
 

 

DAFTAR PUSTAKA 

 

Atun, S. (2014). Metode isolasi dan identifikasi tuktur senyawa organik bahan 

alam. Jurnal Konservasi Cagar Budaya Borobudur 8, 53-61. 

Bahi, M., Mutia, R., Mustanir., & Lukitaningsih, E. (2014). Bioassay on n-

hexane extract of leaves cassia alata against candida albicans. Jurnal 

Natural, 14, 5-10.  

Blois, M. S. (1958). Antioxidant determinations by the use of a stable free 

radical. Nature 181, 1199–1200 

Cannell, R. J. P. (1998). Natural products isolation methods in biotechnology, 4. 

New Jersey: Humana Press. 

Chanda, S., & Dave, R. (2009). In vitro models for antioxidant activity 

evaluation and some medicinal plants possessing antioxidant properties: 

An overview. Afr. J. Microbiol. Res, 3. 981-996 

Cheenpracha, S., Phakhodee, W., Ritthiwigrom, T., Prawat U., & Laphookhieo, 

S. (2011). A new despidone from the twigs of Garcinia cowa Roxb. 

Heterocycles 83, 1139-1144 

Dachriyanus, Dianita, R., & Jubahar, J. (2003). Uji aktivitas senyawa 

antimikroba dan antioksidan senyawa hasil isolasi dari kulit batang 

tumbuhan Garcinia cowa Roxb. Jurnal Natur Indonesia 2, 109-114 

Departemen kesehatan RI. (2000). Parameter standar umum ekstrak tumbuhan 

obat. Jakarta: Direktorat Jenderal Pengawasan Obat dan Makanan. 

Dwidjoseputro. (1982). Dasar-dasar mikrobiologi. Jakarta: Penerbit Djambatan 

Elfita, Supriyatna, Bahti, H. H., & Dachriyanus. (2008). Senyawa antioksidan 

isosantosimol dari kulit batang Garcinia griffithii. Jurnal Ilmu Dasar, 9. 

142-147.  

Gandjar, I. G., & Rohman, A. 2007. Kimia farmasi analisis. Yogyakarta: Pustaka 

Pelajar. 

Goldberd, G. (2003). Plants: diet and health. USA: Blackwell Publishing 

Company 

Gordon, M. H. (1990). The mechanism of antioxidants actions in vitro. Di dalam: 

Hudson B.J.F., editor. Food Antioxidant. Elsevier Applied Science. 

London. pp. 1-18. 



 

 

Hazimah, Teruna, H. Y., & Jose, C. (2013). Aktivitas antioksidan dan 

antimikrobial dari ekstrak Plectranthus amboinicus. J. Penelitian Farmasi 

Indonesia, 1(2): 39-42.  

Hema, R., Kumaravel & Alagusundaram. (2011). GC-MS study on the bioactive 

components and anti-cancer activities of Solanum surattense. Cancer 

Biology,1 (1), 13-17 

Hernandez, N.E., Tereschuk, M.L., & Abdala, L.R. (2000). Antimicrobial 

activity of flavonoids in medicinal plantsfrom Tafý´ del Valle (Tucuma´n, 

Argentina). Journal of Ethnopharmacology, 73, 317–322. 

Heyne, K. (1987). Tumbuhan Berguna Indonesia. Jilid III. Jakarta: Yayasan 

Sarana Wana Jaya 

Jantan, I., Jumuddin, F. A., Saputri F. C., & Rahman K., (2011). Inhibitory 

effects of  the extracts of Garcinia  species  on  human  low-density  

lipoprotein  peroxidation  and  platelet  aggregation  in relation to their 

total phenolic contents, J. Med. Plants Res. 5. 2699-2709.  

Jena, B.S., Joseph G.S., Jayaprakasha G.K., Selvi A.T., & Sakariah K.K. (2005). 

Antiaflatoxigenic and antioxidant activities of Garcinia extracts. Int. J. 

Food Microbiol 101: 153-160. 

Jena, B. S., Negi, P. S., & Jayaprakasha, G. K. (2008). Antibacterial activity of  

the extracts  from  the fruit  rinds  of  Garcinia  cowa  and  Garcinia  

pedunculata  against  food  borne  pathogens  and spoilage bacteria. LWT-

Food Sci. Technol 4. 1857-1861.  

Kabera, J.N., Semana, E., Mussa, A.R., & He, X. (2014). Plant secondary 

metabolites: biosynthesis, classification, function and pharmacological 

properties. J. Pharmacy and Pharmacology, 2: 377-392. 

Kayser, F. H., Bienz, K.A., Eckert, J., & Zinkernagel. (2005). Medical 

microbiology.  Germany: Georg Thieme Verlag.  

Kedare, S.B & Singh, R. P. (2011). Genesis and development of DPPH method 

of antioxidant assay. J Food Sci Technol, 48 (4), 412–422 

Kijjoa, A., & Vieira, L. (2009). Triterpenes from the plants of the family 

Clusiaceae (Guttiferae). In G. Brachmachari, Natural Products: 

Chemistry, Biochemistry and Pharmacology. Alpha Science International 

Ltd, Oxford. 

Klancnik, A., Piskernik, S., Jeršek, B., & Možina, S. S. (2010). Evaluation of 

diffusion and dilution methods to determine the antibacterial activity of 

plant extracts. Journal of Microbiological Methods, 81: 121-126.  



 

 

Komariah & Sjam, R. 2012. Kolonisasi Candida dalam rongga mulut. Majalah 

Kedokteran UI, 28 (1), 39-47. 

Mahabusarakam, W., Chairerk, P., & Taylor, W.C. (2005). Xanthones from 

Garcinia cowa Roxb. Latex. Phytochemistry, 66: 1148–1153 

Maier, R. M. (2009). Bacterial growth. In Environmental Microbiology. (pp. 37-

54). Elsevier Inc.. DOI:10.1016/B978-0-12-370519-8.00003-1 

Molyneux, P. (2004). The use of stable free radical diphenyl picryl hydrazyl 

(dpph) for estimating antioxidant activity. Songklanakarin J. Sci. Technol; 

26 (2): 211-219.  

Montville, T.J., & Matthews, K.R. (2008). Food microbiology: An introduction. 

Washington D.C : ASM Press. 

Mubarrak, J., Teruna H. Y., Ade, F.Y., & Khairina, E. (2015). Bioaktivitas 

antioksidan biji tumbuhan bingkek Entada phaseoloides merr. J. Ilmiah 

Edu Research, 4 (2): 129-134.  

Munfaati, P. N., Ratnasari, E., & Trimulyono, G. (2015). In vitro antibacterial 

compound activity of meniran herbs (Phyllanthus niruri) extract on the 

growth of Shigella dysenteriae Bacteria. LenteraBio, 4 (1): 64-71.  

NCBI. 2016. Compound summary for CID 6344; Dichloromethane. Diakses 

pada 19 September 2016 dari 

https://pubchem.ncbi.nlm.nih.gov/compound/dichloromethane  

Nanasombat, S., & Teckchuen, N. (2009). Antimicrobial, antioxidant and 

anticancer activities of thai local vegetables. J. Med. Plat. Res, 443-449. 

Nugroho, Y. A. & Kusnadi, J. (2015). Aplikasi kulit manggis (Garcinia 

mangostana L.) sebagai sumber antioksidan pada es krim. Jurnal Pangan 

dan Agroindustri, 3. 1263-1271 

Nurhalimah, H., Wijayanti, N., & Widyaningsih, T.D. 2015. Efek Antidiare 

ekstrak daun beluntas (Pluchea indica l.) terhadap mencit jantan yang 

diinduksi bakteri Salmonella Thypimurium. J. Pangan dan Agroindustri, 3 

(3): 1083-1094.  

Nychas, G. J. E., & Tassou, C. C. (1999). Preservatives: Traditional 

preservatives-oiland spices in encyclopedia of food microbiology. London: 

Academica Press. 

Oliveira, I., Sousa, A., Ferreira, I. C. F. R., Bento, A., Estevinho, L., & Pereira, J. 

A. (2008). Total phenols, antioxidant potential and antimicrobial activity 

of walnut (Juglans regia L.) green husks. Food and Chemical Toxicology, 

46: 2326-2331.  

http://dx.doi.org/10.1016/B978-0-12-370519-8.00003-1
https://pubchem.ncbi.nlm.nih.gov/compound/dichloromethane


 

 

Padam, B. S., Tin, H.S., Chye, F.Y. & Abdullah, M. I. (2012). Antibacterial and 

antioxidative activities of the various solvent extracts of banana (Musa 

paradisiaca cv. Mysore) inflorescences. J. Biol. Sci, 12. 62-73 

Panthong K., Hutadilok, T. N., & Panthong, A. (2009). Cowaxanthone  F,  a  new 

tetraoxygenated  xanthone,  and  other  anti-inflammatory  and  antioxidant  

compounds  from Garcinia cowa, Can. J. Chem. 87. 1636-1640. 

Parkash, A., Rigelhof, F., & Miller, E. (2001). Activity Antioxidant. Medallion 

Laboratories. 

Perdana, F. (2015). Isolasi senyawa fenolat dari ekstrak methanol daun asam 

kandis (Garcinia xanthochymus Hook.). Farmako Bahari, 6. 13-23 

Policegoudra, R.S., Saikia, S., Das, J., Chattopadhyay, P., Singh, L., & Veer, V. 

(2012). Phenolic content, antioxidant activity, antibacterial activity and 

phytochemical composition of Garcinia lancifolia. Indian J. Pharm. Sci, 

74 (3): 268-271.  

Priyanto, A. (2013). Isolasi senyawa aktif antioksidan dari fraksi etil asetat 

tumbuhan paku Nephrolepis falcate (cav) C. Chr. Skripsi Sarjana 

Farmasi. Jakarta: Universitas Islam Negeri Syarif Hidayatullah. 

Proestos, C., Boziaris, I.S., Kapsokefalou, M., & Komaitis, M. (2008). Natural 

antioxidant constituents from selected aromatic plants and their 

antimicrobial activity against selected pathogenic microorganisms. Food 

Technol. Biotechnol., 46 (2): 151–156. 

Ren, Y., Lantvit,D. D., Carcache de Blanco, E. J., Kardono, L. B. S., Riswan, S., 

Chai, H., Cottrell, C. E., Farnsworth, N. R., Swanson. S. M., Ding. Y., Li, 

X.C., Marais, J. P. J., Ferreira, D. & Kinghorn, A. D. (2010). Proteasome-

inhibitory and cytotoxic constituents of Garcinia lateriflora: Absolute 

configuration of caged xanthones. Tetrahedron, 66, 5311-5320. 

Rios, J. L., Recio, M.C., & Villar, A. (1988). Screening methods for natural 

product with antimicrobial activity: a review of the literature. J. 

Ethnopharmacology, 23, 127-149 

Ritthiwigrom, T., Laphookhieo, S., & Pyne, S.G. (2013). Chemical constituents 

and biological activities of Garcinia cowa Roxb. Maejo International 

Journal of Science and Technology 2, 212-231  

Sandi, P. S. (2015). Isolasi dan uji antibakteri komponen utama paku 

hymenophyllum spp 52.Skripsi Sarjana Farmasi. Padang: Universitas 

Andalas. 

Sarker, S. D., Latief, Z., & Gray, A. I. (2006). Natural product isolation. New 

Jersey: Humana Press. 



 

 

Setyaningsih, D., Pandji, C., & Perwatasari, D. D. (2014). Study of antioxidant 

and antimicrobial activity of leaves and twigs extracts and fraction of 

Jatropha curcasL. and its utilization in personal hygiene products. 

Agritech, 34(2), 126-137. 

Sudjaji, M, S. (1985). Penentuan struktur senyawa organik. Jakarta: Penerbit 

Ghalia. 

Sudrajat, Sadani, & Sudiastuti. (2012). Analisis fitokimia senyawa metabolit 

sekunder ektrak kasar etanol daun meranti merah (Shorea leprosula Miq.) 

dan sifat antibakterinya terhadap Staphylococcus aureus dan Eschericia 

coli. J. Trop. Pharm. Chem., 1(4): 307-315.  

Suwandi, W. D. (2015). Aktivitas antimikroba ekstrak etanol daun sirsak (Anona 

muricata L.) terhadap Escherichia coli, Staphylococcus aureus dan 

Candida albicans. Farmako Bahari, 6. 1-12. 

Tjitrosoepomo, G. (1993). Taksonomi Tumbuhan (Spermatophita). Yogyakarta: 

Gajah Mada University Press.  

Utami, R.D., Yuliawati, K.M. & Syafnir, L. (2015). Pengaruh metode ekstraksi 

terhadap aktivitas antioksidan daun sukun (Artocarpus altilis (Parkinson) 

Fosberg). Prosiding Penelitian Spesia Unisba, (pp. 280-286). Bandung  

Wahyuni, F. S., Firnando, E., & Husni, E. (2013). Kajian efek sitotoksik hasil 

fraksinasi ekstrak etanol kulit buah asam kandis (Garcinia cowa Roxb.) 

terhadap sel kanker payudara t47d dengan metoda Microtetrazolium 

(MTT). Prosiding Seminar Nasional Perkembangan Terkini Sains 

Farmasi dan Klinik III, (pp. 78-87). Padang. 

Wahyuni, F. S., Shaari, K., Stanslas, J., Lajis, N.H., & Dachriyanus. (2015). 

Cytotoxic compounds from the leaves of Garcinia Cowa Roxb. J App 

Pharm Sci, 5.06-11. 

Winarsi, H. (2007). Antioksidan Alami & Radikal Bebas. Yogyakarta: Kanisius 

Xia, Z., Zhang, H., Xu, D., Lao, Y., Fu, W., Tan, H., Cao, P., Yang, L., & Xu, H. 

(2015). Xanthone from the leaves of Garcinia cowa induce cell cycle 

arrest, apoptosis, and autophagy in cancer cells. Molecules, 20. 11387-

11399. 

Xu, G., Kan, W. L. T., Zhou, Y., Song, J.Z., Han, Q.B., Qiao, C.F., Cho, C.H., 

Rudd, J. A., Lin, G. & Xu, H.X. (2010). Cytotoxic acylphloroglucinol 

derivatives from the twigs of Garcinia cowa. J. Nat. Prod., 73, 104-108. 

Zhang, Q., Zhang, J., Shen, J., Silva, A., Dennis, D. A., & Barrow, C. J. (2006). 

A simple 96-well microplate method for estimation of total polyphenol 

content in seaweeds. Journal of Applied Phycology, 18, 445-450. 


