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ABSTRAK 

 

Nastain, Almisrah Asiyah Putri 2023. Skrining Fitokimia dan Analisis Kadar 

mineral Sayur Lilin (Sacchrum edule Hassk) kering. Skripsi Jurusan Kimia 

FMIPA Universitas Cenderawasih Jayapura  

Tanaman sayur lilin (Saccharum edule Hassk) atau terubuk merupakan jenis 

tanaman tebu-tebuan. Bagian bunga pada sayur lilin umumnya dikonsumsi oleh 

masyarakat Papua dan secara tradisional dipercaya bahwa sayur lilin memiliki 

kandungan gizi yang baik sehingga sangat baik dikonsumsi oleh anak-anak. 

Penelitian ini bertujuan untuk mengetahui kandungan metabolit sekunder yang 

terdapat pada sayur lilin, serta menganalisis kandungan mineral yang terdapat 

pada sayur lilin. Variabel yang diamati yaitu (alkaloid, flavonoid, tanin, saponin, 

terpenoid) dan kadar mineral (K, Ca, Mg, Na). Hasil yang diperoleh pada sayur 

lilin putih terdapat metabolit sekunder yang positif yaitu flavonoid,tanin, dan 

triterpenoid, kadar mineral kalium (K) 19,46%, kalsium (Ca) 0,071%, magnesium 

(Mg) 3,48%, natrium (Na) 1,38%. 

Kata Kunci, Saccharum edule Hassk, analisis kadar mineral dan skrining 

fitokimia 
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ABSTRACT  

 

Nastain, Almisrrah Aisyah Putri 2023. Mineral Content Analysis and 

phytochemical screening of Dried Wax Vegetable (Saccharum edule Hassk). 

Thesis of Chemistry Department, Faculty of Mathematics and Natural Sciences, 

Cenderawasih University, Jayapura. 

Wax vegetable plant (Saccharum edule Hassk) or Terubuk is a type of sugarcane 

plant. The flower part of the wax vegetable is generally consumed by the Papuan 

and it is traditionally believed that wax vegetables have good nutritional content 

so it is very well consumed by children. This study aims to determine the content 

of secondary metabolites found in wax vegetables, as well as analyze the mineral 

content found in wax vegetables. The variables were phytochemical screening 

content (alkaloids, flavonoids, tannins, saponins, terpenoids and mineral levels (K, 

Ca, Mg, Na). The results obtained that in white wax vegetables contained positive 

secondary metabolites, namely flavonoids, tannins, and triterpenoids, (K) mineral 

levels ware 19.46% potassium, (Ca) 0.071% of calcium, magnesium (Mg) 3.48%, 

sodium (Na) 1.38%. 

 Keywords : Saccharum edule Hassk, mineral content analysis and phytochemical 

screening 
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