
	
  

vi 
	
  

TABLE OF CONTENT 

ACKNOWLEDGEMENTS v	
  
LIST OF FIGURES viii	
  
LIST OF TABLES x	
  
ABSTRACT  xi	
  
INTISARI  xii	
  
CHAPTER I  INTRODUCTION 1	
  

I.1  Background 1	
  
I.2  Research Aims 3	
  
I.3  Research Benefits 3	
  

CHAPTER II   LITERATURE REVIEW AND HYPOTHESIS 
FORMULATION 4	
  
II.1 Literature Review 4	
  

II.1.1 Taxonomy and Morphological Mangosteen fruit  
(Garcinia Mangostana	
  Linn) 4	
  

 II.1.2 Flavonoid 6	
  
 II.1.3 Anthocyanin 6	
  

II.1.4 Indicator 9	
  
II.1.5 Anion sensor 14	
  
II.1.6 Indicator of food spoilage 15	
  

II.2  Hypothesis and Research Design 16	
  
II.2.1 Hyphothesis 16	
  
II.2.2 Research Design 17	
  

CHAPTER III  RESEARCH METHOD 18	
  
III.1  Materials 18	
  
III.2  Equipment 18	
  
III.3  Procedures 18	
  

III.3.1  Sample preparation 18	
  
III.3.2 Pigment extraction 19	
  
III.3.3	
   Identification of anthocyanin pigment  

compound  19	
  
III.3.4	
   Phytochemical test 19	
  
III.3.5	
   Determination of 𝝀max of anthocyanin pigment in 

mangosteen extract 19	
  
III.3.6	
   Determination of Total Anthocyanin Contents  

(TAC) in mangosteen 20	
  
III.3.7	
   Colour changes examination of mangosteen  

extract as the pH changes 20	
  
III.3.8	
   Investigation of mangosteen extract as indicator  

in acid-base titration 21	
  
III.3.9	
   Examination of anthocyanin pigment as  

acidichromic compound 21	
  
III.3.10 Investigation of anthocyanin pigment as  

ionochromic compound 21	
  

Isolation of Anthocyanin From Mangosteen Fruit (Garcinia Mangostana Linn) Pericarp and Its
Application as Chemosensors
RENY VIOLETA ASOKAWATY , Drs. Bambang Purwono, M.Sc., Ph.D. ; Dra. Tutik Dwi Wahyuningsih, M.Si., Ph.D.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



	
  

vii 
	
  

III.3.11 Preparation of paper strip indicator in acid-base 
and as anion sensor 22	
  

III.3.12 Application of anthocyanin pigment in the 
addition of some bases 22	
  

III.3.13 Stability examination of anthocyanin pigment for 
period time 22	
  

CHAPTER IV  RESULTS AND DISCUSSIONS 23	
  
IV.1  Sample Preparation 23	
  
IV.2 Pigment Extraction 24	
  
IV.3  Identification of Anthocyanin Pigment Compound 25	
  
IV.4  Phytochemical Test 26	
  
IV.5  Determination of 𝝀max of Mangosteen Extract 27	
  
IV.6  Determination of Total Anthocyanin Contents (TAC) in 

Mangosteen 29	
  
IV.7  Colour Changes Examination of Mangosteen Extract as 

the pH  29	
  
IV.8 Investigation of Mangosteen Extract as an Indicator in 

Acid-Base 31	
  
IV.9  Examination of Anthocyanin Pigment as Acidichromic 

Compound 32	
  
IV.10  Investigation of Anthocyanin Pigment as Ionochromic 

Compound 33	
  
IV.11  Preparation of Paper Strip for Acid-Base Indicator and 

Anion Sensor 35	
  
IV.12  Application of Anthocyanin Pigment in Several Bases 36	
  
IV.13  Stability Examination of Anthocyanin Pigment in 

Period Time 38	
  
CHAPTER V  CONCLUSIONS 40	
  

IV.1 	
   Conclusions 40	
  
IV.2 	
   Suggestion 40	
  

REFERENCES 41	
  
APPENDIX  45	
  
 

 

 
 
 

 

 

 
 

Isolation of Anthocyanin From Mangosteen Fruit (Garcinia Mangostana Linn) Pericarp and Its
Application as Chemosensors
RENY VIOLETA ASOKAWATY , Drs. Bambang Purwono, M.Sc., Ph.D. ; Dra. Tutik Dwi Wahyuningsih, M.Si., Ph.D.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/


	TABLE OF CONTENT



