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ABSTRAK

Telah dilakukan penelitian mengenai formulasi emulgel dengan berbagai
konsentrasi ekstrak labu parang (Cucurbita moschata [Duch.] Poir). Penelitian ini
dilakukan dengan mengamati stabilitas fisik perubahan warna, bentuk, bau,
homogenitas, pH, viskositas dan uji stabilitas fisik emulgel dengan metode freeze-
thaw selama waktu penyimpanan. Hasil penelitian menunjukkan bahwa secara fisik
emulgel yang mengandung berbagai konsentrasi ekstrak labu parang (Cucurbita
moschata [Duch.] Poir) stabil selama penyimpanan. Pengamatan pH selama
penyimpanan relatif stabil sedangkan viskositas mengalami peningkatan selama
waktu penyimpanan 28 hari. Hasil pengujian kesukaan dengan metode angket,
ternyata formula 4 dengan konsentrasi ekstrak labu parang 0,7% merupakan

formula yang disukai dibandingkan dengan formula lainnya.



ABSTRACT

Research about emulgel massage formulation with various concentration of
Pumpkin extracts (Cucurbita moschata [Duch.] Poir) has been done. This research
done by observing physical stability of disclororation, form, aroma, homogeneity,
pH, viscosity and physical stability testing of emulgel with freeze-thaw method
during storage. The Result of research indicates that physically emulgel massage
which contained various concentration of pumpkin extracts (Cucurbita moschata
[Duch.] Poir) were stable during storage. The Observation of pH were stable and
viscosity increased during 28 days storage.. The Result of examination of like
hedonic test, the formula 4 with concentration of pumpkin extracts 0.7 were the

most liked formula compared to other formula.
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