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ANALISIS KROMATOGRAFI LAPIS TIPIS DAN AKTIVITAS 

ANTIBAKTERI EKSTRAK ETANOL BIJI SALAK  

(Salacca zalacca (Gaertn.) Voss) TERHADAP  PERTUMBUHAN 

BAKTERI Escherichia coli ATCC 25922, Proteus mirabilis, 

Pseudomonas aeruginosa ATCC 27853  

DAN Klebsiella pneumoniae 

 

 
ABSTRAK 

Salak termasuk Palmaceae yang merupakan komoditas asli indonesia. 

Sebagian masyarakat tidak hanya mengkonsumsi buah salak (Salacca zalacca 

(Gaertn.) Voss) segar tetapi juga diolah menjadi berbagai jenis produk makanan 

seperti keripik salak, kopi biji salak, dodol salak dan obat tradisional seperti 

kolesterol dan diare. Biji salak memiliki kandungan metabolit sekunder berupa 

alkaloid, flavonoid dan tanin. Tujuan dari penelitian ini adalah mengidentifikasi 

adanya senyawa antibakteri dan potensi antibakteri dari ekstrak etanol biji salak 

(Salacca zalacca (Gaertn.) Voss)  terhadap bakteri Escherichia coli ATCC 25922, 

Proteus mirabilis, Pseudomonas aeruginosa  ATCC 27853 dan Klebsiella 

pneumoniae. 

 Penelitian yang dilakukan dengan metode eksperimental dan purposive 

sampling yang meliputi penyiapan bahan tumbuhan, determinasi tumbuhan, 

pembuatan simplisia, ekstraksi menggunakan metode maserasi bertingkat dengan 

pelarut n-heksana, etil asetat dan etanol, uji aktivitas antibakteri ekstrak etanol biji 

salak (Salacca zalacca (Gaertn.) Voss) menggunakan metode difusi agar sumur, 

dan analisis golongan senyawa kimia menggunakan kromatografi lapis tipis. 

Hasil maserasi ekstrak etanol yang diperoleh sebanyak 7.17 g ekstrak 

kering dari 900 g simplisia. Hasil uji aktivitas antibakteri menunjukkan ekstrak 

etanol biji salak (Salacca zalacca (Gaertn.) Voss) memiliki aktivitas antibakteri 

dengan memperlihatkan hambatan berupa zona bening terhadap bakteri 

Escherichia coli ATCC 25922, Proteus mirabilis, Pseudomonas aeruginosa  

ATCC 27853 dan Klebsiella pneumoniae. Konsentrasi 100 mg/ml memberikan 

zona hambat paling besar terdapat pada bakteri Pseudomonas aeruginosa, 

sedangkan untuk konsentrasi paling kecil yaitu 12,5 mg/ml memberikan zona 

hambat paling besar adalah bakteri Klebsiella pneumoniae. Hasil analisis 

kromatografi lapis tipis ekstrak etanol biji salak (Salacca zalacca (Gaertn.) Voss) 

positif mengandung golongan senyawa polifenol, alkaloid, triterpenoid dan 

steroid. 

 

Kata Kunci : Salak, Antibakteri, Escherichia coli ATCC 25922, Proteus 

mirabilis, Pseudomonas aeruginosa  ATCC 27853, Klebsiella 

pneumoniae dan Kromatografi lapis tipis  
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ANALYSIS OF THIN LAYER CHROMATOGRAPHY 

AND ANTIBACTERIAL ACTIVITY OF SALAK  

(Salacca zalacca (Gaertn.) Voss) Ethanol Extract ON THE 

GROWTH OF Escherichia coli ATCC 25922, Proteus mirabilis, 

Pseudomonas aeruginosa ATCC 27853  

AND Klebsiella pneumoniae 
 

 

ABSTRACT 

Snake fruit includes Palmaceae which is a commodity native to Indonesia. 

Some people not only consume fresh Snake fruit (Salacca zalacca (Gaertn.) Voss) 

but also processed it into various types of food products such as salak chips, salak 

seed coffee, salak lunkhead and traditional medicines such as cholesterol and 

diarrhea. Snake fruit seeds contain secondary metabolites in the form of alkaloids, 

flavonoids and tannins. The purpose of this study was to identify the presence of 

antibacterial compounds and antibacterial potential of the ethanolic extract of 

snake fruit seeds (Salacca zalacca (Gaertn.) Voss) against Escherichia coli ATCC 

25922, Proteus mirabilis, Pseudomonas aeruginosa ATCC 27853 and Klebsiella 

pneumoniae. 

 The research was conducted using experimental methods and purposive 

sampling which included preparation of plant material, determination of plants, 

manufacture of simplicia, extraction using the multilevel maceration method with 

n-hexane, ethyl acetate and ethanol as solvents, antibacterial activity test of 

ethanol extract of snake fruit seeds (Salacca zalacca (Gaertn.) Voss) using agar 

well diffusion method, and chemical compound group analysis using thin layer 

chromatography. 

The result of maceration of ethanol extract obtained was 7.17 g of dry 

extract from 900 g of simplicia. The results of the antibacterial activity test 

showed that the ethanolic extract of snake fruit (Salacca zalacca (Gaertn.) Voss) 

seeds had antibacterial activity by showing inhibition in the form of a clear zone 

against Escherichia coli ATCC 25922, Proteus mirabilis, Pseudomonas 

aeruginosa ATCC 27853 and Klebsiella pneumoniae. The concentration of 100 

mg/ml gave the greatest inhibition zone for Pseudomonas aeruginosa ATCC 

27853, while the smallest concentration of 12.5 mg/ml gave the greatest inhibition 

zone for Klebsiella pneumoniae. The results of thin layer chromatographic 

analysis of the ethanolic extract of snake fruit seeds (Salacca zalacca (Gaertn.) 

Voss) were positive for containing polyphenolic compounds, alkaloids, 

triterpenoids and steroids. 

 

Keyword  :  Snake fruit, Antibacterial, Escherichia coli ATCC 25922, Proteus 

mirabilis, Pseudomonas aeruginosa  ATCC 27853, Klebsiella 

pneumoniae and thin layer chromatography. 
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