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ABSTRACT 

Secang wood is one of the natural ingredients that contains rich antioxidant 

substances. The addition of antioxidants can slow the damage of cooking oil and 

can improve the quality of cooking oil with the way transferring atomic hydrogen 

so that the double bond keep intact and can breaking the chain oksidatif  which 

reacted with unimpeded radicals so unimpeded keep stable and inreaktif. This study 

aims to determine the effect of iodine and peroxide numbers on adding secang wood 

extract solvent ethanol and aquadest solvent and their effect on the extraction ratio 

of the mass of the extract and its immersion time. 

This type of research is experimental research design made with post test 

control group design. The research sample used was Secang wood powder which 

was extracted of solvents ethanol and aquadest solvents and bulk cooking oil taken 

from random sampling. This research was carried out in the Amami Chemistry 

Laboratory majoring in health analysts at the Ministry of Health, Surabaya, FKH 

Airlangga University, and the ITD Proteomic Lab in November 2019-June 2020. 

Antioxidant activity was measured using the DPPH method (1,1-diphenyl-2- 

picrilhidrazil). The testing of iodine and peroxide numbers is using iodometric 

titration. 

 The results of the study, the IC50 value of secang wood extract of ethanol 

solvent was 35.62 ppm, and the wood extract of  aquadest solvent was 48.80 ppm. 

The results of the study can improve the quality of cooking oil  has more optimal 

results of Iodine and Peroxide numbers adding of secang wood extract ethanol 

solvent as much as 9 grams, in 3 day averaged is 63.3796 and 1.4853.  

 

Keywords : IC50 value secang wood extract, Iodine and Peroxide numbers 
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ABSTRAK 

Kayu secang merupakan bahan alami yang mengandung zat kaya 

antioksidan. Penambahan zat antioksidan dapat meningkatkan mutu minyak goreng 

dengan cara mendonorkan atom hydrogen sehingga ikatan rangkap pada minyak 

goreng tetap berpasangan serta dapat memecah rantai oksidatif yang bereaksi 

dengan radikal bebas sehingga radikal bebas menjadi stabil dan inreaktif. Penelitian 

ini bertujuan untuk mengetahui adanya pengaruh bilangan Iodium dan bilangan 

Peroksida terhadap penambahan ekstrak kayu secang pelarut etanol dan pelarut 

aquadest serta pengaruhnya terhadap rasio penambahan massa ekstrak dan waktu 

perendamannya.  

Jenis penelitian ini adalah eksperimental dengan rancangan penelitian post 

test control group design. Sampel penelitian yang digunakan yaitu minyak goreng 

curah yang diambil secara random sampling yang ditambahkan antioksidan alami  

serbuk kayu secang yang diekstraksi menggunakan pelarut etanol dan pelarut 

aquadest. Penelitian ini dilakukan di laboratorium kimia amami jurusan analis 

kesehatan, FKH Unair, dan Lab Proteomik ITD pada bulan November 2019-Juni 

2020. Aktivitas antioksidan diukur menggunakan metode DPPH (1,1-diphenyl-2- 

picrilhidrazil) sedangkan pengujian bilangan Iodium dan Peroksida menggunakan 

titrasi Iodometri.  

Hasil penelitian didadapatkan nilai IC50 ekstrak kayu secang pelarut etanol 

sebesar 35,62 ppm, ekstrak kayu secang pelarut aquadest sebesar 48,80 ppm. Hasil 

penelitian peningkatan mutu minyak goreng curah yang paling optimum terjadi 

pada penambahan ekstrak kayu secang pelarut etanol yang ditambahkan sebanyak 

9 g, 3 hari dengan bilangan Iodium dan bilangan Peroksida rata-rata sebesar 

63,3796 dan 1,4853 

 

Kata kunci : Nilai IC50 ekstrak kayu secang, Bilangan Iodium, Bilangan Peroksida 
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