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ABSTRACT 

Dwi Handayani Safitri. B.180775. Antioxidant Activity Total Phenol of Fresh 

Local Orange Peel and Freeze Drying. Under the guidance of Siti Aminah and Titi 

Rohmayanti. 

This study aims to optimize bioactive compounds in local waste of orange peel 

(Citrus reticulate L, Citrus nobilis, Citrus maxima Merr), to study the effect fresh 

and freeze dried samples on antioxidant activity and phenol total. This study used 

completely randomized design (CRD) two factors, varieties of orange peel (A) and 

treatment fresh and orange peel dried (B) with freeze dry drying (– 30oC, 4 days) 

with two repetitions. Data analysis used the variance table (ANOVA). Results 

showed citrus peel varieties had a significant effect on the value of water content, 

but it is not significantly affect the value of total phenols and antioxidants. The 

treatment orange peel dried had a significant effect on water content value and total 

phenol, but it is not significantly affect the antioxidant value. The moisture content 

value fresh orange peel is 76.10% - 86.86%, dry ranges from 10.85 % - 18.48 %. 

Total phenol content fresh orange peel ranged from 3.61 - 6.20 mg GAE/g, and dry 

ranged from 14.79 - 17.35 mg GAE/g. And the value antioxidant activity described 

by IC50 value of fresh orange peel ranged from 16.94 - 26.47 (mg/ml) and dry skin 

ranged from 10.79-33.12 (mg/ml). 

Keywords: orange peel, total phenol, antioxidant, drying 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
 

ABSTRAK 

Dwi Handayani Safitri. B.1810775. Aktivitas Antioksidan dan Total Fenol Kulit 

Jeruk Lokal Segar dan Pengeringan Freeze Drying. Dibawah bimbingan Siti 

Aminah dan Titi Rohmayanti. 

 

Penelitian ini bertujuan, mengoptimalkan senyawa bioaktif pada limbah kulit jeruk 

lokal (jeruk keprok, jeruk Siam dan jeruk Bali), mempelajari pengaruh sampel segar 

dan kering terhadap aktivitas antioksidan dan total fenol. Rancangan Acak Lengkap 

(RAL) dua faktor digunakan dalam penelitian ini, varietas kulit jeruk (A) dan 

perlakuan kulit jeruk segar dan kering (B) dengan pengeringan freeze dry (– 30oC, 

4 hari) taraf dua kali pengulangan. Analisis data menggunakan tabel sidik ragam 

(ANOVA). Hasilnya menunjukkan varietas kulit jeruk berpengaruh nyata terhadap 

nilai kadar air, tetapi nilai total fenol dan nilai antioksidan tidak berpengaruh nyata. 

Perlakuan kulit jeruk kering berpengaruh nyata terhadap nilai kadar air dan total 

fenol, tetapi tidak berpengaruh nyata terhadap nilai antioksidan. Nilai kadar air kulit 

jeruk segar 76.10% - 86.86 %, kering berkisar 10.85 % - 18.48 %. Kandungan total 

fenol kulit jeruk segar berkisar 3.61 - 6.20 mg GAE/g, dan kering berkisar 14.79 -

17.35 mg GAE/g. Nilai IC50 merupakan gambaran nilai dari aktivitas antioksidan 

kulit jeruk segar berkisar 16.94-26.47 (mg/ml) dan kulit kering berkisar 10.79 – 

33.12 (mg/ml).  

 

Kata kunci: kulit jeruk, total fenol, antioksidan, pengeringan   
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