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PENGARUH PEMANASAN TINGKAT RUMAH TANGGA TERHADAP 

SENYAWA NON VOLATIL DAUN POHPOHAN 

 --------------------------------------------------------------------------------------- 

ABSTRAK 

Pohpohan merupakan salah satu jenis tumbuhan yang sering dikonsumsi 

sebagai lalapan dan memiliki banyak manfaat bagi kesehatan sebagai antioksidan, 

antidiabetes, antikanker, antihipertensi, antibakteri dan kardioprotektif. Selain 

dikonsumsi sebagai lalapan, daun pohpohan juga dikonsumsi sebagai pangan 

olahan yang diproses melalui pemasakan. Penelitian ini bertujuan untuk 

menganalisis senyawa non volatil dari daun pohpohan yang dimasak dengan 

pemanasan tingkat rumah tangga (perebusan dan pengukusan) dibandingkan 

dengan daun segar. Identifikasi senyawa non-volatil daun pohpohan dilakukan 

menggunakan liquid chromatography UPLC-MS/MS dengan mass spectrometry 

electrospray ionization pada mode positif. Hasil dari analisis UPLC diinterpretasi 

menggunakan perangkat lunak Masslynx 4.1 dan beberapa situs basis data senyawa 

kimia. Ada 73 senyawa yang teridentifikasi pada daun pohpohan yang 

dikelompokkan sebagai senyawa metabolit sekunder, asam amino, lipida, 

karbohidrat, vitamin, dan nukleotida. Pemanasan tingkat rumah dapat 

mempengaruhi konsentrasi dan profil senyawa non volatil dari daun pohpohan. 

Mosloflavon dan peroksisimulenolin dari golongan metabolit sekunder merupakan 

senyawa dominan pada seluruh sampel daun dan konsentrasinya berubah karena 

pengaruh pemanasan tingkat rumah tangga. Dideteksinya juga beberapa senyawa 

turunan asam amino yang hanya ditemukan pada daun pohpohan yang telah diberi 

pemanasan. Analysis of variance dan principal component analysis menunjukan 

bahwa pemananasan memberikan pengaruh yang signifikan terhadap konsentrasi 

dan profil senyawa non volatil daun pohpohan. 

 

 

Kata kunci: Daun pohpohan, perebusan, pengukusan, senyawa non volatil 
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EFFECTS OF DOMESTIC COOKING ON THE NON VOLATILE 

COMPOUNDS OF POHPOHAN LEAVES 

 --------------------------------------------------------------------------------------- 

ABSTRACT 

 

Pohpohan is a plant that is often consumed as fresh vegetables and has many 

health benefits as an antioxidant, antidiabetic, antibacterial, anticancer, 

antihypertensive, and cardioprotective. Besides being consumed as fresh 

vegetables, pohpohan leaves are also consumed as processed products that are 

processed through cooking. This study aims to analyze the non-volatile compounds 

of pohpohan leaves cooked with household level heating (boiling and steaming) 

compared to fresh leaves. Identification of non-volatile compounds of pohpohan 

leaves was carried out using liquid chromatography UPLC-MS/MS with mass 

spectrometry electrospray ionization in positive mode. The results of the UPLC 

analysis were interpreted using Masslynx 4.1 software and several chemical 

compound database sites. There were 73 compounds identified in pohpohan leaves 

that were categorized as secondary metabolites, amino acids, lipids, carbohydrates, 

vitamins, and nucleotides. Domestic cooking can affect the concentration and 

profile of non-volatile compounds from pohpohan leaves. Mosloflavone and 

peroxisimulenoline from the secondary metabolite class were the dominant 

compounds in all samples and their concentrations changed due to the influence of 

domestic cooking. Several amino acid-derived compounds were also detected, 

which were only found in cooked pohpohan leaves. Analysis of variance and 

principal component analysis also showed that heating can have a significant effect 

on the concentration and profile of non-volatile compounds of pohpohan leaves. 

  

  

Key words: Domestic cooking, non volatile compound, pohpohan, vegetable 
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