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PROFIL SENYAWA NON-VOLATIL KENIKIR PADA PEMANASAN 

TINGKAT RUMAH TANGGA 

 
Verlyn Setiawan 

 

 

ABSTRAK 

 

Kenikir merupakan tanaman yang sering dikonsumsi sebagai lalapan maupun diolah. Penelitian 

ini bertujuan untuk mengetahui profil senyawa non-volatil kenikir setelah mengalami proses 

pemanasan tingkat rumah tangga (perebusan dan pengukusan) selama 5 menit. Proses 

pengolahan sampel meliputi proses pemanasan dilanjutkan dengan ekstraksi dengan metode 

sonikasi serta sentrifugasi. Selanjutnya sampel dikeringkan dengan metode nitrogen blowdown 

evaporation dan dilanjutkan dengan analisis senyawa non-volatil menggunakan instrumen 

UPLC-MS/MS. Didapatkan 50 senyawa non-volatil yang dikelompokkan menjadi 25 senyawa 

metabolit sekunder, 4 senyawa asam amino, 15 senyawa lipid dan 6 senyawa lainnya termasuk 

nukleotida dan vitamin. Senyawa baru yang dihasilkan oleh proses perebusan antara lain 

Salvigenin discretamine, Capsanthone, Threo sphingosine, (3β)-3-Hydroxystigmast-5-en-7- 

one, Momordicilin, Dieporeticenin, 4-hydroxysphinganine, N-acylethanolamines, 3- 

Ketosphinganine, Nicotinamide, (R)-Norisocorydine, dan Halocynthiaxanthin sedangkan 

senyawa yang terdeteksi pada proses pengukusan antara lain Mesotartaric acid dan Glycerol 

Pyruvate Succinate. Pemanasan skala rumah tangga (perebusan dan pengukusan) memiliki 

pengaruh pada senyawa non-volatil yang terdapat pada kenikir dimana proses tersebut 

menghasilkan senyawa baru, penurunan maupun peningkatan konsentrasi senyawa non-volatil. 
 

 

Kata kunci: Kenikir, Pengukusan, Perebusan, Senyawa non-volatil, UPLC-MS/MS 
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NON-VOLATILE COMPOUNDS IN KENIKIR AFTER HOUSEHOLD 

COOKING METHODS 

 
Verlyn Setiawan 

 

 

ABSTRACT 

 

Kenikir is a plant often consumed fresh (raw) or processed. This research aims to determine the 

profiling of non-volatile compounds in kenikir leaves after undergoing household cooking 

(boiling and steaming) for 5 minutes. The preparation of samples includes extraction using 

sonication and centrifugation methods. The samples are then evaporated using the nitrogen 

blowdown evaporation method and finally followed by the analysis of non-volatile compounds 

using UPLC-MS/MS instrument. A total of 50 non-volatile compounds were identified, which 

are grouped into 25 secondary metabolites, 4 amino acids, 15 lipids, and 6 other compounds 

including nucleotides and vitamins. The new compounds produced by boiling include Salvigenin 

Discretamine, Capsanthone, Threo sphingosine, (3β)-3-Hydroxystigmast-5-en-7-one, 

Momordicilin, Dieporeticenin, 4-hydroxysphinganine, N-acylethanolamines, 3- 

Ketosphinganine, Nicotinamide, (R)-Norisocorydine, and Halocynthiaxanthin whereas 

compounds detected by steaming include Mesotartaric acid and Glycerol Pyruvate Succinate. 

In conclusion, household cooking (boiling and steaming) affects the non-volatile compounds 

detected in kenikir, resulting in the formation of new compounds, degradation, or increased 

concentration of non-volatile compounds. 

 

 

Keywords: Kenikir leaves, Boiling, Non-volatile compounds, Steaming, UPLC-MS/MS 
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