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ABSTRAK 

 

Pratama, Septian Aditya, 2024. Uji Aktivitas Antibakteri Ekstrak Kulit Buah Jeruk 

Purut (Citrus hystrix DC) Terhadap Lactobacillus acidophillus. Skripsi. 

Sekolah Tinggi Ilmu Kesehatan Panti Waluya Malang. Pembimbing (1) 

apt.Sugiyanto, S.Si.,M.Farm. (2) Venny Kurnia Andika, S.Si., M.Biotech 

 

Latar Belakang : Tanaman herbal sudah lama dikenal dikalangan masyarakat 

Indonesia sebagai salah satu alternatif pengobatan terhadap suatu penyakit. Jeruk 

Purut (Citrus hystrix DC) Salah satu tanaman herbal yang memiliki potensi sebagai 

bahan antibakteri. Tujuan : Penelitian ini bertujuan untuk mengetahui aktivitas 

antibakteri dari ekstrak kulit buah jeruk purut (Citrus hystrix DC) terhadap 

Lactobacillus acidophillus. Metode : Jenis penelitian ini adalah eksperimental 

laboratorium. Kulit buah jeruk purut (Citrus hystrix DC) diekstraksi dengan metode 

maserasi menggunakan pelarut etanol 96%. Pengujian aktivitas antibakteri 

menggunakan metode difusi sumuran. Penelitian dibagi dalam 5 kelompok. Satu 

kelompok Klindamisin 0,025% b/v, satu kelompok aquadest dan 3 kelompok 

perlakuan masing-masing dengan konsentrasi ekstrak 30%, 40%, dan 50%. 

Pengujian dilakukan dengan 3 kali pengulangan. Data dianalisis dengan 

menggunakan One Way ANOVA dilanjutkan ke uji post hoc games-howell. Hasil : 

Persentase rendemen yang dihasilkan dari ekstrak etanolik kulit buah jeruk purut 

(Citrus hystrix DC) adalah 12,75%. Sampel uji memiliki aktivitas antibakteri 

terhadap bakteri Lactobacillus acidophillus, dimana nilai kadar hambat minimal 

ekstrak kulit jeruk purut (Citrus hystrix DC) terhadap Lactobacillus acidophillus 

adalah konsentrasi 30% dan konsentrasi paling efektif adalah konsentrasi 50% 

dengan zona hambat sebesar 9,6 ± 0,21 mm dengan kategori kekuatan sedang. 

Kesimpulan : Ekstrak etanolik Kulit buah jeruk purut (Citrus hystrix DC) 

mempunyai aktivitas dalam menghambat pertumbuhan bakteri Lactobacillus 

acidophillus dengan kategori kuat, namun secara statistik tidak sekuat Klindamisin. 

 

Kata Kunci : Jeruk Purut, Antibakteri, Lactobacillus acidophillus 
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ABSTRACT 

 

Pratama, Septian Aditya, 2024. Antibacterial Activity Test of Kaffir Lime (Citrus 

hystrix DC) Fruit Peel Extract Against Lactobacillus acidophilus. Thesis. 

Panti Waluya Malang School of Health Sciences. Advisors: (1) apt. 

Sugiyanto, S.Si., M.Farm. (2) Venny Kurnia Andika, S.Si., M.Biotech. 

 

Background: Herbal plants have long been known among Indonesian communities 

as an alternative treatment for various diseases. Kaffir lime (Citrus hystrix DC) is 

one such herbal plant with potential antibacterial properties. Objective : This study 

aims to investigate the antibacterial activity of kaffir lime (Citrus hystrix DC) fruit 

peel extract against Lactobacillus acidophilus. Methods: This study is an 

experimental laboratory research. The kaffir lime fruit peel (Citrus hystrix DC) was 

extracted using maceration method with 96% ethanol solvent. The antibacterial 

activity test was conducted using the well diffusion method. The study was divided 

into 5 groups : one group with 0,025% w/v clindamycin, one group with distilled 

water, and three treatment groups with extract concentrations of 30%, 40%, and 

50%, respectively. The tests were repeated three times. Data were analyzed using 

One Way ANOVA followed by post hoc Games-Howell test. Results : The yield 

percentage of the ethanolic extract from kaffir lime (Citrus hystrix DC) fruit peel 

was 12,75%. The test samples exhibited antibacterial activity against Lactobacillus 

acidophilus, with the minimum inhibitory concentration of the kaffir lime peel 

extract being 30%, and the most effective concentration being 50%, which 

produced an inhibition zone of 9,6 ± 0,21 mm, categorized as moderate strength. 

Conclusion : The ethanolic extract of kaffir lime (Citrus hystrix DC) fruit peel has 

antibacterial activity against Lactobacillus acidophilus with a strong category, but 

statistically, it is not as potent as clindamycin. 

 

Kata Kunci : Kaffir Lime, Antibacterial, Lactobacillus acidophilus 
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