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ABSTRAK

Penyakit infeksi dan degeneratif terus meningkat di Indonesia, sementara
konsumsi buah masih tergolong rendah. Anggur Bali (Vitis vinifera L. var.
Alphonse Lavallee) merupakan salah satu buah yang mengandung senyawa bioaktif
seperti fenol dan flavonoid, yang diketahui memiliki aktivitas antioksidan.
Penelitian ini bertujuan untuk menentukan dan membandingkan kadar total fenol,
flavonoid, serta aktivitas antioksidan (ICso) antara sari buah dan wine anggur Bali.
Metode penelitian ini bersifat kuantitatif, dimulai dengan pembuatan ekstrak sari
anggur tanpa biji dan wine melalui fermentasi selama 5, 10, dan 15 hari. Selanjutnya
dilakukan pengujian menggunakan metode Folin-Ciocalteu untuk total fenol,
kolorimetri AICl: untuk flavonoid, dan DPPH untuk aktivitas antioksidan. Hasil
menunjukkan kadar total fenol sari buah sebesar 270,644 mg GAE/L, sedangkan
pada wine masing-masing fermentasi sebesar 414,204 mg GAE/L (hari ke-5),
535,417 mg GAE/L (hari ke-10), dan 432,477 mg GAE/L (hari ke-15). Kadar
flavonoid sari buah tercatat 30,513 mg QE/L, sementara wine sebesar 50,269 mg
QE/L, 60,851 mg QE/L, dan 45,588 mg QE/L secara berurutan. Nilai ICso aktivitas
antioksidan sari buah adalah 10,547 pg/mL, sedangkan wine sebesar 5,527 pg/mL,
7,873 pg/mL, dan 6,095 pg/mL. Berdasarkan hasil tersebut, dapat disimpulkan
bahwa kadar total fenol, flavonoid, dan aktivitas antioksidan pada sari buah lebih
rendah dibandingkan hasil fermentasi wine.
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ABSTRAC

Infectious and degenerative diseases continue to increase in Indonesia, while
fruit consumption is still relatively low. Bali grape (Vitis vinifera L. var. Alphonse
Lavallee) is one of the fruits that contain bioactive compounds such as phenols and
flavonoids, which are known to have antioxidant activity. This study aims to
determine and compare the levels of total phenols, flavonoids, and antioxidant
activity (ICse) between Bali grape juice and wine. This research method is
quantitative, starting with the preparation of seedless grape juice extract and wine
through fermentation for 5, 10, and 15 days. Furthermore, testing was carried out
using the Folin-Ciocalteu method for total phenols, AICls colorimetry for
flavonoids, and DPPH for antioxidant activity. The results showed that the total
phenol content of fruit juice was 270.644 mg GAE/L, while in wine each
fermentation was 414.204 mg GAE/L (day 5), 535.417 mg GAE/L (day 10), and
432.477 mg GAE/L (day 15). The flavonoid content of the juice was recorded at
30.513 mg QE/L, while the wine was 50.269 mg QE/L, 60.851 mg QE/L, and 45.588
mg QE/L respectively. The 1Cso value of antioxidant activity of fruit juice was
10.547 ug/mL, while wine was 5.527 ug/mL, 7.873 ug/mL, and 6.095 ug/mL. Based
on these results, it can be concluded that the levels of total phenols, flavonoids, and
antioxidant activity in fruit juice are lower than the results of wine fermentation.
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