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ABSTRAK

Penelitian ini bertujuan untuk mengetahui pengaruh variasi konsentrasi
ekstrak wortel (Daucus carota L.) terhadap aktivitas antioksidan pada minyak
kacang tanah.

Subjek dalam penelitian ini adalah ekstrak wortel yang diperoleh melalui
metode maserasi. Ekstrak wortel diencerkan sesaat sebelum pengujian. Sebanyak
5 gram ekstrak wortel dilarutkan ke dalam 100 mL metanol teknis, sehingga
diperoleh konsentrasi 5% (b/v). Kemudian dari ekstrak wortel 5% dibuat variasi
konsentrasi 0,05%; 0,1%; 0,5%,dan 1,0% (b/v) dalam minyak kacang tanah. Uji
kuantitatif aktivitas antioksidan dilakukan dengan menggunakan metode TBA
(Tiobarbituric Acid). Pengujian diawali dengan cara mengambil larutan sampel,
pembanding, dan kontrol sebanyak 1 mL lalu ditambahkan 2 mL TCA 5% dan 2
ml reagen TBA 0,02 M, kemudian ditempatkan di pemanas air mendidih selama
10 menit. Setelah larutan didinginkan kemudian divortex, selanjutnya larutan
diukur absorbansinya pada Amaks 530 nm.

Hasil penelitian menunjukkan bahwa semakin besar konsentrasi ekstrak
wortel yang ditambahkan pada minyak kacang tanah, maka aktivitas antioksidan
semakin besar. Semakin besar aktivitas antioksidannya, maka ketengikan minyak
kacang tanah akibat proses oksidasi dapat dihambat.
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ABSTRACT

This research was aimed to find out the additional effect of variations in
the concentration from carrot extract (Daucus carota L.) of antioxidant activity in
peanut oil.

The main subject of this research was carrot extract which was obtained
from maceration method. Carrot extract was be diluted shortly before test. A total
of 5 grams of carrot extract was dissolved in 100 mL of methanol technical, thus
obtained concentration of 5% (w/v). Then from 5% carrot extract made variations
in the concentration of 0.05%; 0.1%; 0.5%; and 1.0% (w/v) in peanut oil.
Quantitative test of antioxidant activity using the TBA method. Testing begins by
taking a sample solution, comparison, and control as much as 1 mL and then
added 2 mL of 5% TCA and TBA reagent 2 ml of 0.02 M, and then placed in
boiling water heating for 10 minutes. After the solution was cooled and it wil be
get treatment in vortex, then the solutions is measured absorbance at 530 nm Amax.

This research suggests that the biggest concentration of carrot extract is
added to the peanut oil, the greater the antioxidant activity. The greater the
antioxidant activity, the peanut oil rancidity due to the oxidation process can be
inhibited.
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