EKSTRAKSI, IDENTIFIKASI DAN MEKANISME ANTIOKSIDASI FLAVONOID DARI DAUN GEDI
(Abelmoschus manihot L.)
MERCY I. R.TAROREH,STP,MSI, Prof.Dr.Ir.Sri Raharjo,MSc; Dr.Ir.Pudji Hastuti,MS; Prof.Dr.Ir. Agnes Murdiati,MS

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

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Adnan, M. (1997). Teknik Kromatografi untuk Analisis Bahan Makanan. Andi.
Yogyakarta.

Ammar, R.B., Bhouri, W., Sghaier, M.B., Boubaker, J., Skandrani, 1., Neffati, A.,
Bouhlel, 1., Kilani, S., Marriotte, A.M, Ghedira, L.C., Franca, M.G.D. dan
Ghedira. (2009). Antioxidant and free radical-scaveging properties of three
flavonoids isolated from the leaves of Rhamnus alaternus L. (Rhamnaceae)
: A structure-activity relationship study. Food Chem. 116: 258-264.

Anagnostopoulou, M.A,. Ketales, P., Kokkaloum E., Assimopoulou, A.N. dan
Papageorgiu, V.P. (2005). Analysis of antioxidant compound in sweet
orange peel by HPLC-diode array detection-electrospray ionization mass
spectrometry. Biomed. Chromatogr. 19 (2): 138-148.

Balasundram,N., Sundram,K., dan Samman S. (2006). Phenolic compounds in
plants and agri-industrial by products: antioxidant activity, occurrence, and
potential uses. Food Chem. 99: 191-203.

Bashir, H.S., Mohammed, A.M., Magsoud, A.S. and Shaoub, A.M. (2014).
Isolation and Identification of Two Flavonoids from Acacia Nilotica
(Leguminosae) Leaves. Journal of Forest Products & Industries. 3(5): 211-
215.

Chandini, S.K., Ganesan, P. dan Bhaskar, N. (2008). In vitro antioxidant activities
of the selected brown seaweeds of India. Food Chem. 107 (2): 707-713.

Choe, J.H., Jang, A., Choi, J.H., Choi,Y.S., Han, D.J., Kim, H.Y., Lee, M.A.,
Kim, HW. dan Kim, C.J. (2010). Antioxidant activities of lotus leaves

(Nelumbo nucifera) and barley leaves (Hordeum vulgare) extracts. Food
Sci. Biotechnol. 19(3): 831-836.

Cuppett, S. (1998). Plant production of biochemical compounds. INFORM. 9:588-
595.

Darmawati, A.A.S.K., Bawa, [.G.A.G. dan Suirta, LW. (2015). Isolasi dan
identifikasi senyawa golongan flavonoid pada daun nangka (Artocarpus
heterophyllus  Lmk) dan aktivitas antibakteri terhadap bakteri
Staphylococcus aureus. Jurnal Kimia. 15: 203-210.

Dewanto, V., Wu, X., Adom, K.K. dan Liu, R.H. (2002). Thermal processing

enhances the nutritional value of tomatoes by increasing total antioxidant
activity. J. Agric. Food Chem 50: 3010-3014.

93



EKSTRAKSI, IDENTIFIKASI DAN MEKANISME ANTIOKSIDASI FLAVONOID DARI DAUN GEDI
(Abelmoschus manihot L.)
MERCY I. R.TAROREH,STP,MSI, Prof.Dr.Ir.Sri Raharjo,MSc; Dr.Ir.Pudji Hastuti,MS; Prof.Dr.Ir. Agnes Murdiati,MS

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

UNIVERSITAS
GADJAH MADA

Dinis, T.C.P., Madeira, V.M.C. dan Almeida, L.M. (1994). Action of phenolic
derivates (acetoaminophen, salycilate and 5-aminosalycilate) as inhibitors of
membrane lipid peroxidation and as peroxyl radical scavengers. Arch.
Biochem. Biophys. 315: 161-169.

Erlund, I. (2004). Review of the flavonoids quercetin, hesperitin, and narigenin
dietary sources, bioactivities,bioavalability and epidemology. Nutr. Res. 24:
851-874.

Falleh, H., Trabelsi, N., Bonenfant-Magne, M.,Floch, G.L., Abdelly, C., Magne,
C. dan Ksouri,R. (2013). Polyphenol content and biological activities of
Mesembryanthemum edule organs after fractionation. Ind. Crops Prod.
42:145-152.

Garcia, O.B., Castillo, J., Marin, F.R., Otuno, A. dan Del Rio, J.A. (1997). Uses
and Properties of Citrus Flavonoids. J. Agric. Food Chem. 45 (12): 4505-
4515.

Geissman, T.A. (1962). The Chemisty of Flavonoid Compounds. Pergamon Press.
New York.

Gordon, 1. (1994). Functional Food, Food Design, Pharmafood. Champan and
Hell, New York.

Gul, M.Z., Bhakshu, L.M., Ahmad, F., Kondapi, A.K., Qureshi, .A. dan Ghazi,
I.A. (2011). Evaluation of Abelmoschus moschatus extracts for antioxidant,
free radical scavenging, antimicrobial and antiproliferative activities using
in vitro assays. BioMedCentar Complement. Altern. Med. 11: 1-12.

Grotewold, E. (2006). The Science of Flavonoids. Springer. New Y ork.
Harborne, J.B. (1987). Metode Fitokimia. ITB. Bandung.

Hasan, H. (2011). Uji antioksidan hasil fraksinasi ekstrak metanol daun gedi
(Abelmoschus manihot L.Medik) dengan metode DPPH. Saintek 6 (3).
http://www.ejournal.ung.ac.id. [26 Juli 2016].

Heim, K.E.,Tagliaferro,A.R., dan Bobiliya, D.J. (2002). Flavonoid antioxidant:
chemistry, metabolism and structure-activity relationships. J. Nutr.
Biochem. 13:572-584.

Hossain, M.A., Shah, M.D., Gnanaraj, C. dan Igbal, M. (2011). In vitro total
phenolics, flavonoid contents and antioxidant activity of essential oil,
various organis extracts from the leaves of tropical plant tetrastigma from
sabah. Asian Pasific J. Trop. Med. 4 (9): 717-721.

Hung, C.Y. dan Yen, G.C. (2002). Antioxidant of phenolic compounds isolated
from Mesona procumbens hemsil. J. Agric. Food Chem. 50: 2993-2997.
94



EKSTRAKSI, IDENTIFIKASI DAN MEKANISME ANTIOKSIDASI FLAVONOID DARI DAUN GEDI
(Abelmoschus manihot L.)
MERCY I. R.TAROREH,STP,MSI, Prof.Dr.Ir.Sri Raharjo,MSc; Dr.Ir.Pudji Hastuti,MS; Prof.Dr.Ir. Agnes Murdiati,MS

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

UNIVERSITAS
GADJAH MADA

Jeni, T. (1992). Pemeriksaan kandungan kimia daun gedi (Abelmoschus manihot
L. Medik). FMIPA ITB.Bandung.

Jiang, J. dan Eldin, A.F.(1996). Comparing methylene blue-photosensitized
oxidation of methyl-conjugated linoleate and methyl linoleate. J. Agric.
Food Chem. 46: 923-927.

Lagharil, A.Q., Memon, S., Nelofar, A. Dan Lagharil, A.H. (2011). Extraction,
identification and antioxidative properties of the flavonoid-rich fractions

from leaves and flowers of Cassia angustifolia. American Journal of
Analytical Chemistry. 2 : 871-878.

Lai, X,Y,. Zhao, Y.Y,. dan Liang, H. (2007). A flavonoid glucuronide from
Abelmoschus manihot L medik. Biochem. Syst. Ecol. 35 : 892-893.

Lee, H.H., Koo, N. dan Min, D.B. (2004). Reactive oxygen species, aging, and
antioxidative nutraceuticals. Compr. Rev. Food Sci. Food Saf. 3:21-33.

Lee, S.H. dan D.B. Min. (1990). Effect, quenching mechanism, and kinetic of
carotenoids in chlorophyll sensitized photooxidation of soybean oil. J. Agric.
Food Chem 388: 1630-1634.

Lee, S.Y., Mediani, A., Nur Ashikin, A.H, Azliana, A.B.S. dan Abas, F. (2014).
Antioxidant and a-glucosidase inhibitory activities of the leaf and stem of
selected traditional medicinal plants. Int. Food Res. J. 21(1): 165-172.

Liu, B. dan Zhu, Y. (2007). Extraction of flavonoids from flavonoid-rich parts in
tartary buckwheat and identification of the main flavonoids. J. Food Eng.
78: 584-587.

Mabry, T.J., Markham, K.R. dan Thomas, M.B. (1970). The Systematic
Identification of Flavonoid. Springer. Berlin.

Madhavi, D.L., Singhal, R.S. dan Kulkarni. (1996). Technological Aspects of
Food Antioxidants. Editor Madhavi, D.L., S.S.Desphande, dan
D.K.Salunke. Food Antioxidants Technological, Toxicological, Health,
Drespectives. Marcel Dekker, Inc, New York.

Mamabhit, L.P. (2008). Metabolit sekunder dan bioaktivitasnya terhadap sel murin
leukemia p-388 dari daun gedi (4belmoschus manihot L.Medik) asal
Sulawesi Utara. Disertasi. Program Pascasarjana Universitas Hasanuddin.
Makassar.

Manach,C., Scalbert, A., Morand, C., Remesy, Ch., dan Jimenez,L. (2004).
Polyphenols: food sources and bioavalability. Am J Clin Nutrition 79:7277-
747.

95



EKSTRAKSI, IDENTIFIKASI DAN MEKANISME ANTIOKSIDASI FLAVONOID DARI DAUN GEDI
(Abelmoschus manihot L.)
MERCY I. R.TAROREH,STP,MSI, Prof.Dr.Ir.Sri Raharjo,MSc; Dr.Ir.Pudji Hastuti,MS; Prof.Dr.Ir. Agnes Murdiati,MS

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

UNIVERSITAS
GADJAH MADA

Manach,C., Williamson, G., Morand C., Scalbert, A., dan Ramsey C. (2005).
Bioavalability and bioefficacy of polyphenols in humans. Review of
bioavalability studies. A4m J Clin Nutr 81:230S — 242

Mandey, J.S., Sompie, F.N., Rustandi dan Pontoh, C.J. (2015). Effects of gedi
leaves (4belmoschus manihot L. Medik) as a herbal plant rich in mucilages on
blood lipid profiles and carcass quality of broiler chickens as functional food.
Proc. Food Sc. 3: 132-136.

Markham, K.R. (1988). Cara Mengidentifikasi Flavonoid. ITB Bandung.

Marston, A. dan Hostettmann, K. (2006). Separation and quantification of
flavonoids. Dalam: Andersen, O.M. dan Markham, K.N. (ed.). Flavonoids
Chemistry, Biochemistry and Applications. CRC Press. BocaRaton.

Meian, K.H. dan Mohamed, S. (2001). Flavonoid (myricetin, quercetin,
kaempferol, luteolin and apigenin) content of edible tropical plants. J Agric
Food Chem. 49(6): 3106-3112.

Min, D.B. dan Boff, J.M. (2002). Comprehensive reviews chemistry and reaction
of singlet oxygen in foods. Food Science and Food Safety 1: 58-72.

Muchtadi, D. (2011). Gizi Anti Penuaan Dini. Alfabeta. Bandung.

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

Niciforovic,N., Mihailovic, V., Maskovic, P., Solujic, S., Stojkovic, A. dan
Muratspahic, D.P. (2010). Antioxidant activity of selected plant species
potential new sources of natural antioxidants. Food Chem. Toxicol. 48: 3125-
3130.

Nurcahyanti, A.D.R., Dewi, L. dan Timotius, K.H. (2011). Aktivitas antioksidan
dan antibakteri ekstrak polar dan non polar biji selasih (Ocimum sanctum
Linn). Jurnal Teknologi dan Industri Pangan 1 (XXII): 1-6.

Oreopoulou, V. (2003). Extraction of natural antioxidants. Tzia, C. dan Liadakis,
G. (ed.). Extraction Optimization in Food Engineering. Marcel Deker Inc.
New York.

Othman, A., Mukthar, N.J., Ismail, N.S. dan Chang, S.K. (2014). Phenolics,

flavonoids content and antioxidant activities of 4 Malaysian herbal plants.
Int. Food Res. J. 1 (2): 759-766.

96



EKSTRAKSI, IDENTIFIKASI DAN MEKANISME ANTIOKSIDASI FLAVONOID DARI DAUN GEDI
(Abelmoschus manihot L.)
MERCY I. R.TAROREH,STP,MSI, Prof.Dr.Ir.Sri Raharjo,MSc; Dr.Ir.Pudji Hastuti,MS; Prof.Dr.Ir. Agnes Murdiati,MS

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

Pine, A.T.D., Alam, G. dan Attamim, F. (2011). Standarisasi mutu ekstrak daun
gedi (Abelmoschus manihot L.Medik) dan uji efek antioksidan dengan
metode DPPH. http://www.pasca.unhas.ac.id/jurnal.[2]1 Agustus 2012].

Plaza, M., Pozzo, T., Lau,J., Ara, K.Z.G., Turner, C.dan Karlsson, N.E. (2014).
Substituent effects on in vitro antioxidizing properties, stability and
solubility in flavonoids review. J. Agric.Food Chem 62: 3321-3333.

Pokorny, J., Yanishlieva, N. dan Gordon,M. (2001). Antioxidant in Food:Pratical
Application. CRC Press, Boca Raton.

Pranowo, D. (2015). Produksi nanoemulsi ekstrak daun gedi (Abelemoschus
manihot L.Medik) dan uji potensinya sebagai hepatoprotektor.
http://www.repository.ipb.ac.id/handle. [26 Juli 2016].

Prawira, J., Momuat, L.I., dan Kamu,V.S. (2015). Perbandingan aktivitas
antioksidan ekstrak etanol dan heksana daun gedi merah (Abelmoschus
manihot). Jurnal MIPA Unsrat 4(1): 5-9.
http://jurnalunsrat.ac.id/index.php/jmuo. [26 Juli 2016].

Raharjo, S. (2006). Kerusakan Oksidatif pada Makanan. Gadjah Mada University
Press, Yogyakarta.

Rice-Evans, C.A., Diplock, A.T., dan Symons, M.C.R. (1991). Technique in Free
Radical Research. Elsivier, Amsterdam.

Sastrohamidjojo, H. (1991). Spektroskopi. Liberty, Yogyakarta.

Sayuti, K., dan Yenrina, R. (2015). Antioksidan Alami dan Sintetik. Andalas
University Press, Padang.

Seyoum, A., Asres, K., dan El-Fiky, F.K. (2006). Structure-radical scavenging
activity relationships of flavonoids. Phytochem. 67 : 2058-2070.

Shahidi, F. (1997). Natural Antioxidants : chemistry, health effects and
applications. AOCS Press. Illionis.

Shahidi, F., dan Naczk, M.(1995). Food Phenolics : sources, chemistry, effects,
applications. Technomic Publishing. Lancaster.

Skerget, M., Kotnik,P.,Hadolin,M.,Hras, A.R., Simonic,M., dan Knez, Z. (2005).
Phenols, proanthocyanidin, flavones and flavonols in some plant material
and their antioxidant activities. Food Chem. 89:191-198.

Spigno, G., Tramelli, L. dan De Faveri, D.M. (2010). Effects of extraction time,
temperature and solvent on concentration and antioxidant activity of grape
marc phenolics. J. Food Eng. 81: 200-208.

97



EKSTRAKSI, IDENTIFIKASI DAN MEKANISME ANTIOKSIDASI FLAVONOID DARI DAUN GEDI
(Abelmoschus manihot L.)
MERCY I. R.TAROREH,STP,MSI, Prof.Dr.Ir.Sri Raharjo,MSc; Dr.Ir.Pudji Hastuti,MS; Prof.Dr.Ir. Agnes Murdiati,MS

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

UNIVERSITAS
GADJAH MADA

Sudarmadji, S., Haryono, B. dan Suhardi. (1996). Analisa Bahan Makanan dan
Pertanian. Liberty Yogyakarta. Yogyakarta.

Suryanto, E., Raharjo, S., Sastrohamidjojo, H. dan Tranggono. (2004). Singlet
oxygen quenching effect of andaliman (Zanthoxylum acanthopodium DC)
extracts in light-induced lipid oxidation. Indonesian Food Nutrition Prog
11:48-85.

Suryanto, E., Raharjo, S., Sastrohamidjojo, H. dan Tranggono. (2005). Efek
antioksidatif ekstrak andaliman (Zanthoxylum acanthopodium DC) terhadap
asam linoleat. Agritech 25 (4): 63-69.

Suryanto, E., Raharjo, S., Sastrohamidjojo, H. dan Tranggono. (2006). Aktivitas
antioksidan dan stabilitas ekstrak andaliman (Zanthoxylum acanthopodium
DC) terhadap panas, cahaya fluoresen dan ultraviolet. Agritech 25 (2): 63-
69.

Suryanto, E. (2012). Fitokimia Antioksidan. Putra Media Nusantara. Surabaya.

Suryanto, E., Rorong, J.A.dan Katja, D.G. (2012). Mekanisme dan kinetika
quenching oksigen singlet dari senyawa fenolik daun cengkeh terhadap
fotooksidasi yang disentasi oleh eritrosin. Agritech 32 (2): 117-125.

Swarna, J., Lokeswari, T.S., Smita, M. dan Ravindhran, D. (2013).
Characterisation and determination of in vitro antioxidant potential of

betalains from Talinium triangulare (jacq.) wild. Food Chem. 141: 4382-
4390.

Tzia,C. dan Liadakis, G. (2003). Extraction optimization in food engineering,
solid liquid extraction. Marcel Dekker,Inc. New York.

Vekiari, S.A., Tzia, C., Oreopoulou, V. dan Thomopoulos. (1993). Isolation of
natural antioxidant from oregano. Riv Ital Sostanze Grasse 70: 25-28.

Wagner, H., Bladt, S., dan Zgainski, E.M. (1984). Plant drug analysis. A Thin
layer chromatography atlas. Springer-Verlag. Heidelberg.

Wiyono, S.H. (2003). Isolasi identifikasi flavonoid pada daun katu (Sauropus
androgynus (L). Merr). Mahara Sains 7 (2): 51-64.

Wonorahardjo, S. (2013). Metode-metode Pemisahan Kimia. Akademia Permata.
Jakarta.

98



EKSTRAKSI, IDENTIFIKASI DAN MEKANISME ANTIOKSIDASI FLAVONOID DARI DAUN GEDI
(Abelmoschus manihot L.)
MERCY I. R.TAROREH,STP,MSI, Prof.Dr.Ir.Sri Raharjo,MSc; Dr.Ir.Pudji Hastuti,MS; Prof.Dr.Ir. Agnes Murdiati,MS

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

UNIVERSITAS
GADJAH MADA

Wrolstad, R.E., Acree, T.E., Decker, E.A., Penner, M.H., Reid, D.S., Schwartz,
S.J., Shoemaker, C.F., Smith, D. dan Sporns, P. (2005). Handbook of Food
Analytical Chemistry. Wiley-Interscience. New York.

Xu, Z. dan Horward, L.R. (2012). Analysis of Antioxidant-Rich Phytochemicals.
Wiley-Blackwell. Iowa.

Yamaguchi, F., Ariga, T., Yoshimira, Y. dan Nakazawa, H. (2000). Antioxidant

and antiglycation of carbinol from Garcinia indica fruit rind. J. Agric. Food
Chem. 48: 180-185.

99



	PENGESAHAN
	DAFTAR PUBLIKASI
	PERNYATAAN
	DAFTAR ISI
	DAFTAR TABEL

