MASERASI 

TERHADAP TOTAL FLAVONOID DAUN PEGAGAN  

(Centella asiatica) 

 

VERONICA ISSABELA NAIBAHO 

2443019149 

 

Pegagan (Centella asiatica) merupakan salah satu tanaman yang 

dimanfaatkan oleh masyarakat dalam pengobatan tradisional baik dalam 

bentuk bahan segar, kering maupun yang sudah dalam bentuk ramuan. 

Pegagan memiliki kandungan flavonoid yang berguna sebagai antioksidan, 

antimikroba dan antiepilepsi. Penelitian ini bertujuan untuk mengoptimasi 

volume pelarut dan waktu maserasi terhadap flavonoid total daun pegagan. 

Simplisia daun pegagan di maserasi dengan variasi rasio volume 1:3 waktu 

maserasi 24 jam, rasio volume 1:7 waktu maserasi 24 jam, rasio volume 1:3 

waktu maserasi 72 jam, rasio volume 1:7 waktu maserasi 72 jam. Hasil 

ekstraksi dilakukan penguapan lalu dihitung rendemen hasil dan penetapan 

kadar flavonoid total kemudian dilanjutkan analisis hasil menggunakan 

metode faktorial desain dengan program design expert. Rendemen hasil 

13,553%, 18,951%, 16,7223%, 21,320% dan penetapan kadar flavonoid 

menggunakan metode kolorimetri menunjukkan hasil 3,0741 mgQE/g, 

3,7676 mgQE/g, 3,8303 mgQE/g, 4,3144 mgQE/g pada volume 1:3 waktu 

maserasi 24 jam, pada rasio volume 1:7 waktu maserasi 24 jam, rasio 

volume 1:3 waktu maserasi 72 jam, rasio volume 1:7 waktu maserasi 72 

jam. Analisis statistik menggunakan Indepentent Sampel T-Test rendemen 

hasil memberikan nilai signifikansi sebesar 0,000<0,005 dan analisis 

statistik menggunakan Indepentent Sampel T-Test flavonoid total 

memberikan nilai signifikansi sebesar 0,012<0,005. Berdasarkan analisis 

pada program design expert didapatkan volume pelarut dan waktu maserasi 

yang optimum yaitu 700 ml selama 72 jam.  

 

Kata kunci: Centella asiatica, volume pelarut, waktu maserasi, flavonoid, 

optimasi 
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ABSTRACT 

 

THE OPTIMIZATION OF SOLUTION VOLUME AND 

MACERATION TIME ON THE AMOUNT TOTAL FLAVONOIDS 

OF GOTU KOLA LEAF (Centella asiatica)  

 

VERONICA ISSABELA NAIBAHO 

2443019149 

 

Gotu kola (Centella asiatica) is one of the plants that is used by the 

community in traditional medicine both in the form of fresh, dried 

ingredients and in the form of concoctions. Gotu kola contains flavonoids 

that are useful as antioxidants, antimicrobials and antiepileptic. This study 

aims to optimize the volume of solvent and maceration time on total 

flavonoids of gotu kola leaves. Simplisia of gotu kola leaves were 

macerated with variation of volume ratio 1:3 maceration time 24 hours, 

volume ratio 1:7 maceration time 24 hours, volume ratio 1:3 maceration 

time 72 hours, volume ratio 1:7 maceration time 72 hours. The results of the 

extraction were evaporated and then calculated the yield and determination 

of total flavonoid content and continued to analyze the results using the 

factorial design method with the expert design program. The yield was 

13.554%, 18.952%, 16.722%, 21.320% and the determination of flavonoid 

content using colorimetric method showed the results of 3.0741 mgQE/g, 

3.7676 mgQE/g, 3.8303 mgQE/g, 4.3144 mgQE/g at volume 1:3 maceration 

time 24 hours, at volume ratio 1:7 maceration time 24 hours, volume ratio 

1:3 maceration time 72 hours, volume ratio 1:7 maceration time 72 hours. 

Statistical analysis using Indepentent Sampel T-Test yield results gave a 

significance value of 0.000 <0.005 and statistical analysis using Indepentent 

Sampel T-Test total flavonoids gave a significance value of 0.012<0.005. 

Based on the analysis in the design expert program, the optimum solvent 

volume and maceration time are 700 ml for 72 hours. 

 

Keywords: Centella asiatica, solvent volume, maceration time, flavonoids, 

optimization 
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