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MOTTO 

3 life mantras: let them, it will pass, time will tell 

 

Everyone has their own battle, be kind 

 

”…. If you are grateful, I will surely increase you (in favor)….”   
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INTISARI 

Nabila, Zulfa Aisyun; Riyanta, Aldi Budi; Purgiyanti., 2026. Penentuan 

Kadar Total Fenol Dan Aktivitas Antioksidan Fraksi Dari Ekstrak Bawang 

Daun (Allium fistulosum L.) 

 

Bawang Daun (Allium fistulosum L.) sayuran potensial yang memiliki kandungan 

fenolik sebagai antioksidan. Proses fraksinasi dengan pelarut yang cocok dapat 

menghasilkan fenol yang tinggi. Penelitian ini bertujuan untuk mengetahui 

kandungan fenol dan aktivitas antioksidan dengan 3 variasi pelarut pada proses 

fraksinasi. 

Metode ekstraksi yang digunakan yaitu sokhletasi dengan pelarut etanol 70% 

dilanjutkan fraksinasi dengan menggunakan tiga pelarut yaitu n-heksan, etil 

asetat, dan etanol 96%. Total fenol dan uji aktivitas antioksidan menggunakan 

spektrofotometri UV-Vis. 

Hasil penelitian diperoleh total fenol masing-masing fraksi yaitu etanol 96% < n-

heksan < etil asetat berturut turut 11,28% < 17,36% < 22,07%. Hasil aktivitas 

antioksidan masing-masing fraksi yaitu etil asetat > etanol 96% > n-heksan 

dengan IC50 10,27 > 22,03 > 28,04 mg GAE/ekstrak. Hasil penelitian 

menunjukkan bahwa fraksi etil asetat paling berpengaruh terhadap kadar total 

fenol dan aktivitas antioksidan. Hal tersebut ditunjukkan berdasarkan hasil total 

fenol dan aktivitas antioksidan yang diperoleh pada masing-masing fraksi, dengan 

urutan efektivitas fraksi etil asetat, etanol 96%, dan n-heksan. 

 

Kata Kunci : Antioksidan, Bawang Daun (Allium fistulosum L.), DPPH, 

Sokhletasi, Total Fenol 
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ABSTRACT 

Nabila, Zulfa Aisyun; Riyanta, Aldi Budi; Purgiyanti., 2026. Determination of 

Total Phenolic Content and Antioxidant Activity of Fractions from Scallion 

(Allium fistulosum L.) Extract. 

 

Allium fistulosum L. is a potential vegetable with phenolic content as 

antioxidants. The fractionation process using suitable solvents can produce high 

levels of phenols. This study aimed to determine the phenol content and 

antioxidant activity using three solvent variations in the fractionation process. 

The extraction method used was soxhletation with 70% ethanol, followed by 

fractionation using three solvents: n-hexane, ethyl acetate, and 96% ethanol. Total 

phenols and antioxidant activity were tested using UV-Vis spectrophotometry. 

The results obtained total phenols for each fraction: 96% ethanol < n-hexane < 

ethyl acetate, respectively: 11.28% < 17.36% < 22.07%. The antioxidant activity 

of each fraction was ethyl acetate > 96% ethanol > n-hexane with an IC50 of 

10.27 > 22.03 > 28.04 mg GAE/extract. The results showed that the ethyl acetate 

fraction had the greatest effect on total phenol content and antioxidant activity. 

This was demonstrated based on the results of total phenol and antioxidant 

activity obtained for each fraction, with the order of effectiveness being ethyl 

acetate, 96% ethanol, and n-hexane. 

 

Keywords : antioxidant, DPPH, Allium fistulosum L., soxhletation, total phenol 

 

 

 

 

 

 

  



xii 

 

DAFTAR ISI 

 

HALAMAN SAMPUL ............................................................................................ i 

HALAMAN JUDUL ............................................................................................... ii 

HALAMAN PERSETUJUAN ............................................................................... iii 

HALAMAN PENGESAHAN TUGAS AKHIR (TA) ........................................... iv 

HALAMAN PERNYATAAN ORISINALITAS ..................................................... v 

HALAMAN PERNYATAAN PERSETUJUAN PUBLIKASI .............................. vi 

MOTTO ................................................................................................................. vii 

PRAKATA ............................................................................................................ viii 

INTISARI ................................................................................................................ x 

ABSTRACT ............................................................................................................. xi 

DAFTAR ISI ......................................................................................................... xii 

DAFTAR TABEL................................................................................................. xiv 

DAFTAR GAMBAR ............................................................................................ xv 

DAFTAR LAMPIRAN ........................................................................................ xvi 

BAB I PENDAHULUAN ....................................................................................... 1 

1.1 Latar Belakang Masalah .............................................................................. 1 

1.2 Rumusan Masalah ....................................................................................... 5 

1.3 Batasan Masalah .......................................................................................... 5 

1.4 Tujuan Penelitian ......................................................................................... 6 

1.5 Manfaat Penelitian ....................................................................................... 6 

1.6 Keaslian Penelitian ...................................................................................... 7 

BAB II TINJAUAN PUSTAKA DAN HIPOTESIS............................................... 9 

2.1 Tinjauan Pustaka ......................................................................................... 9 

2.1.1 Bawang Daun (Allium fistulosum L.) .............................................. 9 

2.1.2 Fenol .............................................................................................. 12 

2.1.3 Antioksidan .................................................................................... 14 

2.1.4 Ekstraksi ........................................................................................ 15 

2.1.5 Sokhletasi ...................................................................................... 16 

2.1.6 Pelarut ............................................................................................ 16 

2.1.7 Fraksinasi ....................................................................................... 18 

2.1.8 Spektrofotometri UV-Vis .............................................................. 19 

2.2 Hipotesis .................................................................................................... 20 

BAB III METODE PENELITIAN ........................................................................ 21 

3.1 Objek Penelitian ........................................................................................ 21 

3.2 Sampel dan Teknik Sampling .................................................................... 21 

3.3 Variabel Penelitian ..................................................................................... 21 

3.3.1 Variabel Bebas ............................................................................... 21 

3.3.2 Variabel Terikat .............................................................................. 22 

3.3.3 Variabel Terkontrol ........................................................................ 22 

3.4 Teknik Pengumpulan Data ........................................................................ 22 



xiii 

 

3.4.1 Cara Pengumpulan Data ................................................................ 22 

3.4.2 Alat dan Bahan yang Digunakan ................................................... 22 

3.4.3 Cara Kerja ...................................................................................... 23 

3.5 Cara Analisis ............................................................................................. 39 

BAB IV  HASIL PENELITIAN DAN PEMBAHASAN ..................................... 41 

4.1   Proses Preparasi Sampel ............................................................................ 41 

4.2   Uji Makroskopis ........................................................................................ 42 

4.3   Uji Mikroskopis ......................................................................................... 42 

4.4   Proses Ekstraksi ......................................................................................... 44 

4.5   Uji Bebas Etanol ........................................................................................ 46 

4.6   Uji Kualitatif Fenol.................................................................................... 47 

4.7   Proses Fraksinasi ....................................................................................... 48 

4.8   Analisis Total Fenol dengan Spektrofotometri UV-Vis ............................. 50 

4.9   Analisis Nilai IC50 dengan Spektrofotometri UV-Vis ............................... 55 

BAB V  SIMPULAN DAN SARAN .................................................................... 65 

5.1 Simpulan .................................................................................................... 65 

5.2 Saran .......................................................................................................... 65 

DAFTAR PUSTAKA ............................................................................................ 66 

LAMPIRAN .......................................................................................................... 72 

  

 

  



xiv 

 

DAFTAR TABEL 

Tabel 1.1 Keaslian Penelitian .................................................................................. 7 

Tabel 4.1 Hasil Identifikasi Serbuk Bawang Daun ............................................... 42 

Tabel 4.2 Hasil Uji Mikroskopis Serbuk Bawang Daun ....................................... 43 

Tabel 4.3 Lanjutan Hasil Uji Mikroskopis Serbuk Bawang Daun ........................ 44 

Tabel 4.4 Hasil Uji Bebas Etanol Ekstrak Bawang Daun ..................................... 46 

Tabel 4.5 Hasil Uji Kualitatif Fenol ...................................................................... 48 

Tabel 4.6 Hasil Rendemen Masing-masing Fraksi ............................................... 49 

Tabel 4.7 Data Absorbansi Rata-Rata Asam Galat................................................ 52 

Tabel 4.8 Absorbansi Pada Masing-Masing Fraksi ............................................... 54 

Tabel 4.9 Kadar Total Fenol Masing-Masing Fraksi ............................................. 54 

Tabel 4.10 Penggolongan Tingkat Kekuatan Antioksidan Berdasarkan Nilai IC5057 

Tabel 4.12 Prosentase Inhibisi Fraksi N-Heksan .................................................. 58 

Tabel 4.13 Prosentase Inhibisi Fraksi Etil Asetat .................................................. 59 

Tabel 4.14 Prosentase Inhibisi Fraksi Etanol 96% ................................................ 59 

Tabel 4.15 Penentuan Nilai Probit Masing-masing Fraksi .................................... 60 

Tabel 4.16 Hasil Perhitungan Nilai IC50 ............................................................... 62 

 

 

  



xv 

 

DAFTAR GAMBAR 

Gambar 2.1 Bawang Daun (Allium fistulosum L.) .................................................. 9 

Gambar 2.2 Struktur Senyawa Fenol .................................................................... 13 

Gambar 2.3 Reaksi reduksi 1,1-diphenil-2- pikrilhidrazil (DPPH) dari     

antioksidan ....................................................................................... 15 

Gambar 2.4 Alat Spektrofotometri UV-Vis .......................................................... 20 

Gambar 2.5 Rangkaian Alat Spektrofotometri UV-Vis ........................................ 20 

Gambar 3.1 Preparasi Sampel Bawang Daun ....................................................... 24 

Gambar 3.2 Uji Makroskopis Bawang Daun ........................................................ 24 

Gambar 3.3 Uji Mikroskopis Bawang Daun ......................................................... 25 

Gambar 3.4 Pembuatan Ekstrak Bawang Daun .................................................... 26 

Gambar 3.5 Uji Bebas Etanol Ekstrak Bawang Daun........................................... 27 

Gambar 3.6 Uji Kualitatif Kandungan Fenol Ekstrak Bawang Daun ................... 27 

Gambar 3.7 Proses Fraksinasi Ekstrak Bawang Daun .......................................... 30 

Gambar 3.8 Penentuan Panjang Gelombang Maksimum ..................................... 32 

Gambar 3.9 Pembuatan Larutan Induk Asam Galat.............................................. 33 

Gambar 3.10 Pembuatan Kurva Kalibrasi Asam Galat ......................................... 34 

Gambar 3.11  Penentuan Kandungan Fenol Pada Ekstrak Bawang Daun ............ 36 

Gambar 3.12  Pembuatan Larutan DPPH 0,4 mM ................................................ 37 

Gambar 3.13 Penentuan Panjang Gelombang Maksimum DPPH ........................ 37 

Gambar 3.14 Penentuan Aktivitas Antioksidan Ekstrak Bawang Daun ............... 39 

Gambar 4.1 Reaksi senyawa fenol dengan FeCl3 ................................................. 47 

Gambar 4.2 Grafik Panjang Gelombang Maksimum Asam Galat ........................ 50 

Gambar 4.3 Reaksi Senyawa Fenol dengan Reagen Folin Ciocalteu ................... 52 

Gambar 4.4 Kurva Baku Asam Galat .................................................................... 53 

Gambar 4.5 Kurva Panjang Gelombang Maksimum DPPH ................................. 57 

Gambar 4.6 Kurva Persamaan Regresi Fraksi N-Heksan ..................................... 60 

Gambar 4.7 Kurva Persamaan Regresi Fraksi Etil Asetat..................................... 61 

Gambar 4.8 Kurva Persamaan Regresi Fraksi Etanol 96%................................... 61 

 

 



 

xvi 
 

DAFTAR LAMPIRAN 

Lampiran 1  Perhitungan Sampel Dan Ekstrak Bawang Daun ............................. 72 

Lampiran 2 Pembuatan Fraksi Dari Ekstrak Bawang Daun ................................. 73 

Lampiran 3  Larutan Uji Fenol.............................................................................. 75 

Lampiran 4  Data Hasil Pengukuran Panjang Gelombang Maksimum & 

Absorbansi Asam Galat ................................................................... 76 

Lampiran 5  Perhitungan Kadar Total Fenol ......................................................... 77 

Lampiran 6 Perhitungan Uji Aktivitas Antioksidan .............................................. 82 

Lampiran 7 Data Absorbansi Rata-Rata Dan Prosentase Inhibisi Masing-Masing 

Fraksi ............................................................................................... 86 

Lampiran 8 Nilai Probit Masing-Masing Fraksi ................................................... 90 

Lampiran 9 Perhitungan Nilai IC50 Masing-Masing Fraksi .................................. 91 

Lampiran 10 Preparasi Sampel Bawang Daun...................................................... 92 

Lampiran 11 Uji Makroskopis Dan Uji Mikroskopis ........................................... 94 

Lampiran 12 Proses Pembutan Ekstrak Kental Dengan Sokhletasi ...................... 95 

Lampiran 13 Uji Bebas Etanol Dan Uji Kualitatif Kandungan Fenol .................. 96 

Lampiran 14 Proses Fraksinasi ............................................................................. 97 

Lampiran 15 Proses Uji Kadar Total Fenol Menggunakan Spektrofotometri Uv 

Vis .................................................................................................... 98 

Lampiran 16  Proses Uji Antioksidan Menggunakan Spektrofotometri Uv Vis . 100 

Lampiran 17 Sertifikat Jurnal & Artikel Publikasi ............................................. 102 

 

 


