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PENETAPAN KADAR KUERSETIN DALAM FRAKSI ETIL ASETAT 

EKSTRAK KULIT BUAH NANAS (Ananas comosus (L.) Merr) 

MENGGUNAKAN METODE KROMATOGRAFI CAIR KINERJA 

TINGGI 

 

 

ABSTRAK 

 

Telah dilakukan penelitian tentang penetapan kadar kuersetin dalam fraksi etil 

asetat dalam kulit buah nanas (Ananas comosus (L.) Merr). Preparasi sampel 

dilakukan dengan teknik ekstraksi sokhletasi dengan pelarut etanol 96%, 

dilanjutkan dengan fraksinasi dan hidrolisis. Penetapan kadar kuersetin dalam 

fraksi etil asetat ekstrak kulit buah nanas (Ananas comosus (L.) Merr)  dilakukan 

dengan menggunakan metode Kromatografi Cair Kinerja Tinggi (KCKT) dengan 

fase diam C-18 (5µm), detektor UV pada panjang gelombang 369 nm dengan fase 

gerak Methanol : Air (50: 50), dan laju air 1 mL/menit. Berdasarkan metode yang 

digunakan diperoleh kadar rata-rata kuersetin dalam fraksi etil asetat dalam kulit 

buah nanas adalah 9,048 µg/mL dengan presisi yang diekspresikan dengan 

nilaiprosentase RSD sebesar 0,92%. Linieritas menunjukkan koefisien korelasi 

yang baik (r2=0,9998) dengan persamaan y = 85709x-719020. Diperoleh batas 

deteksi 2,973 µg/mL dan batas kuantitasi 9,910 µg/mL. Persentase perolehan 

kembali Kuersetin berturut-turut sebesar 118, 131, dan 118%.  

 

Kata kunci: Kuersetin, Kulit buah nanas, Fraksi etil asetat, KCKT. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

THE DETERMINATION OF QUERCETIN OF ACETATE ETHYL 

FRACTION OF PINEAPPLE (Ananas comosus (L.) Merr) RIND USING 

HIGH PERFORMANCE LIQUID CHROMATOGRAPHY METHOD 

 

 

ABSTRACT 

 

The determination of quercetin contain in acetate ethyl fraction of of ethanol 

extract of pineapple (Ananas comosus (L.) Merr) rind had been done. The sample 

preparation was extracted by soxhlet techniques using 96% ethanol as the solvent 

and then it was fractionated and hydrolyzed. The determination of quercetin in 

acetate ethyl fraction of pineapple rind extract was performed by High 

Performance Liquid Chromatography (HPLC) using C-18 (5μm) as the stationary 

phase, UV detector at a wavelength of 369 nm, the mobile  phase used was 

Methanol : water (50:50), and flow rate as of 1 mL / min. The result of quercetin 

determination in pineapple rid was of 9.048 mg/mL, the precision which was 

expressed in RSD percentage was of 0.92%. The linearity showed a good 

correlation coefficient (r2=0.9998) with the equation such as y = 85709x-719 020. 

The limit of detection and limit of quantitation were of 2.973 mg/mL and 9.910 

mg/mL. The recovery of Quercetin at the concentrations of 80, 100, and 120% 

were 118, 131, and 118%.  

 

Keywords: Quercetin, Pineapple rind, Acetate ethyl fraction, HPLC. 
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