10.

11.

12.

13.

14.

15.

16.

DAFTAR PUSTAKA

Vidhiyanti A, Ahmad FA. Keanekaragaman Hayati Aset Berharga
Indonesia. Badan Kebijakan Pembangunan Kesehatan (BKPK). 2025.
WHO. United Nations Office at Geneva. 2025. Traditional Medicine Use is
Now a Global Reality: WHO.

Sofia Z, Safitri CINH, Suci PR, Khoiriyah M, Sebrina NP. Nutraseutikal
Jelly Drink Kombinasi Ekstrak Daun Kelor Dan Rimpang Temulawak
Sebagai Anti Stunting Secara in Vivo. Medfarm J Farm dan Kesehat.
2023;12(2):105-19.

Putri SH, Nadhilah H, Juliadmi D, Widyasanti A. Aktivitas Antioksidan
Ekstrak Bunga Telang (Clitoria ternatea L.) dan Aplikasinya dalam Sediaan
Serum. Agrointek J Teknol Ind Pertan. 2025;19(2):445-54.

Purba EC. Kembang Telang (Clitoria ternatea L.): Pemanfaatan dan
Bioaktivitas. EduMatSains, 2020;4(2):111-24.

Ali Esmail AS. Pharmacological Importance ‘oft €litoria ternatea. IOSR J
Pharm. 2016;6(3):68—83.

Jaafar NF, Ramli ME, Salleh RM. Optimum Extraction Condition of Clitorea
ternatea Flower on Antioxidant Activities, Total Phenolic, Total Flavonoid
and Total Anthocyanin Contents. Trop Life Sci Res. 2020;31(2):1-17.
Widowati W, Darsono L, Lucianus J, Setiabudi E, Susang S, Stefani S, dkk.
Butterfly Pea Flower (Clitoria ternatea L.) Extract Displayed Antidiabetic
Effect Through Antioxidant, Anti-inflammatory, Lower Hepatic GSK-3B,
and Pancreatic Glycogen on Diabetes Mellitus and Dyslipidemia Rat. J King
Saud Univ - Sci. 2023;35(4):102579.

Fahamsya A, Istriningsih E; Novita SA. Formulasi Sediaan Gummy Candies
Analgetic Kombinasi Ekstrak Daun Pepaya (Carica papaya L.) dan Daun
Kelor (Moringa oleifera Lam.). An-Najat J Ilmu Farm dan Kesehat.
2024;2(3):135-49.

Rani KC, Wulan K, Ningrat C, Melinda S. Formulasi Chewable Gummy
Daun Kelor (Moringa oleifera) dengan Gelling Agent Konjak Glukomanan
dan Kappa Karagenan. MPI (Media Pharm Indones. 2022;4(1):1-12.
Mierza V, Mulidini, Dwiyanti SP, Nibullah SG, Abbas ZA. Development of
Gummy Candy;Formulations with Variations in, Gelatin Concentrations as
Gelling Agents. J Pharm Sci. 2023;6(2):649—54.

Nuraini A, Naila F. Formulation and Physicochemical Evaluation of Telang
Flower ( Clitoria ternatea ) Extract Lotion as a Skin Moisturizer. Indones J
Pharm Educ. 2025;5(3):269-79.

Sari TS, Munandar TE, Chang H i, Sholikhah I, Widyowati R. Formulation
and Physicochemical Evaluation of Nanoemulgel Star Anise Essential Oil
(Illicium verum Hook. f.) and Butterfly Pea Extract (Clitoria ternatea L.) as
Antioxidant Cosmetics. 2025;22(11):1-14.

Yadav N, Gandhi P. Formulation and Evaluation of Clitoria ternatea and
Nyctanthes arbor-tristis Emulgel for Topical Drug Delivery. Pexacy Int J
Pharm Sci. 2023;(2):11.

Lonez HE. Butterfly Pea (Clitoria ternatea): A Natural Colorant for Soft
Candy (Gummy Candy). Indian J Sci Technol. 2021;14(3):239-44.

Nur Dayini Wagiman, Muhammad Hail Haris Muhammad Hakim, Siti Roha
Ab. Mutalib, Azizah Othman. Optimisation of Anthocyanin Co-

67



17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

pigmentation from Butterfly Pea (Clitoria ternatea) Flower and its
Application in Gummy. J Agrobiotechnology. 2024;15:49-61.

Sharma PS, Singh JP. A Look at the Characteristics of Stevia Rebaudiana
Bertoni: New Developments in Food Applications, Phytochemistry, and
Health Benefits. ] Chem Heal Risks. 2024;14:715-46.

Gao Y, Xia W, Shao P, Wu W, Chen H, Fang X, dkk. Impact of Thermal
Processing on Dietary Flavonoids. Curr Opin Food Sci. 2022;48:100915.
Seczyk L, Gawlik-Dziki U, Swieca M. Influence of Phenolic-Food Matrix
Interactions on In Vitro Bioaccessibility of Selected Phenolic Compounds
and Nutrients Digestibility in Fortified White Bean Paste. Antioxidants.
2021;10:1825.

Budiasih KS. Kajian Potensi Farmakologis Bunga Telang (Clitoria ternatea).
J Ilmu dan Teknol Pangan. 2017;1(2):30-6.

Gulewicz P, Martinez-Villaluenga C, Kasprowicz-Potocka M, Frias J. Non-
nutritive compounds imFabaceae family'seeds and the improvement of their
nutritional quality by traditional processing - A review. Polish J Food Nutr
Sci. 2014;64(2):75-89.

Narayan D M, Samuel T I, M. C. Clitoria Ternatea: A Multifaceted Plant
Having Potential in Bioremediation, Cosmeceuticals and Food Engineering
Applications. Int J Res Innov Soc Sci. 2025;9(3):2753-65.

Setyowati H, Setyani W. Kefir: A New Role as Nutraceuticals. J Kedokt dan
Kesehat Indones. 2016;7(5):200-9.

Kementrian Kesehatan Republik Indonesia. Farmakope Herbal Indonesia
Edisi II. Jakarta: Kementrian Kesehatan Republik Indonesia; 2017.
Kuswandari F, Sinaga E, Husni A. Analysis of Total Phenols, Total
Flavonoids and Anthocyanin Levels in Blue Pea Flowers (Clitoria ternatea
L). J Trop Biodivers. 2022;2(3):2022.

Lakshan SAT, Jayanath NY, Mendis Abeysekera WPK, Abeysekera
WKSM. A Commercial Potential Blue Pea (Clitoria ternatea L.) Flower
Extract Incorporated Beverage Having Functional Properties. Evidence-
Based Complement Altern Med. 2019;1-13.

Mehmood A, Ishaq M, Zhao L, Yaqoob S, Safdar B, Nadeem M, dkk. Impact
of Ultrasound and Conventional . Extraction Techniques on Bioactive
Compounds and Biological Activities of Blue Butterfly Pea Flower (Clitoria
ternatea L.). Ultrason Sonochem. 2019;51:12-9.

Fatmawati A, Ariskha G, Putri A, Dewi R, Rahman IR, Yanuarto T.
Formulation and Stability Test of Emulgel Extract of Butterfly Pea Flower
(Clitoria ternatea L.) as Lotion. J Pharm Sci. 2023;6(2):616-25.

Ludin NA, Al-Alwani MAM, Mohamad AB, Kadhum AAH, Hamid NH,
Ibrahim MA, dkk. Utilization of Natural Dyes from Zingiber officinale
Leaves and Clitoria ternatea Flowers to Prepare New Photosensitisers for
Dye-Sensitised Solar Cells. Int J Electrochem Sci. 2018;13(8):7451-65.
Srichaikul B. Ultrasonication extraction, bioactivity, antioxidant activity,
total flavonoid, total phenolic and antioxidant of Clitoria Ternatea linn
flower extract for anti-aging drinks. Pharmacogn Mag. 2018;14(56):322.
Shen Y, Du L, Zeng H, Zhang X, Prinyawiwatkul W, Alonso-Marenco JR,
dkk. Butterfly Pea (Clitoria ternatea) Seed and Petal Extracts Decreased HE
p-2 Carcinoma Cell Viability. Int J Food Sci Technol. 2016;51(8):1860-8.

68



32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

Ravindran DR, Bharathithasan M, Ramaiah P, Rasat MSM, Rajendran D,
Srikumar S, dkk. Chemical Composition and Larvicidal Activity of Flower
Extracts from Clitoria ternatea against Aedes (Diptera: Culicidae). J Chem.
2020;1-9.

Buddhika HDK, Dharmadasa RM, Arawwawala LDAM, Pakeerathan K.
Phytochemical Properties of Clitoria ternatea L. (Fabaceae)-A Distinct
Flower Morphometric Plants Available in Sri Lanka Phytochemical
Properties of Clitoria ternatea L. (Fabaceae)-A Distinct Flower
Morphometric Plants Available in SriLanka. Proceedings. 2021;1-6.
Srichaikul B. Ultrasonication Extraction, Bioactivity, Antioxidant Activity,
Total Flavonoid, Total Phenolic and Antioxidant of Clitoria ternatea Linn
Flower Extract for Anti-Aging Drinks. Pharmacogn Mag. 2018;14(56):322.
Lopez Prado AS, Shen Y, Ardoin R, Osorio LF, Cardona J, Xu Z, dkk.
Effects of different solvents on total phenolic and total anthocyanin contents
of Clitoria ternatea L. ; petal’and their anfi-cholesterol-oxidation capabilities.
Int J Food Sci Technol. 2019;54(2):424-31.

Siti Azima AM, Noriham A, Manshoor N. Phenolics, Antioxidants and color
Properties of Aqueous Pigmented Plant Extracts: Ardisia Colorata Var.
elliptica , Clitoria ternatea , Garcinia mangostana and Syzygium cumini. J
Funct Foods. 2017;38:232-41.

Sumartini, Ikrawan Y. Analisis Bunga Telang (Clitoria ternatea) Dengan
Variasi Ph Metode Liquid Chromatograph-Tandem Mass Spectrometry (LC-
MS/MS). Pas Food Technol J. 2020;7(2):70-7.

Chayaratanasin P, Caobi A, Suparpprom C, Saenset S, Pasukamonset P,
Suanpairintr N, dkk. Clitoria ternatea Flower Petal Extract Inhibits
Adipogenesis and Lipid | Accumulation in 3T3-L1 Preadipocytes by
Downregulating Adipogenic Gene Expression. Molecules.
2019;24(10):1894.

Lutfiah L. Aplikasi Kamus Simplisia Dan Resep Obat Tradisional (Sidota)
Berbasis Android. J Sains dan Inform. 2022;8(1):61-9.

Fahmi N, Herdiana I, Rubiyanti R. Pengaruh Metode Pengeringan Terhadap
Mutu Simplisia Daun Pulutan (Urena lobata L.). Media Inf, 2020;15(2):165—
9.

Wijayanti ET, Herawati E. Preparasi Simplisia Bunga Telang Berpotensi
Antibakteri Melalui Optimasi Suhu dan Waktu Microwave. J [lmu Kesehat.
2022;11(1):15-22.

Kementrian Kesehatan Republik Indonesia. Farmakope Indonesia edisi VI.
Jakarta: Kementrian Kesehatan Republik Indonesia; 2020.

Departemen Kesehatan Republik Indonesia. Parameter Standar Umum
Ekstrak Tumbuhan Obat. Jakarta: Departemen Kesehatan Republik
Indonesia; 2000.

Syamsul ES, Amanda NA, Lestari D. Perbandingan Ekstrak Lamur Aquilaria
malaccensis Dengan Metode Maserasi Dan Refluks. J Ris Kefarmasian
Indones. 2020;2(2):100;102.

Hujjatusnaini N, Ardiansyah, Indah B, Afitri E, Widyastuti R. Buku
Referensi Ekstraksi. Institut Agama Islam Negeri Palangkaraya. Kalimantan
Tengah; 2021.

Triyanti SB, Lestari FP, Fitriana PAN, Rostiana HR, Silalahi DD, Syalsabina

69



47.

48.

49.

50.

51.

52.

53.
54.

55.

56.

57.

38.

59.

60.

61.

TD, dkk. Pengaruh Metode Ekstraksi Maserasi, Sonikasi, dan Sokletasi
Terhadap Nilai Rendemen Sampel Kulit Buah Naga (Hylocereus
polyrhizus). J Sains dan Edukasi Sains. 2025;8(1):71-8.

Yurleni. Penggunaan Beberapa Metode Ekstraksi Pada Rimpang Curcuma
Untuk Memperoleh Komponen Aktif Secara Kualitatif. Biospecies.
2018;11(1).

Rosalina V, Efkar T, Tania L. Pengembangan Animasi Berbasis Simulasi
Molekul pada Metode Kromatografi. J Pendidik Pembelajaran Kim.
2018;7(2):1-12.

Noviana E, Indrayanto G, Rohman A. Advances in Fingerprint Analysis for
Standardization and Quality Control of Herbal Medicines. Front Pharmacol.
2022;13:1-21.

Dadi M, Yasir M. Spectroscopy and Spectrophotometry: Principles and
Applications for Colorimetric -and Related Other Analysis. Colorimetry.
2022; GIVERSITAS A :
Azzahra, Nada Ayu Zalfa Latifah, Adhwaa Queen Putri, Ratu Amelia
Mumtazkiyyatussa’baniah Al Hawari, Fakhri Faizal Pahlevi, Muhamad
Reza Jafar, Sagita ND. Preformulasi Sediaan Farmasi: Peran Design Expert
Dalam Pengembangan Formula. J Kesehat Unggul Gemilang. 2025;9(1).
Tarahi M, Tahmouzi S, Kianiani MR, Ezzati S, Hedayati S, Niakousari M.
Current Innovations in the Development of Functional Gummy Candies.
Foods. 2024;13(1).

Rowe RC. Handbook of Pharmaceutical Excipients Eighth Edition. 2017.
Roudbari M, Barzegar M, Sahari MA, Gavlighi HA. Formulation of
Functional Gummy Candies Containing Natural Antioxidants and Stevia.
Heliyon. 2024;10(11):e31581.

Nasir ANAH, Yusof YA, Yuswan MH, Kamaruddin SA, Shah AKNN,
Baharuddin SA, dkk. Physicochemical and Texture Profile Analysis of
Gummy Candy made of Nutritive and Non-nutritive Sweeteners. e-
Proceeding Int Conf Food Ind Crop. 2022;25(5):99—-103.

Stroppel L, Schultz-Fademrecht T, Cebulla M, Blech M, Marhofer RJ, Selzer
PM, dkk. Antimicrobial Preservatives for Protein and Peptide Formulations:
An Overview. Pharmaceutics: 2023;15(2):1-53.

Milano F, Masi A, Madaghiele M, Sannino A; Salvatore L, Gallo N. Current
Trends in Gelatin-Based Drug Delivery Systems. Pharmaceutics.
2023;15(5).

Peteliuk V, Rybchuk L, Bayliak M, Storey KB, Lushchak O. Natural
Sweetener Stevia Rebaudiana: Functionalities, Health Benefits and Potential
Risks. EXCLI J. 2021;20:1412-30.

Kusumawardhani S, Pujiastuti A, Penulis K. Aktivitas Antioksidan Clitoria
Gummy Sari Bunga Telang (Clitoria ternatea L.). J Ilm Biosaintropis
(Bioscience-Tropic). 2025;10(2):108—18.

Rani KC, Ningrat KWC, Melinda S, Jayani NIE. Formulasi Chewable
Gummy Daun Kelor (Moringa oleifera) dengan Gelling Agent Konjak
Glukomanan dan Kappa Karagenan. MPI (Media Pharm Indones.
2022;4(1):1-12.

Gohel MC, Parikh RK, Nagori SA, Shah SN, Dabhi MR. Preparation and
Evaluation of Soft Gellan Gum Gel Containing Paracetamol. Indian J Pharm

70



62.

63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

Sci. 2009;71(2):120-4.

Khairunnisa AF, Adrianto D, Binawan U. Formulasi dan Uji Tingkat
Kesukaan Gummy Candy dari Puree Terong Ungu (Solanum melongena)
Sebagai Suplemen Makanan. Indones J Heal Sci. 2024;4(4):347-56.
Kowalski G, Kijowska K, Witczak M, Kuterasinski L, Lukasiewicz M.
Synthesis and Effect of Structure on Swelling Properties of Hydrogels Based
on High Methylated Pectin and Acrylic Polymers. Polymers (Basel).
2019;11(1):1-16.

Kadhim ZM, Ali WK. Preparation and Evaluation of Granisetron Chewable
Pediatric Oral Jelly. Int J Drug Deliv Technol. 2019;9(3).

Azzahra F, Yulianti R, Indra 1. Optimasi Gelatin-Gliserin Pada Sediaan
Gummy Candies Ekstrak Biji Jinten Hitam. J Pharmacopolium. 2022;5(2).
Cahyaningsih E, Yuda PESK, Santoso P. Skrining Fitokimia dan Uji
Aktivitas Antioksidan Ekstrak Etanol Bunga Telang (Clitoria ternatea L.)
dengan Metode Spektrofotometri UV-VIS!J Ilm Medicam..2019;5(1):51-7.
Departemen Kesehatan Republik Indonesia. Materia Medika Indonesia Jilid
V. Jakarta: Departemen Kesehatan Republlik Indonesia; 1989.

Wandira A, Cindiansya, Rosmayati J, Frida R, Anandari, Naurah SA, dkk.
Menganalisis Pengujian Kadar Air Dari Berbagai Simplisia Bahan Alam
Menggunakan Metode Gravimetri. J [lm Wahana Pendidik. 2023;9(17):190—
3.

Mastura M, Amna U, Niaci S, Pebiola T. Determination Of Total Flavonoids
Extract of White (Magnolia Alba (Dc.) Figlar) Using Spectrophotometry
UV-Vis Method. J Carbazon. 2024;2(1):31-7.

Gusman NS. Ekstraksi dan Peningkatan Kelarutan Flavonoid pada Bunga
Telang (Clitoria ternatea L.) Melalui Pembuatan Sistem Dispersi Padat
dengan HPMC Menggunakan Metode Freeze Drying. Universitas Andalas;
2025.

Abuzaid H, Amin E, Moawad A, Usama Ramadan, Abdelmohsen, Hetta M,
dkk. Liquid Chromatography High-Resolution Mass Spectrometry Analysis,
Phytochemical and Biological Study of Two Aizoaceae Plants Plants: A New
Kaempferol Derivative from Trianthema portulacastrum L. Pharmacognosy
Res. 2020;10:24-30.

Goyal SK, Samsher, Goyal RK. Stevia (Steviarebaudiana) a bio- sweetener :
A review. Int J Food Sci Nutr. 2010;61(1):1-10.

Lele V, Ruzauskas M, Zavistanaviciute P, Laurusiene R, Rimene G,
Kiudulaite D, dkk. Development and Characterization of the Gummy—
Supplements, Enriched with Probiotics and Prebiotics. CYTA - J Food.
2018;16(1):580-7.

Asdini WT, Arifian H, Mita N, Rusli R. Formulasi dan Evaluasi Nutrasetikal
Gummy Candy dari Perasan Daun Kelakai (Stenochlaena Palustris
(Burm.F.) Bedd). Proceeding Mulawarman Pharm Conf. 2021;14:326-31.
Rismayuti BA, Supriningrum R, Tinggi S, Kesehatan 1. Karakterisasi dan
Skrining Fitokimia Ekstrak Bunga Telang (Clitoria ternatea L.). J Ilm
Manuntung Sains Farm dan Kesehat. 2024;10(2):114-24.

Garcinia M, Guntarti A, Annisa J, Mughniy M, Rizqi F. Jurnal Kedokteran
dan Kesehatan Indonesia Effect of Regional Variation on the Total
Flavonoid Level of Ethanol. 2017;136-43.

71



77.

78.

79.

80.

81.

82.

83.

84.

Zulkifli SA, Gani SSA, Zaidan UH, Halmi MIE. Optimization of Total
Phenolic and Flavonoid Contents of Defatted Pitaya (Hylocereus polyrhizus)
Seed Extract and Its Antioxidant Properties. Molecules. 2020;25:787.
Rojsanga P, Bunsupa S, Sithisarn P. Flavones Contents in Extracts from
Oroxylum indicum Seeds and Plant Tissue Cultures. Molecules.
2020;25:1545.

Zhou X yu, Yu J hu. Effect of Gelatin Content and Oral Processing Ability
on Vitamin C Release in Gummy Jelly. J Food Sci Technol [Internet].
2022;59(2):677-85. Tersedia pada: https://doi.org/10.1007/s13197-021-
05061-0

Pelawi JM, Bimantio MP. Karakteristik Permen Gummy Temumangga
(Curcuma mangga Val.) dengan Penambahan Sari Buah Nangka.
Biofoodtech J Bioenergy Food Technol. 2024;2(02):61-74.

Desideria D. Karakteristik Permen Jelly Sari Kunyit Putih (Curcuma
Mangga Val.)- Yang \ Diformulasi> Menggunakan - Kensentrasi Gelatin:
Universitas Semarang; 2019.

Cebin AV, Buni¢ M, Jari¢ AM, Seremet D, Komes D. Physicochemical and
Sensory Stability Evaluation of Gummy Candies Fortified with Mountain
Germander Extract. Polymers (Basel). 2024;16(2):259.

Amaria EF, Luliana S. Formulasi Sediaan Gummy Candies Ekstrak Herba
Pegagan (Centella asiatica) Menggunakan Pektin dari Daun Cincau Hijau
(Cyclea barbata Miers). J Mhs Farm Fak Kedokt UNTAN. 2016;5(1).
Susilawati, Rizal S, Nurainy F, Syafita A. Formulasi Ekstrak Temu Mangga
(Curcuma mangga Val.) dan Sari Buah Mangga Arumanis (Mangifera indica
L. Var arumanis) Terhadap Sifat Fisik dan Sensori Permen Jelly Selama
Penyimpanan Suhu Ruang. J Agroindustri Berkelanjutan. 2022;1(1):149-66.

72



