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ABSTRAK 

Biji kakao (Theobroma cacao L.) mengandung senyawa metabolit sekunder 

seperti alkaloid, flavonoid, fenol, terpenoid, dan tanin yang berpotensi sebagai 

antimikroba. Penelitian ini bertujuan untuk mengetahui stabilitas fisik salep ekstrak 

biji kakao serta efek antibakteri terhadap Staphylococcus aureus dan antijamur 

terhadap Trichophyton rubrum. Metode yang digunakan adalah eksperimen 

laboratorium dengan ekstraksi secara maserasi menggunakan etanol 96%, 

kemudian diformulasikan menjadi salep dalam tiga konsentrasi, yaitu F1 (15%), F2 

(20%), dan F3 (25%). Evaluasi fisik meliputi uji organoleptik, homogenitas, pH, 

daya sebar, daya lekat, dan iritasi, sedangkan uji aktivitas antibakteri menggunakan 

metode difusi cakram dan antijamur menggunakan metode difusi sumuran. Hasil 

penelitian menunjukkan seluruh formula memenuhi persyaratan fisik yang baik 

dengan pH 6, daya sebar 5.1–5.6 cm, daya lekat >4 detik, homogen, stabil, dan tidak 

menimbulkan iritasi. Aktivitas antibakteri tertinggi terhadap Staphylococcus aureus 

terdapat pada F3 sebesar 19.66 mm, sedangkan aktivitas antijamur tertinggi 

terhadap Trichophyton rubrum juga pada F3 sebesar 12.25 mm. Berdasarkan hasil 

penelitian dapat disimpulkan bahwa sediaan salep ekstrak biji kakao (Theobroma 

cacao L.) memiliki stabilitas fisik yang baik serta efektif sebagai antibakteri 

terhadap Staphylococcus aureus dan antijamur terhadap Trichophyton rubrum. 

Kata kunci: Antibakteri, Antijamur, Biji_Kakao (Theobroma_cacao L.), Salep, 

Staphylococcus_aureus, Trichophyton_rubrum.  
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ABSTRACT 

Cocoa beans (Theobroma cacao L.) contain secondary metabolite 

compounds such as alkaloids, flavonoids, phenols, terpenoids, and tannins that 

have potential as antimicrobials. This study aimed to determine the physical 

stability of cocoa bean extract ointment as well as its antibacterial effects against 

Staphylococcus aureus and antifungal effects against Trichophyton rubrum. The 

method used was a laboratory experiment with extraction via maceration using 

96% ethanol, then formulated into ointments in three concentrations, namely F1 

(15%), F2 (20%), and F3 (25%). Physical evaluation included organoleptic tests, 

homogeneity, pH, spreadability, adhesiveness, and irritation, while the 

antibacterial activity test used the disk diffusion method and the antifungal test used 

the well diffusion method. The results of the study showed that all formulas met 

good physical requirements with a pH of 6, spreadability of 5.1–5.6 cm, 

adhesiveness >4 seconds, homogeneous, stable, and did not cause irritation. The 

highest antibacterial activity against Staphylococcus aureus was found in F3 at 

19.66 mm, while the highest antifungal activity against Trichophyton rubrum was 

also in F3 at 12.25 mm. Based on the research results, it can be concluded that 

cocoa bean (Theobroma cacao L.) extract ointment preparations have good 

physical stability and are effective as antibacterial against Staphylococcus aureus 

and antifungal against Trichophyton rubrum.  

Keywords: Antibacterial, Antifungal, Cocoa_Beans (Theobroma_cacao L.), 

Ointment, Staphylococcus_aureus, Trichophyton_ rubrum. 
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