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EFEK PENGOLAHAN SKALA RUMAH TANGGA TERHADAP KANDUNGAN
KOMPONEN FENOLIK DAN AKTIVITAS ANTIOKSIDAN PADA DAUN
POHPOHAN (Pilea trinervia W.)

Dyah Pamelia Ruwaida

ABSTRAK

Penelitian ini bertujuan untuk mempelajari pengaruh pengolahan skala rumah
tangga terhadap kandungan senyawa fenolik dan aktivitas antioksidan daun pohpohan.
Perlakuan pengolahan yang digunakan adalah perebusan 100°C selama 5 dan 15 menit,
perebusan 70°C selama 5 dan 15 menit, pengukusan selama 1 dan 3 menit, dan pemanasan
microwave selama 1 dan 3 menit. Kandungan total senyawa fenolik daun pohpohan diuji
menggunakan metode Folin-Ciocalteu, sedangkan aktivitas antioksidan diuji dengan
metode DPPH (2,2-diphenyl-1-picrihydrazil). Hasil penelitian ini menunjukkan bahwa
proses pengolahan secara signifikan menurunkan total senyawa fenolik daun pohpohan.
Kandungan total senyawa fenolik tertinggi diperoleh pada ekstrak metanol daun pohpohan
segar sebesar 84,43+3,43 mg GAE/100 g bahan segar, diikuti oleh ekstrak metanol daun
yang dipanaskan dengan microwave, dikukus, dan direbus. Untuk aktivitas antioksidan,
perlakuan perebusan dan pengukusan menurunkan secara signifikan persentase
penghambatan radikal, sedangkan pemanasan microwave selama 3 menit meningkatkan
secara signifikan penghambatan radikal daun pohpohan. Perlakuan perebusan dan
pengukusan juga menurunkan kapasitas antioksidan dengan signifikan dibandingkan daun
segar. Proses pengolahan tidak mempertahankan total senyawa fenolik, namun pemanasan
microwave dapat meningkatkan aktivitas antioksidan daun pohpohan.

Kata kunci: pohpohan, total senyawa fenolik, aktivitas antioksidan
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THE EFFECT OF DOMESTIC COOKING METHODS ON TOTAL PHENOLIC
CONTENTS AND ANTIOXIDANT ACTIVITIES OF POHPOHAN LEAVES
(Pilea trinervia W.)

Dyah Pamelia Ruwaida

ABSTRACT

The aim of this study was to analyze the effect of domestic cooking methods on total
phenolic contents and antioxidant activities of pohpohan leaves. The cooking methods
were boiling for 5 and 15 minutes at 100°C, boiling for 5 and 15 minutes at 70°C,
steaming for 5 and 15 minutes, and microwave-heating for 1 and 3 minutes. The total
phenolic contents were determined using Folin-Ciocalteu method, and the antioxidant
activities were determined using 2,2-diphenyl-1-picrihydrazil (DPPH) method. The results
showed that cooking process significantly decreased total phenolic contents of pohpohan
leaves. The highest total phenolic content was found in fresh pohpohan leaves extract
about 84,43+3,43 mg GAE/100 g fresh leaves, followed by microwave-heated, steamed,
and boiled leaves extracts. For antioxidant activities, boiling and steaming could decrease
the radical scavenging activities significantly while microwave-heating could increase it.
Boiling and steaming also decreased antioxidant capacity significantly than fresh leaves.
The cooking methods could not maintain the total phenolic contents but microwave-
heating could increase the antioxidant activities of pohpohan leaves.

Keywords: pohpohan, total phenolic contents, antioxidant activities
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