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STANDARDISASI SIMPLISIA DAN EKSTRAK KULIT BUAH JERUK
KASTURI (Citrus microcarpa Bunge), PENETAPAN KADAR HESPERIDIN ,
SERTA UJI AKTIVITAS ANTIOKSIDAN DAN ANTIBAKTERI

ABSTRAK

Dalam Farmakope Herbal Indonesia belum dijumpai monografi tentang kulit buah
jeruk Kkasturi (Citrus microcarpa Bunge), maka perlu dilakukan standardisasi
parameter spesifik dan ngnapetr%gg W ekstrak kulit buah jeruk
kasturi. Sampel yang-d UgNAN ﬁ_."ﬁ A\gyaitu Kota Bukittingi dan
Padang, serta Kabupaten Pesisir Selatan, Sumatera Barat._Hasil pemeriaan simplisia
kulit buah jeruk ka$

ri diperoleh perm ana coklat dan bagian dalam
-

berwarna kuning, sedikit berbau . P Y 3 roskopis diperoleh
fragmen pengenal istal kalsi *ﬁ sim dengan sel minyak,
jaringan pengangkut berbentuk It athai B etanol tidak kurang dari

19,73% dan 10,26%, hilai susutPeng a0, 78%, serta kadar abu
total dan abu tidakl larut asam tftlak Iét d ,01%. Hasil pemeriaan
ekstrak kulit buah jeruk kasturi berupa gks | , Perbau khas, berwarna hitam
dan rasa pahit. Polal KLLT menggunakan peml; i ng he§peridin dengan nilai Rf 0,68,
kadar hesperidin tidak kurang dari 4,78%, pil@iff@ademen tidak Kurang dari 25,33%,
kadar air tidak lebi : arut asam tidak lebih
dari 4,65% dan 0, jeruk kasturi dari

daerah Bukittinggi /P geroleh ICso sebesar
980,54; 927,53; da i Ekstrak kulit buah
jeruk kasturi mem c“‘!n (5% dan 20%.
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STANDARDIZATION OF SIMPLICIA AND EXTRACT OF CALAMANSI
(Citrus microcarpa Bunge) PEEL, QUALIFICATION OF HESPERIDINE,
ANTIOXIDANT AND ANTIBACTERIAL ACTIVITIES

ABSTRACT

In the Indonesian Herbal Pharmacopoeia a monograph about calamansi (Citrus
microcarpa Bunge) peel is not found yet, it is necessary to standardize specific and
non-specific parameters of the simpheia-and-exteact of calamansi peel. The samples
were taken from three |§\;Ensﬁ'mng)ﬁl Péé Kittingi, Padang, and
Pesisir Selatan. Regearch results were found that- 51mp calamansi peel were in
the form of the outer surface is colored bye etiag.inside surfage is colored yellow,
has slightly smell and sour taste. ! \
form of the calcium oxalate crys M oil [cells, ladder-shaped
transport tissue. Wa . s not less than 19.73%
and 10.26%, the loss ash and acid insoluble
ash content of simplici ore elresults of the extract
of calamansi peel e in the form of & ) tr?r, black color and
bitter taste. Rf valug chromatography pattern | i Jompa@und of o parison hesperidin
”K sst a 4780
I

was 0.68, hesperidin content of extract was 1t yield of extract was
aiﬁﬁt ‘ _ 3%. The antioxidant

not less than 25.33¢ efmeeRtent Waser , total ash and acid
insoluble ash conte

activity of calamans act-from-the and Pesisir Selatan
regions were obtain /ML in the very weak
category. Calamanstpeelextracthas-antibagterial-ac af copcemtrations of 15% and
20%.
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