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ABSTRAK 

 
Tenulawak merupakan salah satu bahan baku obat tradisional di Indonesia. Selama 

pengolahan simplisia rimpang temulawak sangat rentan terhadap pertumbuhan 

mikroba. Pengaruh iradiasi gamma dosis sedang dengan sumber radiasi 60Co 

terhadap kualitas mikrobiologi serbuk simplisia rimpang temulawak meliputi 

parameter Angka Lempeng Total (ALT), dan Angka Kapang Khamir (AKK), serta 

terhadap kadar total fenolik ekstrak rimpang temulawak. Penetapan kadar total 

fenolik menggunakan metode spektrofotometri Uv-Vis pada panjang gelombang 

maksimum 765 nm. Bahan pengemas serbuk simplisia rimpang temulawak yang 

digunakan adalah kantong plastik LDPE dengan ketebalan 0,03 mm, sedangkan 

pengemas untuk ekstrak rimpang temulawak adalah vial kaca. Masing-masing 

serbuk dan ekstrak simplisia rimpang temulawak diiradiasi dengan dosis 5 kGy dan 

7 kGy. Serbuk dan ekstrak simplisia rimpang temulawak yang tidak diiradiasi 

disiapkan sebagai kontrol. Berdasarkan hasil penelitian iradiasi serbuk simplisia 

rimpang temulawak dosis 5 kGy dan 7 kGy mampu menghambat pertumbuhan 

mikroba jika dibandingkan dengan sampel serbuk tanpa iradiasi. Hasil kadar total 

fenolik dari ekstrak rimpang temulawak yang diiradiasi dosis 5 kGy dan 7 kGy 

mengalami penurunan jika dibandingkan dengan sampel ekstrak tanpa iradiasi, 

tetapi tidak menghilangkan kualitas ekstrak rimpang temulawak. 

 

Kata kunci : Iradiasi, kobalt 60, temulawak, mikroba, total fenolik. 
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ABSTRACT 

Curcuma is one of the raw materials for traditional medicine in Indonesia. During 

processing the ginger rhizome simplicia is very susceptible to microbial growth. 

The effect of medium-dose gamma irradiation with 60Co radiation sources on the 

microbiological quality of the ginger rhizome simplicia include Total Plate Number 

(TPN) parameters and Yeast Mold Number (YMN), as well as the total phenolic 

content of curcuma rhizome extract. Determination of total phenolic levels using 

the Uv-Vis spectrophotometry method at a maximum wavelength of 765 nm. The 

packaging material for the ginger rhizome simplicia powder used is LDPE plastic 

bag with a thickness of 0,03 mm. while the packaging for ginger rhizome extract is 

a glass vial. Each powder and curcuma rhizome extract were irradiated at a dose 

of 5 kGy and 7 kGy. The powder and extract of non-irradiated ginger rhizome 

extract were prepared as controls. Based on the result of the irradiation study of 

simplicial powder of curcuma rhizome dose of 5 kGy and 7 kGy, it was able to 

inhibit microbial growth when compared with powder samples without irradiation. 

The results of total phenolic content of curcuma rhizome extract irradiated at a 

dose 5 kGy and 7 kGy decreased when compared with extract samples without 

irradiation, but did not eliminate the quality of curcuma rhizome extract. 

Keywords : Irradiation, cobalt 60, ginger, microbes, total phenolic. 
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