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ABSTRAK 

 

Kayu Secang (Caesalpinia sappan L.) merupakan salah satu jenis tanaman 

yang memiliki potensi sebagai zat warna alami. Kandungan zat dari kayu secang 

(Caesalpinia Sappan L.) antara lain senyawa Saponin, Flavonoid, Tanin, dan zat 

warna Brazilin serta Minyak atsiri yang berkhasiat untuk mengobati diare, darah 

kotor, antidiabetik, antitumor, antimikroba dan antivirus. Tujuan penelitian ini 

adalah untuk mengetahui pengaruh variasi suhu pemanasan terhadap kelarutan zat 

warna kayu secang, untuk mengetahui pengaruh suhu dan lama penyimpanan 

ekstrak kayu secang terhadap kestabilan zat warna kayu secang dan untuk 

mengetahui efektivitas daya hambat ekstrak kayu secang terhadap pertumbuhan 

bakteri Escherichia coli. Metode penelitian ini menggunakan RAL (Rancangan 

Acak Lengkap) dengan 4 kali ulangan. Hasil dari penelitian ini diketahui bahwa 

suhu berpengaruh terhadap kelarutan zat warna kayu secang, suhu optimum untuk 

melarutkan zat warna dari kayu secang yaitu pada suhu 100oC. Suhu dan lama 

penyimpanan berpengaruh terhadap kestabilan zat warna kayu secang, suhu dan 

lama penyimpanan yang optimum yaitu pada suhu 90oC disimpan selama 24 jam. 

Ekstrak kayu secang efektiv terhadap daya hambat pertumbuhan bakteri 

Escherichia coli. Pada konsentrasi 30%, 50% dan 70% menghasilkan diameter 

zona hambat sebesar 8,82 mm, 10,21 mm dan 13,33 mm. 
 

 

Kata Kunci: Kayu secang (Caesalpinia sappan L.), zat warna, Escherichia 

coli dan zona hambat. 
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ABSTRACT 

 

Sappan wood (Caesalpinia sappan L.) is one of many plants whose this 

plant has a potential as a natural dye. The sappan wood (Caesalpinia sappan L.) 

contained of many substances, such as: Saphonin, Flavonoid, Tannin, and pigment 

of Brazilin, and also essential oil which had special qualities to cure diarrhea, 

dirty blood, antidiabetic, antitumor, and antivirus. This research aimed to know an 

influence about variation of heating depth to solubility of sappan wood pigment, 

to know an influence about storage duration of the result immersion of sappan 

wood to stability rate of the pigment in it, and also to know an effectivity about 

inhibition power of sappan wood extract to growth of Escherichia Coli bacteria. 

This research method used RAL/ CAD (Completely Randomized Design) and it 

was repeated four times. Result of this research was known that the temperature 

had a good impact to the solubility of sappan wood pigment, optimum 

temperature to dissolved the sappan wood pigment was 100°C. Duration of 

storage also had a good impact to the stability of sappan wood pigment, the 

optimum duration of storage was saved for 24 hours. Extract of this plant was 

effective to inhibition power of the growth of Escherichia coli bacteria. 

Concentration range at 30%, 50% and 70% could produce diameter of inhibition 

zone in amount of 8.82 mm, 10.21 mm and 13.33 mm. 

 

 

Keywords :  Sappan wood (Caesalpinia sappan L.), pigment, Escherichia coli  

bacteria and zone of inhibition. 

 

 


