
 

59 

 

Alifah Deaputri Indriya,  2024 

OPTIMASI KADAR ANTOSIANIN EKSTRAK AIR-HCL 1% BUNGA TELANG (Clitoria ternatea L.) 

DENGAN VARIASI WAKTU DAN AMPLITUDO MENGGUNAKAN METODE EKSTRAKSI 

ULTRASONIK 

UPN Veteran Jakarta, Fakultas Kedokteran, Farmasi  

[www.upnvj.ac.id – www.library.upnvj.ac.id - www.repository.upnvj.ac.id] 

DAFTAR PUSTAKA 

Abdjan, Muhammad Ikhlas & Khusna Arif Rakhman. (2018). STUDI TRANSISI 

ELEKTRONIK SENYAWA ANTOSIANIDIN-3-GLIKOSIDA 

SEBAGAI KANDIDAT PIGMEN ALAMI. Saintifik@, 3(1). 

Abubakar, A., & Haque, M. (2020). Preparation of medicinal plants: Basic 

extraction and fractionation procedures for experimental purposes. Journal 

of Pharmacy And Bioallied Sciences, 12(1), 1. 

https://doi.org/10.4103/jpbs.JPBS_175_19 

Aditiyarini, D., & Iswuryani, E. O. (2021). Effect of various factors on 

anthocyanins extraction from butterfly pea flower (Clitoria ternatea L.). 

Nova Biotechnologica et Chimica, 20(1), e817. 

https://doi.org/10.36547/nbc.817 

Alappat, B., & Alappat, J. (2020). Anthocyanin Pigments: Beyond Aesthetics. 

Molecules, 25(23), 5500. https://doi.org/10.3390/molecules25235500 

Al-Snafi, D. A. E. (2016). Pharmacological importance of Clitoria ternatea – A 

review. IOSR Journal Of Pharmacy, 6(3), 68–83. 

Altemimi, A., Watson, D. G., Choudhary, R., Dasari, M. R., & Lightfoot, D. A. 

(2016). Ultrasound Assisted Extraction of Phenolic Compounds from 

Peaches and Pumpkins. PLOS ONE, 11(2), e0148758. 

https://doi.org/10.1371/journal.pone.0148758 

Andriyanto, B. E, Ardiningsih, P, & Idiawati, N. (2016). Skrining Fitokimia 

Ekstrak Daun Belimbing Hutan (Baccaurea angulata Merr.). Jurnal Kimia 

Khatulistiwa, 5(4). 

Angriani, L. (2019). Potensi ekstrak bunga telang (Clitoria ternatea) sebagai 

pewarna alami lokal pada berbagai industri pangan. Canrea Journal, 2(2), 

32–37. 

Anvekar, S & Sharama, S. (2024). Analysis of Concrete Durability Parameters 

Using Waste Red Mud as a Composite Material. International Journal of 

Research Publication and Reviews, 5(4), 9669–9672. 

Aryanti, N, Nafiunisa, A, & Wardhani, D. H. (2019). Conventional and 

ultrasound-assisted extraction of anthocyanin from red and purple roselle 

(Hibiscus sabdariffa L.) calyces and characterisation of its anthocyanin 

powder. International Food Research Journal, 26(2), 529–535. 

Asysyifa, A., Agustiningtyas, A., & Nurgina, A. I. (2020). 63P Butterfly pea 

(Clitoria ternatea Linn.) flower extract prevents MCF-7 HER2-positive 

breast cancer cell metastasis in-vitro. Annals of Oncology, 31, S1266. 

https://doi.org/10.1016/j.annonc.2020.10.083 

Banurea, I. R., Sasmitaloka, K. S., Sukasih, E., & Widowati, S. (2020). 

Karakterisasi Nasi Instan yang Diproduksi dengan Metode Freeze Drying. 

Warta Industri Hasil Pertanian, 37(2), 133. 

https://doi.org/10.32765/wartaihp.v37i2.5998 

Bhatia, M., Chahal, J., & Gupta, S. (n.d.). ANALGESIC AND ANTI-

INFLAMMATORY ACTIVITIES OF CLITORIA TERNATEA LINN. 

LEAVES EXTRACT ON RAT MODEL. International Journal of 

Pharmaceutical Sciences and Research, 5. 



60 

 

 

Alifah Deaputri Indriya,  2024 

OPTIMASI KADAR ANTOSIANIN EKSTRAK AIR-HCL 1% BUNGA TELANG (Clitoria ternatea L.) 

DENGAN VARIASI WAKTU DAN AMPLITUDO MENGGUNAKAN METODE EKSTRAKSI 

ULTRASONIK 
UPN Veteran Jakarta, Fakultas Kedokteran, Farmasi  

[www.upnvj.ac.id – www.library.upnvj.ac.id - www.repository.upnvj.ac.id] 

Bitwell, C., Indra, S. S., Luke, C., & Kakoma, M. K. (2023). A review of modern 

and conventional extraction techniques and their applications for 

extracting phytochemicals from plants. Scientific African, 19, e01585. 

https://doi.org/10.1016/j.sciaf.2023.e01585 

Budiastra, I Wayan, Sutrisno Suro Mardjan, & Ahmuhardi Abdul Azis. (n.d.). 

Pengaruh Amplitudo Ultrasonik dan Waktu Ekstraksi Terhadap Rendemen 

dan Mutu Oleoresin Pala. Jurnal Keteknikan Pertanian, 8(2), 45–52. 

https://doi.org/10.19028/jtep.08.2.45-52 

Cahyaningsih, E., Yuda, P. E. S. K., & Santoso, P. (2019). SKRINING 

FITOKIMIA DAN UJI AKTIVITAS ANTIOKSIDAN EKSTRAK 

ETANOL BUNGA TELANG (Clitoria ternatea L.) DENGAN METODE 

SPEKTROFOTOMETRI UV-VIS. Jurnal Ilmiah Medicamento, 5(1). 

https://doi.org/10.36733/medicamento.v5i1.851 

Chusak, C., Thilavech, T., Henry, C. J., & Adisakwattana, S. (2018). Acute effect 

of Clitoria ternatea flower beverage on glycemic response and antioxidant 

capacity in healthy subjects: A randomized crossover trial. BMC 

Complementary and Alternative Medicine, 18(1), 6. 

https://doi.org/10.1186/s12906-017-2075-7 

Daud, A., Suriati, S., & Nuzulyanti, N. (2020). Kajian Penerapan Faktor yang 

Mempengaruhi Akurasi Penentuan Kadar Air Metode Thermogravimetri. 

Lutjanus, 24(2), 11–16. https://doi.org/10.51978/jlpp.v24i2.79 

Djaeni, M. (2017). EKSTRAKSI ANTOSIANIN DARI KELOPAK BUNGA 

ROSELLA (HIBISCUS SABDARIFFA L.) BERBANTU 

ULTRASONIK: TINJAUAN AKTIVITAS ANTIOKSIDAN. Jurnal 

Aplikasi Teknologi Pangan, 6(3). https://doi.org/10.17728/jatp.236 

Dong, Y., Wu, X., Han, L., Bian, J., He, C., El-Omar, E., Gong, L., & Wang, M. 

(2022). The Potential Roles of Dietary Anthocyanins in Inhibiting 

Vascular Endothelial Cell Senescence and Preventing Cardiovascular 

Diseases. Nutrients, 14(14), 2836. https://doi.org/10.3390/nu14142836 

Escher, G. B., Wen, M., Zhang, L., Rosso, N. D., & Granato, D. (2020). Phenolic 

composition by UHPLC-Q-TOF-MS/MS and stability of anthocyanins 

from Clitoria ternatea L. (butterfly pea) blue petals. Food Chemistry, 331, 

127341. https://doi.org/10.1016/j.foodchem.2020.127341 

Farmakope Hebal Indonesia Edisi II. (2017). Departemen Kesehatan Republik 

Indonesia. 

Febriani, Y., Ihsan, E. A., Universitas Hamzanwadi, Ardyati, S., & Universitas 

Hamzanwadi. (2021). Analisis Fitokimia dan Karakterisasi Senyawa 

Antosianin Ubi Jalar Ungu (Ipomea batatas) sebagai Bahan Dasar Lulur 

Hasil Budidaya Daerah Jenggik Lombok. SINTEZA, 1(1), 1–6. 

https://doi.org/10.29408/sinteza.v1i1.3207 

Febrianti, D. R., & Ariani, N. (2020). UJI POTENSI MINYAK ATSIRI DAUN 

JERUK PURUT (Citrus Hystrix D.C) SEBAGAI ANTIOKSIDAN DAN 

ANTIBAKTERI. Jurnal Insan Farmasi Indonesia, 3(1), 66–74. 

https://doi.org/10.36387/jifi.v3i1.458 

Fikayuniar, L., Amallia, S., Azzahra, A. J., Anisa, M. A., Sagala, B. C., & Irawan, 

L. (2023). Skrinning Fitokimia Serta Uji Karakteristik Simplisia Dan 



61 

 

 

Alifah Deaputri Indriya,  2024 

OPTIMASI KADAR ANTOSIANIN EKSTRAK AIR-HCL 1% BUNGA TELANG (Clitoria ternatea L.) 

DENGAN VARIASI WAKTU DAN AMPLITUDO MENGGUNAKAN METODE EKSTRAKSI 

ULTRASONIK 
UPN Veteran Jakarta, Fakultas Kedokteran, Farmasi  

[www.upnvj.ac.id – www.library.upnvj.ac.id - www.repository.upnvj.ac.id] 

Ekstrak Bunga Telang (Clitoria Ternatea L.) Dengan Berbagai Metode. 

https://doi.org/10.5281/ZENODO.8208374 

Fitriyani, R., Ninan Lestario, L., Program Studi Kima, Fakultas Sains dan 

Matematika, Universitas Kristen Satya Wacana, Salatiga, Martono, Y., & 

Program Studi Kima, Fakultas Sains dan Matematika, Universitas Kristen 

Satya Wacana, Salatiga. (2018). JENIS DAN KANDUNGAN 

ANTOSIANIN BUAH TOMI–TOMI. Jurnal Teknologi dan Industri 

Pangan, 29(2), 137–144. https://doi.org/10.6066/jtip.2018.29.2.137 

Fragoso, M. F., Romualdo, G. R., Vanderveer, L. A., Franco-Barraza, J., 

Cukierman, E., Clapper, M. L., Carvalho, R. F., & Barbisan, L. F. (2018). 

Lyophilized açaí pulp (Euterpe oleracea Mart) attenuates colitis-associated 

colon carcinogenesis while its main anthocyanin has the potential to affect 

the motility of colon cancer cells. Food and Chemical Toxicology, 121, 

237–245. https://doi.org/10.1016/j.fct.2018.08.078 

Gil-Martín, E., Forbes-Hernández, T., Romero, A., Cianciosi, D., Giampieri, F., & 

Battino, M. (2022). Influence of the extraction method on the recovery of 

bioactive phenolic compounds from food industry by-products. Food 

Chemistry, 378, 131918. https://doi.org/10.1016/j.foodchem.2021.131918 

Hartati, H., B, S., & Karim, H. (2019). Pengaruh Jenis Pelarut terhadap 

Kandungan Senyawa Metabolit Sekunder Klika Kayu Jawa (Lannea 

coromendelica). Sainsmat : Jurnal Ilmiah Ilmu Pengetahuan Alam, 8(2), 

19. https://doi.org/10.35580/sainsmat82107162019 

Hasnaeni, H & Wisdawati, W. (2019). Pengaruh metode ekstraksi terhadap 

rendemen dan kadar fenolik ekstrak tanaman kayu beta-beta (Lunasia 

amara Blanco). Jurnal Farmasi Galenika (Galenika Journal of 

Pharmacy)(e-Journal), 5(2), 175–182. 

Artaya. (2018). UJI TWO WAY ANOVA. 

https://doi.org/10.13140/RG.2.2.13577.08807 

Izza, N., & Tristantini, D. (2021). The optimization of ultrasonic-assisted 

extraction of antioxidant compounds from butterfly pea flower (Clitoria 

ternatea L.) by using response surface methodology. IOP Conference 

Series: Earth and Environmental Science, 743(1), 012046. 

https://doi.org/10.1088/1755-1315/743/1/012046 

K, A., & K, S. (2014). A Novel Antifungal Protein with Lysozyme-Like Activity 

from Seeds of Clitoria ternatea. Applied Biochemistry and Biotechnology, 

173(3), 682–693. https://doi.org/10.1007/s12010-014-0880-8 

Kavitha, R. (n.d.). BIOCHEMICAL STUDIES ON THE EFFECT OF 

ETHANOLIC EXTRACTS OF TRICHOSANTHES DIOICA AND 

CLITORIA TERNATEA IN STREPTOZOTOCIN INDUCED 

DIABETIC MALE WISTAR RATS. International Journal of 

Pharmaceutical Sciences and Research, 9(11). 

Khoo, H. E., Azlan, A., Tang, S. T., & Lim, S. M. (2017). Anthocyanidins and 

anthocyanins: Colored pigments as food, pharmaceutical ingredients, and 

the potential health benefits. Food & Nutrition Research, 61(1), 1361779. 

https://doi.org/10.1080/16546628.2017.1361779 



62 

 

 

Alifah Deaputri Indriya,  2024 

OPTIMASI KADAR ANTOSIANIN EKSTRAK AIR-HCL 1% BUNGA TELANG (Clitoria ternatea L.) 

DENGAN VARIASI WAKTU DAN AMPLITUDO MENGGUNAKAN METODE EKSTRAKSI 

ULTRASONIK 
UPN Veteran Jakarta, Fakultas Kedokteran, Farmasi  

[www.upnvj.ac.id – www.library.upnvj.ac.id - www.repository.upnvj.ac.id] 

Kurniawan, A. (2022). UJI KANDUNGAN FLAVONOID PADA EKSTRAK 

KENTANG SECARA KUALITATIF DAN KUANTITATIF. Jurnal 

Ilmiah Farmasi, 01. 

Li, W., Gamlath, C. J., Pathak, R., Martin, G. J. O., & Ashokkumar, M. (2021). 

Ultrasound – The Physical and Chemical Effects Integral to Food 

Processing. In Innovative Food Processing Technologies (pp. 329–358). 

Elsevier. https://doi.org/10.1016/B978-0-08-100596-5.22679-6 

Lijon, B., Meghla, N. S., Jahedi, E., Rahman, A., & Hossain, I. (2017). 

Phytochemistry and pharmacological activities of Clitoria ternatea. 

Marpaung, A. M. (2020). Tinjauan manfaat bunga telang (clitoria ternatea l.) bagi 

kesehatan manusia. Journal of Functional Food and Nutraceutical, 1(2), 

63–85. https://doi.org/10.33555/jffn.v1i2.30 

Marpaung, M. P., & Septiyani, A. (2020). PENENTUAN PARAMETER 

SPESIFIK DAN NONSPESIFIK EKSTRAK KENTAL ETANOL 

BATANG AKAR KUNING (Fibraurea chloroleuca Miers). Journal of 

Pharmacopolium, 3(2). https://doi.org/10.36465/jop.v3i2.622 

Mattioli, R., Francioso, A., Mosca, L., & Silva, P. (2020). Anthocyanins: A 

Comprehensive Review of Their Chemical Properties and Health Effects 

on Cardiovascular and Neurodegenerative Diseases. Molecules, 25(17), 

3809. https://doi.org/10.3390/molecules25173809 

National Center for Biotechnology Information. (2023). PubChem Compound 

Summary for CID 12303220, Cyanidin 3-glucoside. National 

International Health. 

https://pubchem.ncbi.nlm.nih.gov/compound/Cyanidin-3-glucoside 

Nguyen, K. N. T., Nguyen, G. K. T., Nguyen, P. Q. T., Ang, K. H., Dedon, P. C., 

  Tam, J. P. (2016). Immunostimulating and  ram‐negative‐specific 

antibacterial cyclotides from the butterfly pea ( Clitoria ternatea ). The 

FEBS Journal, 283(11), 2067–2090. https://doi.org/10.1111/febs.13720 

Nofita, Dewi, Shyntia Nofita Sari, & Husnatul Mardiah. (2020). Penentuan 

Fenolik Total dan Flavonoid Ekstrak Etanol Kulit Batang Matoa (Pometia 

pinnata J.R& G.Forst) secara Spektrofotometri. Chimica et Natura Acta, 

8(1), 36–41. 

Nurgustiyanti, N., Abriyani, E., & Mursal, I. L. P. (2021). SKRINING 

FITOKIMIA DARI EKSTRAK DAUN BUNGA TELANG (Clitoria 

Ternatea L.) DAN UJI ANTIBAKTERI TERHADAP Escherichia coli. 

Jurnal Buana Farma, 1(4), 21–28. https://doi.org/10.36805/jbf.v1i4.266 

Oancea, S. (2021). A Review of the Current Knowledge of Thermal Stability of 

Anthocyanins and Approaches to Their Stabilization to Heat. Antioxidants, 

10(9), 1337. https://doi.org/10.3390/antiox10091337 

Oguis, G. K., Gilding, E. K., Jackson, M. A., & Craik, D. J. (2019). Butterfly Pea 

(Clitoria ternatea), a Cyclotide-Bearing Plant With Applications in 

Agriculture and Medicine. Frontiers in Plant Science, 10, 645. 

https://doi.org/10.3389/fpls.2019.00645 

Patel, P. K. (2023). Clitoria ternatea L. var. angustifolia Hochst. ex Baker 

(Fabaceae): New varietal record to Asia from India. Adansonia, 45(14). 

https://doi.org/10.5252/adansonia2023v45a14 



63 

 

 

Alifah Deaputri Indriya,  2024 

OPTIMASI KADAR ANTOSIANIN EKSTRAK AIR-HCL 1% BUNGA TELANG (Clitoria ternatea L.) 

DENGAN VARIASI WAKTU DAN AMPLITUDO MENGGUNAKAN METODE EKSTRAKSI 

ULTRASONIK 
UPN Veteran Jakarta, Fakultas Kedokteran, Farmasi  

[www.upnvj.ac.id – www.library.upnvj.ac.id - www.repository.upnvj.ac.id] 

Permana, R. A., & Ikasari, D. (2023). UJI NORMALITAS DATA 

MENGGUNAKAN METODE EMPIRICAL DISTRIBUTION 

FUNCTION DENGAN MEMANFAATKAN MATLAB DAN MINITAB 

19. Semnas Ristek (Seminar Nasional Riset dan Inovasi Teknologi), 7(1). 

https://doi.org/10.30998/semnasristek.v7i1.6238 

Pham, T. N., Lam, T. D., Nguyen, M. T., Le, X. T., Vo, D.-V. N., Toan, T. Q., & 

Vo, T. S. (2019). Effect of various factors on extraction efficiency of total 

anthocyanins from Butterfly pea (Clitoria ternatea L. Flowers) in Southern 

Vietnam. IOP Conference Series: Materials Science and Engineering, 

544(1), 012013. https://doi.org/10.1088/1757-899X/544/1/012013 

Prasetya, W., & Yastanto, A. J. (2023). Evaluasi Waktu Pengeringan pada Metode 

Freeze Drying terhadap Karakteristik Kacang Tanah, Bawang Putih dan 

Tomat Menggunakan Alat Labconco FreeZone 2.5 L. Indonesian Journal 

of Laboratory, 1(2), 100. https://doi.org/10.22146/ijl.v1i2.87724 

Pratiwi, A. N. P., Saputri, G. A. R., & Ulfa, A. M. (2023). Pengaruh Waktu 

Pengeringan Beku (Freeze Drying) Terhadap Evaluasi Fisik Sediaan Gel 

Bunga Telang (Clitoria ternatea L.) dengan Variasi HPMC. Jurnal 

Mandala Pharmacon Indonesia, 9(2), 552–561. 

https://doi.org/10.35311/jmpi.v9i2.351 

Pratiwi, S. W., & Priyani, A. A. (2019). Pengaruh Pelarut dalam Berbagai pH 

pada Penentuan Kadar Total Antosianin dari Ubi Jalar Ungu dengan 

Metode pH Diferensial Spektrofotometri. EduChemia (Jurnal Kimia dan 

Pendidikan), 4(1), 89. https://doi.org/10.30870/educhemia.v4i1.4080 

Priska, M., Peni, N., Carvallo, L., & Ngapa, Y. D. (2018). REVIEW: 

ANTOSIANIN DAN PEMANFAATANNYA. Journal of Applied 

Chemistry, 6. 

Purwaniati, P., Arif, A. R., & Yuliantini, A. (2020). ANALISIS KADAR 

ANTOSIANIN TOTAL PADA SEDIAAN BUNGA TELANG (Clitoria 

ternatea) DENGAN METODE pH DIFERENSIAL MENGGUNAKAN 

SPEKTROFOTOMETRI VISIBLE. Jurnal Farmagazine, 7(1), 18. 

https://doi.org/10.47653/farm.v7i1.157 

Purwoko, M. L. Y., & Simanjuntak, P. (2020). Standardisasi Parameter Spesifik 

dan Nonspesifik Ekstrak Etanol Daun Kelor (Moringa oleifera) Asal 

Kabupaten Blora. 

Quintero Quiroz, J., Naranjo Duran, A. M., Silva Garcia, M., Ciro Gomez, G. L., 

& Rojas Camargo, J. J. (2019). Ultrasound-Assisted Extraction of 

Bioactive Compounds from Annatto Seeds, Evaluation of Their 

Antimicrobial and Antioxidant Activity, and Identification of Main 

Compounds by LC/ESI-MS Analysis. International Journal of Food 

Science, 2019, 1–9. https://doi.org/10.1155/2019/3721828 

Rahmawati, M. (2017). Pengaruh Jenis Pelarut Dan Konsentrasi Asam Terhadap 

Ekstrak Pigmen Antosianin Bunga Telang (Clitoria Ternatea). Universitas 

Padjadjaran. 

Rajif, M. (2020, April). UJI KESESUAIAN SISTEM KROMATOGRAFI. 

PERLUKAH?? [Online post]. Linkedin. 



64 

 

 

Alifah Deaputri Indriya,  2024 

OPTIMASI KADAR ANTOSIANIN EKSTRAK AIR-HCL 1% BUNGA TELANG (Clitoria ternatea L.) 

DENGAN VARIASI WAKTU DAN AMPLITUDO MENGGUNAKAN METODE EKSTRAKSI 

ULTRASONIK 
UPN Veteran Jakarta, Fakultas Kedokteran, Farmasi  

[www.upnvj.ac.id – www.library.upnvj.ac.id - www.repository.upnvj.ac.id] 

https://www.linkedin.com/pulse/uji-kesesuaian-sistem-kromatografi-

perlukah-shirojuddin/ 

Ramadhan & Ida Musfiroh. (n.d.). Review Artikel: Verifikasi Metode Analisis 

Obat. Farmaka, 19(3), 87–92. 

Ramdan, S. R. K., & Wulandari, R. (2023). Determination of Anthocyanin Levels 

in Telang Flower (Clitoria Ternatae) Using the Differential pH Method 

Based on Three Types of Solvents. JURNAL KESEHATAN STIKes 

MUHAMMADIYAH CIAMIS, 10(1), 45–53. 

https://doi.org/10.52221/jurkes.v10i1.203 

Ramdhini, R. N. (2023). STANDARDISASI MUTU SIMPLISIA DAN 

EKSTRAK ETANOL BUNGA TELANG (Clitoria ternatea L.). Jurnal 

Kesehatan : Jurnal Ilmiah Multi Sciences, 13(1), 32–38. 

https://doi.org/10.52395/jkjims.v13i1.360 

Riri Angelina & FildzaArief Syuhada. (2023). Manfaat Bunga Telang Dan 

Pembudidayaan Di CV. Faruq Farm. Jurnal Agriness, 1(1), 1–7. 

Rosalinda, S., Aulia, H. A., Widyasanti, A., & Mardawati, E. (2021). OPTIMASI 

KONDISI EKSTRAKSI ULTRASONIKASI PADA VITAMIN C BUAH 

DELIMA (Punica granatum L.) MENGGUNAKAN RESPON 

PERMUKAAN. Jurnal Ilmiah Rekayasa Pertanian dan Biosistem, 9(2), 

143–158. https://doi.org/10.29303/jrpb.v9i2.266 

Salacheep, S., Kasemsiri, P., Pongsa, U., Okhawilai, M., Chindaprasirt, P., & 

Hiziroglu, S. (2020). Optimization of ultrasound-assisted extraction of 

anthocyanins and bioactive compounds from butterfly pea petals using 

Taguchi method and Grey relational analysis. Journal of Food Science and 

Technology, 57(10), 3720–3730. https://doi.org/10.1007/s13197-020-

04404-7 

Santos, Luan. G. & Vilásia G. Martins. (2023). Optimization of the green 

extraction of polyphenols from the edible flower Clitoria ternatea by high-

power ultrasound: A comparative study with conventional extraction 

techniques. Journal of Applied Research on Medicinal and Aromatic 

Plants, 34. https://doi.org/10.1016/j.jarmap..100458 

Santos-Buelga,  elestino   Ana M  onza   lez-Parama   s. (2018). Anthocyanins. 

Encyclopedia of Food Chemistry, Academic Press., 10–21. 

https://doi.org/10.1016/B978-0-08-100596-5.21609-0 

Singh, N. K., Garabadu, D., Sharma, P., Shrivastava, S. K., & Mishra, P. (2018). 

Anti-allergy and anti-tussive activity of Clitoria ternatea L. in 

experimental animals. Journal of Ethnopharmacology, 224, 15–26. 

https://doi.org/10.1016/j.jep.2018.05.026 

Suarna, I. W., & Wijaya, I. M. S. (2021). Butterfly Pea (Clitoria ternatea L.: 

Fabaceae) and Its Morphological Variations in Bali. Journal of Tropical 

Biodiversity and Biotechnology, 6(2), 63013. 

https://doi.org/10.22146/jtbb.63013 

Suhartati, T. (2017). DASAR-DASAR SPEKTROFOTOMETRI UV-VIS DAN 

SPEKTROMETRI MASSA UNTUK PENENTUAN STRUKTUR SENYAWA 

ORGANIK. 



65 

 

 

Alifah Deaputri Indriya,  2024 

OPTIMASI KADAR ANTOSIANIN EKSTRAK AIR-HCL 1% BUNGA TELANG (Clitoria ternatea L.) 

DENGAN VARIASI WAKTU DAN AMPLITUDO MENGGUNAKAN METODE EKSTRAKSI 

ULTRASONIK 
UPN Veteran Jakarta, Fakultas Kedokteran, Farmasi  

[www.upnvj.ac.id – www.library.upnvj.ac.id - www.repository.upnvj.ac.id] 

Suhendy, H., Wulan, L. N., & Hidayati, N. L. D. (2022). PENGARUH BOBOT 

JENIS TERHADAP KANDUNGAN TOTAL FLAVONOID DAN 

FENOL EKSTRAK ETIL ASETAT UMBI UBI JALAR UNGU-UNGU 

(Ipomoea batatas L.). Journal of Pharmacopolium, 5(1). 

https://doi.org/10.36465/jop.v5i1.888 

Sulistyarini, I., D.A, S., & T.A, W. (2016). SKRINING FITOKIMIA SENYAWA 

METABOLIT SEKUNDER BATANG BUAH NAGA. Cendekia Eksakta, 

5(1). 

Suryana, M. R. (2021). EKSTRAKSI ANTOSIANIN PADA BUNGA TELANG 

(CLITORIA TERNATEA L.): SEBUAH ULASAN. Pasundan Food 

Technology Journal, 8(2), 45–50. https://doi.org/10.23969/pftj.v8i2.4049 

Susanti, Susan, Siti Sunendiari, & Abdul Kudus. (2017). Uji Homogenitas Rata-

Rata Kasus Anova Dua Arah dengan Metode Cochran. Prosiding 

Statistika, 3(2). 

Tan, J., Han, Y., Han, B., Qi, X., Cai, X., Ge, S., & Xue, H. (2022). Extraction 

and purification of anthocyanins: A review. Journal of Agriculture and 

Food Research, 8, 100306. https://doi.org/10.1016/j.jafr.2022.100306 

Tarone, A. G., Cazarin, C. B. B., & Marostica Junior, M. R. (2020). 

Anthocyanins: New techniques and challenges in microencapsulation. 

Food Research International, 133, 109092. 

https://doi.org/10.1016/j.foodres.2020.109092 

Teng, Z., Jiang, X., He, F., & Bai, W. (2020). Qualitative and Quantitative 

Methods to Evaluate Anthocyanins. eFood, 1(5), 339–346. 

https://doi.org/10.2991/efood.k.200909.001 

Tino, G. M. (2022). Identical particles exchange symmetry and the electric dipole 

moment in molecules. Symmetry, 14(11), 2397. 

https://doi.org/10.3390/sym14112397 

Tri, R., Yasni, S., Muhandri, T., & Yuliani, S. (2022). PENGARUH METODE 

EKSTRAKSI TERHADAP KUALITAS EKSTRAK KULIT MANGGIS 

(Garcinia mangostana L.). JURNAL UNITEK, 15(2), 198–211. 

https://doi.org/10.52072/unitek.v15i2.389 

Ulfah, F., No, J. R. A., & Pekalongan, K. (n.d.). KARAKTERISASI SEDIAAN 

SUSPENSI NANOPARTIKEL EKSTRAK. 

Ulimaz, T. A., Ustari, D., Aziza, V., Suganda, T., Concibido, V., Levita, J., & 

Karuniawan, A. (2020). Genetic Diversity of Butterfly Pea [Clitoria 

ternatea] from Indonesia Based on Flower and Yield Component Traits in 

Two Land Conditions. Jurnal AgroBiogen, 16(1), 1. 

https://doi.org/10.21082/jbio.v16n1.2020.p1-6 

Utami, Y. P., & Umar, A. H. (2016). Analysis of Total Anthocyanin Content on 

Ethanol Extract of Purple Sweet Potato (Ipomoea batatas L.) and Purple 

Yam (Dioscoreaalata L.) with Differential pH Method. 

Vinatoru, M., Mason, T. J., & Calinescu, I. (2017). Ultrasonically assisted 

extraction (UAE) and microwave assisted extraction (MAE) of functional 

compounds from plant materials. TrAC Trends in Analytical Chemistry, 

97, 159–178. https://doi.org/10.1016/j.trac.2017.09.002 



66 

 

 

Alifah Deaputri Indriya,  2024 

OPTIMASI KADAR ANTOSIANIN EKSTRAK AIR-HCL 1% BUNGA TELANG (Clitoria ternatea L.) 

DENGAN VARIASI WAKTU DAN AMPLITUDO MENGGUNAKAN METODE EKSTRAKSI 

ULTRASONIK 
UPN Veteran Jakarta, Fakultas Kedokteran, Farmasi  

[www.upnvj.ac.id – www.library.upnvj.ac.id - www.repository.upnvj.ac.id] 

Wahyuni, Y. S., & Putri, N. A. A. (n.d.). UJI MUTU EKSTRAK ETANOL DAUN 

SENGGANI. 

Weber, F., & Larsen, L. R. (2017). Influence of fruit juice processing on 

anthocyanin stability. Food Research International, 100, 354–365. 

https://doi.org/10.1016/j.foodres.2017.06.033 

Widyasanti, A., Halimah, T., & Rohdiana, D. (2018). Ekstraksi Teh Putih 

Berbantu Ultrasonik pada Berbagai Amplitudo. Jurnal Aplikasi Teknologi 

Pangan, 7(3). https://doi.org/10.14710/baf.%v.%i.%Y.200-214 

Wulandari, S. (2021). ANTI-BACTERIAL ACTIVITY TEST OF ETHANOL 

EXTRACTS AND ETHLACETATE FRACTION FROM THE 

EXTRACT OF JATROPHA CURCAS L. LEAVES AGAINST 

STAPHYLOCOCCUS AUREUS. Journal of Vocational Health Studies, 

5(1), 31. https://doi.org/10.20473/jvhs.V5.I1.2021.31-38 

Zahara, Meutia. (2022). Ulasan singkat: Deskripsi Tunga Telang (Clitoria ternatea 

L.) dan Manfaatnya. Jurnal Pendidikan Sains Dan Biologi, 9(2). 

https://doi.org/10.33059/jj.v9i2.6509 

Zhang, Q.-W., Lin, L.-G., & Ye, W.-C. (2018). Techniques for extraction and 

isolation of natural products: A comprehensive review. Chinese Medicine, 

13(1), 20. https://doi.org/10.1186/s13020-018-0177-x 

 

 

 


