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FORMULASI DAN PENGUJIAN AKTIVITAS ANTIOKSIDAN GRANUL 

EFFERVESCENT EKSTRAK AIR KULIT BUAH SEGAR NAGA MERAH 

(Hylocereus costaricensis) 

ABSTRAK 

  

Telah dilakukan penelitian tentang granul effervescent ekstrak air kulit 

buah segar naga merah (Hylocereus costaricensis) sebagai antioksidan yang telah 

dilakukan evaluasi granul meliputi organoleptik, kadar air, pH larutan, waktu 

larut, bobot jenis nyata dan sejati, sifat alir, sudut istirahat dan aktivitas 

antioksidan dengan menggunakan metode DPPH. Formula granul effervescent 

terdiri dari ekstrak air kulit buah segar naga merah, natrium bikarbonat, asam 

sitrat, asam tartrat, gula bebas kalori, aspartam, PVP, pewarna ungu dan perasa 

anggur. Perbedaan dari ketiga formula yaitu pada  penambahan aspartam sebagai 

pemanis tambahan setelah gula bebas kalori, konsentrasi kombinasi gula bebas 

kalori dan aspartam yang digunakan pada Formula 0, I, dan II adalah 41:0; 41:0; 

dan 40,5:0,5. Formula terbaik yaitu formula II yang memenuhi persyaratan fisik 

dan kimia. Hasil uji aktivitas antioksidan sediaan nilai IC50 formula 0, I dan II  

berturut-turut yaitu 241,35; 73,26 dan 92,75 ppm. Hasil Uji Kesukaan diketahui 

formula II merupakan formula yang paling disukai dengan jumlah nilai 186. 

Kata kunci : Kulit buah naga merah, granul effervescent, DPPH  

  



 

 

FORMULATION AND ANTIOXIDANT ACTIVITY TEST EFFERVESCENT 

GRANULES OF WATER EXTRACT FRESH RIND RED DRAGONFRUIT 

(Hylocereus costaricensis) 

 

ABSTRACK 

 

 

The effervescent granules of water extract of fresh rind red dragonfruit  

(Hylocereus costaricensis) with antioxidant activity which to evaluated 

effervescent granules include organoleptic, moisture content, pH, soluble time, 

specific gravity, flow rates, angle of repose and antioxidant activity using DPPH 

method had been studied. Effervescent granules formulation consisting of extract 

of  fresh rind red dragonfruit, sodium bicarbonate, citric acid, tartaric acid, non 

calorie sugar, aspartame, PVP, colorings and flavorings purple grapes. The 

differences of 3 formulas that wase in aspartam addition as sweetener after non 

calorie sugar, the concentration of combination non calorie sugar and aspartame 

used in Formula 0, I and II were 41: 0; 41: 0; and 40.5: 0.5. The best formula was 

shown by formula II, comply to the physical and chemical requirements. From 

antioxidant activity was obtained IC50 3 series formulas such as  241.35; 73.26 and 

92.75 ppm respectively. The hedonic test showed  that formula II is the most 

preferred with  the total amount as of 186. 

 

Keywords: Fresh rind red dragonfruit , effervescent granules, DPPH 
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