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ABSTRAK 
 
 

FORMULASI SEDIAAN PELEMBAB EKSTRAK AIR KERING  
BUAH APEL (MALUS DOMESTICA L.) DALAM BASIS 

VANISHING CREAM 
 
 

Florentina Yola Febriani 
2443012132 

 
 
Pelembab merupakan produk topikal yang digunakan untuk meningkatkan 
penyerapan air ke stratum corneum. Buah apel (Malus domestica L.) merupakan 
salah satu bahan alam yang dapat berfungsi sebagai pelembab sebab memiliki 
kandungan senyawa fenolik utama yaitu epicatechin, yang memiliki potensi 
sebagai pelembab dengan mekanisme menurunkan kadar Transepidermal Water 
Loss (TEWL). Tujuan dari penelitian ini untuk mengetahui pengaruh konsentrasi 
ekstrak air kering buah apel (Malus domestica L.) 5%, 10%, 15% terhadap 
efektivitas daya pelembab sediaan dan mutu fisik sediaan krim pelembab basis 
vanishing cream serta untuk menentukan formula manakah sediaan krim 
pelembab basis vanishing cream ekstrak air kering buah apel (Malus domestica 
L.) yang memenuhi persyaratan sifat mutu fisik, efektifitas, aseptabilitas, dan  
keamanan. Pada penelitian ini dibuat 4 formula, yaitu formula I (ekstrak Malus 
domestica L. 5%), formula II (ekstrak Malus domestica L. 10%), formula III 
(ekstrak Malus domestica L. 15%), dan formula IV (basis, tanpa ekstrak Malus 
domestica L.). Parameter evaluasi meliputi evaluasi uji mutu fisik (organoleptis, 
pH, viskositas, homogenitas, tipe emulsi, daya tercucikan air, daya lekat dan daya 
sebar); uji keamanan (iritasi); uji aseptabilitas dan uji efektifitas sediaan untuk 
mengetahui kemampuan sediaan dalam melembabkan kulit secara in vitro yaitu 
menggunakan metode the sorption desorption test. Berdasarkan pengamatan, 
diperoleh semakin besar konsentrasi ekstrak air kering buah apel (Malus 
domestica L.) semakin besar kemampuan efektivitas sebagai pelembab dan 
formula III memiliki karakteristik terbaik dalam mutu fisik, efektivitas, dan 
keamanan sediaan pelembab ekstrak air kering buah apel (Malus domestica L.) 
dibandingkan formula lainnya yang dibuat dalam penelitian ini. 
 
Kata kunci : Ekstrak apel, epicatechin, pelembab, Transepidermal Water Loss 
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ABSTRACT 
 
 

FORMULATION OF MOISTURIZING CONTAINING  THE DRIED 
WATER  EXTRACT OF APPLE (MALUS DOMESTICAL.) FRUIT IN 

VANISHING CREAM BASE 
 
 

Florentina Yola Febriani 
2443012132 

 
 
 

Moisturizer is a topical product that is used to enhance the absorption of 
water into the stratum corneum. Apple (Malus domestica L.) is one of the 
natural materials that can be used as a moisturizer because it contains the 
main of polyphenol compounds in the form of epicatechin, which have 
potential as a moisturizer that reduce the levels of Transepidermal Water 
Loss (TEWL). The purpose of this research was to determine the effect of 
dried water extract’s concentration of apple fruit (Malus domestica L.) 5%, 
10%, 15% on the value of the effectiveness as a moisturizer and for its 
physical quality of the preparation of moisturizing cream base vanishing 
cream, as well as to determine the best formula based on its a physical 
quality test, the effectiveness, acceptability and security. The formula that 
used in this research were formula I (extract of Malus domestica L. 5%), 
formula II (extract of Malus domestica L. 10%), formula III (extract of 
Malus domestica L. 15%), and the formula IV (base, without extract of 
Malus domestica L.). The evaluation consists of the physical properties 
(organoleptic, pH, viscosity, homogeneity, emulsion  type, washed by 
water, adhesion, and dispersive power); in vitro effectiveness test (sorbtion 
desorbtion test); acceptability test and irritation test. Based on the results, 
the increasing of extract concentration followed by the increasing of its 
effectiveness of moisturising cream. The greater concentration of extract 
increases the value of effectiveness of moisturizer cream. The results also 
showed that the formula III has the best characteristics in term physical 
quality, effectiveness, acceptability and security preparations moisturizing 
from dried water extract of apple fruit (Malus domestica L.) compared to 
other formulas made in this study. 
 
Keywords: Malus domestica extract, epicatechin, moisturizing, 
Transepidermal Water Loss 
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