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LAMPIRAN 

 

Lampiran 1. Perhitungan bahan 

1. F0 

Propilenglikol   : 
10

100
× 50gr = 5ml 

Paraffin cair    : 
5

100
× 50gr = 2,5ml 

Vaselin     : 50-(5+2,5) 

     : 50-7,5  

     : 42,5 gr 

2. F1 (5%) 

Ekstrak daun jambu biji  : 
5

100
× 50gr = 2,5gr 

Propilenglikol   : 
10

100
× 50gr = 5ml 

Paraffin cair   : 
5

100
× 50gr = 2,5ml 

Vaselin     : 50 –( 2,5+5+2,5) 

     : 50-10 

     : 40 gr 

3. F2 (15%) 

Ekstrak daun jambu biji  : 
15

100
× 50gr = 7,5gr 

Propilenglikol   : 
10

100
× 50gr = 5ml 

Paraffin cair   : 
5

100
× 50gr = 2,5ml 

Vaselin     : 50 – (7,5+5+2,5) 

     : 50-15 

     : 35 gr 

4. F3 (25%) 

Ekstrak daun jambu biji : 
25

100
× 50gr = 12,5gr 

Propilenglikol   : 
10

100
× 50gr = 5ml 

Paraffin cair   : 
5

100
× 50gr = 12,5ml 
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Vaselin    : 50 – (12,5+5+2,5) 

     :50-20 

     : 30gr 
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Lampiran 2. Perhitungan daya hambat 

Rumus megukur daya hambat bakteri: 

𝑑 =
𝑑1, +𝑑2 + 𝑑3 + 𝑑4

4
 

Keterangan: 

d = Diamter zona Hambat 

d1 = Diamter zona Hambat 1 

d2 = Diamter zona Hambat 2 

d3 = Diamter zona Hambat 3 

d4 = Diamter zona Hambat 4 

 

1. Cawan 1 

FI (5%)  =
10+9+10+11

4
 

   = 
40

4
 

  = 10mm 

F2 (15%) =
11+12+10+13

4
 

   =
46

4
 

   = 12mm 

 F3 (25%) =
13+11+12+14

4
 

   = 
50

4
 

   = 12,5 mm 

 K+  =
27+27

2
 

   = 
54

2
 

   = 27mm 

2. Cawan 2 

F1 (5%)  =
10+12+10+11

4
 

   =
43

4
 

   = 11mm 
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F2 (15%)  =
12+12

2
 

   = 
24

2
 

   = 12mm 

F3 (25%)  =
11+12+14+13

4
 

   = 
50

4
 

   = 12,5mm 

K+  =
18+20+23+18

4
 

   = 
79

4
 

   = 19,75mm 

 

3. Cawan 3  

F1(5%)  =
12+12

2
  

   = 
24

2
 

   = 12mm 

F2 (15%)  =
9+13+18+13

4
  

   = 
53

4
 

   = 13,25 mm 

   F3 (25%) =
16+16

2
 

   = 
32

2
 

   = 16mm 

K+  =
20+18+20+23

4
 

   = 
81

4
 

   = 20 
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Lampirann 3. Pembuatan Simplisia dan Ekstrak Daun Jambu Biji 

No Gambar Keterangan 

1.   

 

 

 

Pengambilan sampel 

2.  

 

 

 

Proses pencucian sampel 

3.  

 

 

 

Proses perajangan sampel 

5. 

 

 

 

Penjemuran 

6.    

 

 

 

 

 

Proses penghalusan simplisia 
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7.  

 

 

 

 

Proses pengayakan simplisia 

8.  

 

 

 

Serbuk simplisia 

 

9.  

 

 

 

 Proses Ekstraksi (Maserasi) 

10.   

 

Proses penyaringan  

11. 

 

 

Pengentalan (Rotary 

Evaporatory) 
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12.  

 

Proses penguapan ekstrak 

13.  

 

Hasil ekstrak kental 
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Lampiran 4. Hasil Uji Skrining fitokimia 

 

No  Gambar Keterangan 

1.    

 

 

 

 

 

+ Tanin (Biru kehitaman) 

2.   

 

 

 

 

+ Alkaloid (kuning) 

3.   

 

 

 

 

+ Saponin (Berbuih) 

 

4.  

 

+ Alkaloid (membentuk cincin 

alkaloid) 
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Lampiran 4. Sediaan Salep 

F0 F1 

 

 

 

 

F2 F3 
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Lampiran 5. Uji pH 

F0 F2 

 

 

 

 

F2 F3 
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Lampiran 6. Hasil uji Viskositas 

F0 F1 

 

 

 

 

F2 F3 
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Lampiran 7. Hasil Uji Daya Sebar 

F0 F1 

 

 

 

 

F2 F3 
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Lampiran 8. Hasil Uji Daya Lekat 

F0 F1 

 

 

 

 

F2 F3 
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Lampiran 9. Uji Antibakteri 

No  Gambar Keteragan  

1.   

 

 

Sterilisasi 

2.   

 

 

Pembuatan suspensi 

3.   

 

 

Pembuatan media 

MHA 
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4.  

 

 

Penuangan media  

5.  

      

  

  

 

 

Hasil zona hambat 
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Lampiran 10. Kode Etik 

 


