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ABSTRAK 

Telah dilakukan penelitian tentang pengaruh metode ekstraksi terhadap kadar     

α-mangostin dari ekstrak kulit buah manggis (Garcinia mangostana L.). Sampel 

kulit buah manggis diekstraksi dengan metode refluks dan sokletasi dengan 

menggunakan pelarut metanol yang diekstraksi selama 1, 2, 3 dan 4 jam. Analisis 

kadar α-mangostin dari ekstrak menggunakan instrumen KCKT (Kromatografi 

Cair Kinerja Tinggi) yang dilengkapi dengan kolom C-18 dengan suhu  kolom 

30oC, fase gerak asetonitril: 0,1% H3PO4 dalam air (95:5% v/v),laju alir 1,0 

ml/menit, detektor UV pada panjang gelombang 320nm, dan volume injeksi 10μl. 

Hasil penentuan kurva kalibrasi pada kisaran konsentrasi standar 100-2000μg/mL 

didapat koefisien korelasi (r2) = 0,997. Hasil pengukuran, didapat kadar α-

mangostin paling tinggi pada sampel ekstrak yang diekstraksi dengan metode 

sokletasi selama 3 jam yaitu 1,1920% per 100mg/mL ekstrak. Dari hasil uji 

statistik dua rata-rata dihasilkan bahwa pada tingkat kepercayaan 95% 

menunjukkan tidak terdapat perbedaan rata-rata kadar α-mangostin yang 

diekstraksi dengan metode refluks dan sokletasi. Hasil uji ANOVA dengan 

tingkat kepercayaan 95% menunjukkan terdapat perbedaan yang bermakna antara 

kadar α-mangostin yang diekstraksi pada waktu yang berbeda (1, 2, 3, dan 4 jam) 

baik secara refluks maupun sokletasi.  

 

Kata kunci :α-mangostin, refluks, sokletasi, KCKT. 

 

 



 

ABSTRACT 

The influence of extractions method on α-mangostin levels from the fruit rind 

extract of mangosteen (Garcinia Mangostana L.) had been done. The fruit rind of 

mangosteen was extracted by reflux and soxhletation method using methanol as 

solvent extracted during 1, 2, 3 and 4 hours. The quantitative analysis of α-

mangostin from fruit rind extract of mangosteen use HPLC (High Performance 

Liquid Chromatography) instrument. The column was a C-18 at 30oC temperature 

using a gradient mobile phase consisting of acetonitrile in 0,1% H3PO4 (95:5% 

v/v) at the flow rate 1.0 ml/min with a UV detector was set at 320nm. The 

linearity of the proposed method was found in the range of 100-2000μg/mL with 

regression coefficient (r2) = 0.997. The results showed the highest concentration 

of α-mangostin obtained from the sample extracts was extracted by methods 

soxhletation for 3 hours was 1.1920% per 100mg/mL extract. From the statistical 

tests two averages produced on 95% confidence level showed no differences in 

average levels of α-mangostin were extracted by reflux and soxhletation methods. 

On ANOVA test results with 95% confidence level showed a significant 

difference between the levels of α-mangostin were extracted at different times (1, 

2, 3, and 4 hours), both reflux and soxhletation methods. 

 

Keyword: α-mangostin, reflux, soxhletation, HPLC. 
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