PENENTUAN AKTIVITAS DAN IDENTIFIKASI SENYAWA AKTIF ANTIOKSIDAN DALAM BIlJI BUAH
ALPUKAT
EL HAJJAH SAMSIATI, Prof. Dr. Sugeng Riyanto, MS., Apt.;Prof. Dr. Abdul Rohman, M.Si., Apt.

Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA

DAFTAR PUSTAKA

Abe, F., Nagafuji, S., Okawa, M., Kinjo, J., Akahane,H.,Ogura, T., CMiguel
Angel Martinez-Alfaro-Martinez, M.A., ,Ddan Chilpa-Reyes, R, 2005.
Trypanocidal constituents in plants, evaluation of some mexican plants for

their trypanocidal activity and active constituents in the seeds of Persea
Americana. Biol. Pharm. Bull. 28(7): 1314—1317.

Adikaram, N. K. B., D. F. Ewing, A. M. Karunaratne dan E. M. K. Wijeratnes,
1992. Antifungal Compounds From Immature Avocado Fruit Peel.
Phytochemistry, 31: 93-96.

Akowuah, G.A., Zhari, 1., Norhayati, 1., Sadikun, A., dan Khamsah, S.M., 2004.
Sinensetin, eupatorin, 3’-hydroxy-5,6,7,4’-tetramethoxyflavone and
rosmarinic acid contents and antioxidative effect of Orthosiphon
stamineus from Malaysia. Food Chemistry, 87: 559-566.

Aktumsek, A., Zengin, G., Guler, G.O., Cakmak, Y.S., dan Duran, A.,
2013a.Antioxidant potentials and anticholinesterase activities of

methanolic and aqueous extracts of three endemic Centaurea L.
species.Food and Chemical Toxicology, 55: 290-296.

Antolovich, M., Prenzler, P.D., Patsalides, E., McDonald, S., dan Robards, K.,
2002.Methods for testing antioxidant activity.Analyst, 127:183—198.

Aspan, Ruslan, 2008. Taksonomi Koleksi Tanaman Obat Kebun Tanaman Obat
Citeureup. Badan Pengawas Obat dan Makanan Republik Indonesia,
Jakarta.

Ashton, O. B. O., Wong, M., McGhie, T. K., Vather, R., Wang, Y., dan Requejo,
J. C., 2006.Pigments in avocado tissue and oil.Journal of Agricultural and
Food Chemistry.

Caillet, S., Salmiéri, S., dan Lacroix, M., 2006. Evaluation of free radical-
scavenging properties of commercial grape phenol extracts by a fast
colorimetric method. Food Chemistry, 95: 1-8.

Chun, O.K., Kim, D.-O., dan Lee, C.Y., 2003.Superoxide radical scavenging

activity of the major polyphenols in fresh plums.Journal of Agricultural
and Food Chemistry, 51: 8067-8072.

Creswell, C. J., Runquist, O. A., dan Campbell, M. M., 1982. Analisis Spektrum
Senyawa Organik. ITB, Bandung.

82



PENENTUAN AKTIVITAS DAN IDENTIFIKASI SENYAWA AKTIF ANTIOKSIDAN DALAM BIlJI BUAH
ALPUKAT
EL HAJJAH SAMSIATI, Prof. Dr. Sugeng Riyanto, MS., Apt.;Prof. Dr. Abdul Rohman, M.Si., Apt.

Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA

Day, R.A dan Underwood, A.L., 1990.4nalisis Kimia Kuantitatif Edisi Keempat.
Erlangga. Jakarta.

Ding, H., Chin, Y.W., Kinghorn, A.D., dan D’Ambrosio, S.M., 2007.
Chemopreventive characteristics of avocado fruit. Seminars in Cancer
Biology, Phytonutrients: A More Natural Approach Toward Cancer
Prevention 17: 386-394.

Dorman, H.J.D., dan Hiltunen, R., 2004. Fe(IIl) reductive and free radical-
scavenging properties of summer savory (Satureja hortensis L.) extract
and subfractions.Food Chemistry, 88: 193-199.

Erel, O., 2004. A novel automated direct measurement method for total
antioxidant capacity using a new generation, more stable ABTS radical
cation. Clinical Biochemistry, 37: 277-285.

Fessenden, R.J., dan Fessenden, J.S., 1995. Kimia Organik. diterjemahkan oleh
Pudjaatmaka A.H., Jilid I Edisi Ketiga. Erlangga, Jakarta.

Frankel, E. N., dan Meyer, A. S., 2000. The problems of using onedimensional
methods to evaluate multifunctional food and biological antioxidants.
Journal of the Science of Food and Agriculture,80: 1925-1941.

Geissman, T. A., & Dittmar, H. F. K., 1965. A proanthocyanidinfrom avocado
seed. Phytochemistry, 4:359-368.

German, J., Carpena, R., Morcuende, D., Andrade, M.J., Kylli, P., dan Estevez,
M., 2011. Avocado (Persea americana Mill.) Phenolics, in vitro
antioxidant and antimicrobial activities, and inhibition of lipid and protein
oxidation in porcine patties. Journal of Agricultural and Food Chemistry,
59: 5625-5635.

Gulcin, 1., Uguz, M.T., Oktay, M., Beydemir, S., and Kufrevioglu, O.I., 2004.
Evaluation of the antioxidant and antimicrobial activities of clary sage

(Salvia sclarea L.), Turk I. Agric.For., 28: 25-33.

Halliwell, B, 2007. Biochemistry of oxidative stress. Biochemical Society
Transactions, 35, part 5.

Harbone, J. B., 1973. Metode Fitokimiall; Penuntun Cara Modern Menganalisis
Tumbuhan. 1TB, Bandung.

83



PENENTUAN AKTIVITAS DAN IDENTIFIKASI SENYAWA AKTIF ANTIOKSIDAN DALAM BIlJI BUAH
ALPUKAT
EL HAJJAH SAMSIATI, Prof. Dr. Sugeng Riyanto, MS., Apt.;Prof. Dr. Abdul Rohman, M.Si., Apt.

Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA

Hinneburg, I., Damien Dorman, H.J., dan Hiltunen, R., 2006. Antioxidant
activities of extracts from selected culinary herbs and spices. Food
Chemistry, 97: 122—129.

Huang, D., OU, B., dan Prior R.L. 2005. The chemistry behind antioxidant
capacity assays. J, Agric, Food Chem, 53: 1841-1856.

Ibrahim, Sanusi dan Sitorus, Marham, 2013. Teknik Laboratorium Kimia
Organik. Graha Ilmu, Yogyakarta.

Jang, H.D., Chang, K.S., Huang, YS., Hsu, C.L., Lee, S.H. dan Su, M,S., 2007.
Principal phenolic phytochemicals and antioxidant activities of three
Chinese medicinal plants. Food Chemistry,103: 749-756.

Javanmardi, J., Stushnoff, C., Locke, E., dan Vivanco, J.M., 2003b. Antioxidant
activity and total phenolic content of Iranian Ocimum accessions. Food
Chemistry, 83: 547-550.

Kahkonen, M.P., Hopia, A.l., Vuorela, H.J., Rauha, J.P., Pihlaja, K., Kujala, T.S.,
and Heinonen, M., 1999. Antioxidant activity of extracts containing
phenolic compounds.Journal of Agricultural and Food Chemistry, 47:
3954-3962.

Kikuzaki, H., Hisamoto, M., Hirose, K., Akiyama, K., dan Taniguchi, H., 2002.
Antioxidant properties of ferulic acid and its related compounds. Journal
of Agricultural and Food Chemistry, 50: 2161-2168.

Langseth, L., 2000. Antioxidants and Their Effect on Health. Essentials of
Functional Foods, pp 303-317.

Ly, Y.-C., Chang, H.-S., Peng, C.-F., Lin, C.-H., dan Chen, I.-S., 2012. Secondary
metabolites from the unripe pulp of Persea americana and their
antimycobacterial activities. Food Chemistry, 135: 2904-2909.

Malangngi, L., Sangi, M., dan Paendong, J., 2012. Penentuan kandungan tanin
dan uji aktivitas antioksidan ekstrak biji buah alpukat (Persea americana
Mill.). JURNAL MIPA UNSRAT ONLINE, 1: 5-10.

Marjorie B. Medina, Marjorie B. 2011. Simple and rapid method for the analysis
of phenolic compounds in beverages and grains. J. Agric. Food Chem.
59:1565-1571.

84



PENENTUAN AKTIVITAS DAN IDENTIFIKASI SENYAWA AKTIF ANTIOKSIDAN DALAM BIlJI BUAH
ALPUKAT
EL HAJJAH SAMSIATI, Prof. Dr. Sugeng Riyanto, MS., Apt.;Prof. Dr. Abdul Rohman, M.Si., Apt.

Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA

Marlinda, M., Sangi, M.S., dan Wuntu, A.D., 2012. Analisis senyawa metabolit
sekunder dan uji toksisitas ekstrak etanol biji buah alpukat (Persea
americana Mill.). JURNAL MIPA UNSRAT ONLINE, 1: 24-28.

McDonald, S., Prenzler, P.D., Antolovich, M. and Robards, K., 2001. Phenolic
content and antioxidant activity of olive extracts. Food Chemistry, 73: 73
- 84.

Mohamad, H., Abas, F., Permana, D., Lajis, N.H., Ali, A.M., Sukari, M.A., Hin,
T.Y.Y., Kikuzaki, H., and Nakatani, N., 2004. DPPH free radical
scavenger components from the fruits of Alpinia Rafflesiana Wall. Ex.
Bak (Zingiberaceae), Verlagder Zeitschrift fur Naturforschung, 59c¢: 811-
815.

Molyneux, P, 2004. The use of the stable free radical diphenylpicrylhydrazyl
(DPPH) for estimating antioxidant activity. Songklanakarin J. Sci.
Technol, 26(2): 211-219.

Mujahid, Rohmat, 2011, Pemilihan Metode Analisis Flavonoid secara
Spektroskopi UV-Vis serta Penerapannya pada Seledri (Apium graviolens
L.) Murbei (Morus alba L.) Patikan Kebo (Euphorbia hirta L) dan Jeruk
Nipis (Citrus aurantifolia), Tesis, Fakultas Farmasi, Universitas Gadjah
Mada, Yogyakarta.

Mulja, M. dan Suharman, 1995.4nalisis Instrumental. Airlangga University Press,
Surabaya.

Oroian, M. dan Escriche, 1., 2015. Antioxidants: Characterization, natural sources,
extraction and analysis. Food Research International, 74: 10-36.

Ozdemir, F., dan Topuz, A., 2004. Changes in dry matter, oil content and fatty
acids composition of avocado during harvesting time and post harvesting
ripening period. Food Chemistry, 86: 79-83.

Ozsoy, N., Can, A., Yanardag, R. and Akev, N., 2008. Antioxidant activity of
Smilax excelsa L. leaf extracts. Food Chemistry, 110: 571-583.

Pekal, A, dan Pyrzynska, K., 2014. Evaluation of aluminium complexation
reaction for flavonoid content assay. Food Anal. Methods. 7: 1776-1782.

Plaza,A., Sanchez, C., Moreno., Pascual, S.D., Teresa,Ancos, B.D., dan Cano,
M.P., 2009. Fatty acids, sterols, and antioxidant activity in minimally
processed avocados during refrigeratedstorage. J. Agric. Food Chem ,57:
3204-3209.

85



PENENTUAN AKTIVITAS DAN IDENTIFIKASI SENYAWA AKTIF ANTIOKSIDAN DALAM BIlJI BUAH
ALPUKAT
EL HAJJAH SAMSIATI, Prof. Dr. Sugeng Riyanto, MS., Apt.;Prof. Dr. Abdul Rohman, M.Si., Apt.

Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA

Prakash, A., Rigelhof, F., dan Mlller, E., 2001. Antioxidant activity. Analytical
Progress. Medallion Laboratories.

Prior, R.L. dan Cao, G., 1999. In vivo total antioxidant capacity: comparison of
different analytical methods. Free Radical Biology & Medicine, 27: 1173—
1181.

Prior, R.L., Wu, X., dan Schaich, K., 2005. Standardized Methods for the
Determination of Antioxidant Capacity and Phenolics in Foods and

Dietary Supplements. Journal of Agricultural and Food Chemistry, 53:
4290-4302.

Re, R., Pellegrini, N., Proteggente, A., Pannala, A., Yang, M., dan Rice-Evans, C.,
1999. Antioxidant activity applying an improved ABTS radical cation
decolorization assay. Free Radical Biology & Medicine, 26: 1231-1237.

Robinson, T. 1995. Kandungan Organik Tumbuhan Tinggi. Diterjemahkan oleh
Padmawinata, K. ITB, Bandung.

Rodriguez-Carpena, J.-G., Morcuende, D., Andrade, M.-J., Kylli, P. and Estevez,
M., 2011. Avocado (Persea americana Mill.) phenolics, in vitro
antioxidant and antimicrobial activities, and inhibition of lipid and protein
oxidation in porcine patties. Journal of Agricultural and Food Chemistry,
59: 5625-5635.

Rodriguez-Carpena, J.G., Morcuende, D., dan Estévez, M., 2012. Avocado,
sunflower and olive oils as replacers of pork back-fat in burger patties:
effect on lipid composition, oxidative stability and quality traits. Meat
Science,90: 106—-115.

Rohman, A., Riyanto, S., Yuniarti, N., Saputra, W. R., Utami, R., dan Mulatsih,
W., 2010. Antioxidant activity, total phenolic, and total flavaonoid of
extracts and fractions of red fruit (Pandanus conoideus Lam).
International Food Research Journal, 17: 97-106.

Sanchez, Rodriguez D., Platas. Silva C., Rojo, R.P., Garcia, N. Zevallos, Cisneros
L, Rivas, Garcia G, Brenes, Hernandez C, 2013, Activity guided
identification of acetogenins as novel lipophilic antioxidants present in
avocado pulp (Persea americana), Journal of Chromatography B, 37-45.

Sanchez, Rodriguez, D.G., Pacheco, A, Cruz, Garcia, M.1., Uribe, Gutierrez, J.A.,

Lozano, Benavides, J.A., Brenes, Hernandes, C, 2013, Isolation and
structure elucidation of avocado seed (Persea americana) lipid derivatives

86



PENENTUAN AKTIVITAS DAN IDENTIFIKASI SENYAWA AKTIF ANTIOKSIDAN DALAM BIlJI BUAH
ALPUKAT
EL HAJJAH SAMSIATI, Prof. Dr. Sugeng Riyanto, MS., Apt.;Prof. Dr. Abdul Rohman, M.Si., Apt.

Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA

that inhibit Clostridium sporogenes endospore germination, Journal of
Agricultural and Food Chemistry, 61, 7403-7411.

Sarker, S.D dan Nahar L. 2009. Kimia untuk Mahasiswa Farmasi. Pustaka
Pelajar, Jogjakarta.

Silverstein, R.M., Bassler, G.C., dan Morril, T.C., 1991. Spectrometric
Identification of Organic Compound, Fifth Edition, John Wiley and Sons,
New York.

Soong, Y.Y., dan Barlow, P.J., 2004. Antioxidant activity and phenolic content of
selected fruit seeds. Food Chemistry, 88: 411-417

Srinivasan, S, Panneerselvam, R, Gunasekaran, S, Palani, s, 2014, Ethanolic
extract of Melia azadirachta against acetaminophen induced
nephrotoxicity, Journal of Pharm Tech Research, 6, 70-79.

Sunarni, T., Pramono, S., dan Asmah, R., 2007. Flavonoid antioksidan penangkap
radikal dari daun kepel (Stelechocarpus burahol (Bl.) Hook f. & Th.).
Majalah Farmasi Indonesia, 18(3): 111-116.

Terasawa, N., Sakakibara, M., dan Murata, M., 2006. Antioxidative Activity of
Avocado Epicarp Hot Water Extract. Food Science and Technology
Research, 12: 55-58.

Valko, Marian., Leibfritz, D., Moncola, J., Cronin, M. T. D., Mazura, M., dan
Telser, J., 2007. Free radicals and antioxidants in normal physiological
functions and human disease. Journal of Biochemistry & Cell Biology, 39:
44-84.

Villa-Rodriguez, J.A., Molina-Corral, F.J., Ayala-Zavala, J.F., Olivas, G.I., dan
Gonzalez-Aguilar, G.A., 2011. Effect of maturity stage on the content of

fatty acids and antioxidant activity of “Hass” avocado. Food Research
International, 44: 1231-1237.

Vinha, A.F., Moreiral, J., dan Barreiral, S.V.P., 2013. Physicochemical
parameters, phytochemical composition andantioxidant activity of the
Algarvian avocado (Persea AmericanaMill.)Journal of Agricultural
Science, 5: 12.

Wang, W., Bostic, T.R., dan Gu, L., 2010. Antioxidant capacities, procyanidins

and pigments in avocados of different strains and cultivars. Food
Chemistry. 122: 1193-1198.

87



PENENTUAN AKTIVITAS DAN IDENTIFIKASI SENYAWA AKTIF ANTIOKSIDAN DALAM BIlJI BUAH
ALPUKAT
EL HAJJAH SAMSIATI, Prof. Dr. Sugeng Riyanto, MS., Apt.;Prof. Dr. Abdul Rohman, M.Si., Apt.

Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA

Williams, D. H. dan Fleming, 1., 1997. Spectroscopic Methods In Organic
Chemistry. McGraw-Hill Publishing Company, England.

Wootton-Beard, P.C., Moran, A., dan Ryan, L., 2011. Stability of the total
antioxidant capacity and total polyphenol content of 23 commercially
available vegetable juices before and after in vitro digestion measured by
FRAP, DPPH, ABTS and Folin—Ciocalteu methods. Food Research
International, 44: 217-224.

Zakaria, FR., 1996. Senyawa radikal dalam dan oleh bahan pangan, dalam
Prosiding Seminar Senyawa Radikal Bebas dan Sistem Pangan : Reaksi
Biomolekuler, Dampak Terhadap Kesehatan dan Penangkalan. Kerjasama
PAU IPB dengan Kedutaan Besar Perancis. Zakaria FR, Dewanti R dan
Yasni S (ed), Jakarta.

Zou, Y., Lu, Y., dan Wei, D., 2004. Antioxidant activity of a flavonoid-rich

extract of Hypericum perforatum L. in vitro.Journal of Agricultural and
Food Chemistry, 52: 5032-5039.

88



