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PENETAPAN KADAR FLAVONOID EKSTRAK ETANOL 96%  

DAUN KEMANGI (Ocimum basilicum L) DENGAN METODE 

SPEKTROFOTOMETRI ULTRAVIOLET-VISIBEL 

 
 

APRILIA SUSANTI 
 

ABSTRAK 

 

Indonesia memiliki keanekaragaman hayati yang bermanfaat, salah 

satunya daun kemangi. Daun kemangi, memiliki kandungan metabolisme 

sekunder golongan flavonoid. Flavonoid berfungsi sebagai antioksidan alami yang 

dapat menangkap molekul radikal bebas. Tujuan penelitian ini adalah untuk 

mengetahui kadar flavonoid total pada ekstrak etanol 96% daun kemangi. Salah 

satu metode penelitian yang digunakan bersifat eksperimental diantaranya melalui 

analisis secara kualitatif untuk mengidentifikasi adanya flavonoid dan kuantitatif. 

Tahapan penelitian ini meliputi maserasi, skrining fitokimia dan penetapan kadar 

flavonoid total daun kemangi mengunakan etanol 96% dengan Spektrofotometri 

Ultraviolet-Visibel. Hasil yang diperoleh dari analisis kuantitatif kadar flavonoid 

total yang telah dilakukan dengan Spektrofotometri Ultraviolet-Visibel diprediksi 

38,7925 mgQE/g ekstrak. 

 

Kata kunci : Daun Kemangi, Flavonoid, Skrining Fitokimia, Spektrofotometri 

Ultraviolet-Visible 
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DETERMINATION OF FLAVONOID CONTENT OF 96% 

ETHANOL EXTRACT OF BASIL LEAVES (Ocimum basilicum 

L) USING ULTRAVIOLET-VISIBLE 

SPECTROPHOTOMETRIC METHOD 

 

 
APRILIA SUSANTI 

 

ABSTRACT 

 
 Indonesia has useful biodiversity, one of which is basil. Basil leaves 

contain secondary metabolites of the flavonoid group. Flavonoids function as 

natural antioxidants that can capture free radical molecules. The purpose of this 

study was to determine the total flavonoid content in 96% ethanol extract of basil 

leaves. One of the research methods used is experimental including through 

qualitative analysis to identify the presence of flavonoids and quantitative. The 

stages of this study included maceration, phytochemical screening and 

determination of total flavonoid content of basil leaves using 96% ethanol with 

Ultraviolet-Visible Spectrophotometry. The results obtained from the quantitative 

analysis of total flavonoid levels that had been carried out with Ultraviolet-Visible 

Spectrophotometry predicted 38.7925 mgQE/g extract. 

 

Keywords : Basil Leaves, Flavonoids, Phytochemical Screening, Ultraviolet-

Visible Spectrophotometry 
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