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ABSTRACT

ANTIOXIDANT ACTVITIY OF KALAKAI (STENOCHLAENA PALUSTRIS)
EXTRACT IN ICE CREAM AS LOW TEMPERATURE FOOD MODEL

By

Kristania Hadhiwaluyo
Della Rahmawati, S.Si, M.Si, Advisor
Maria D.P.T. Gunawan Puteri, S.T.P, M.Sc, Ph.D, Co-Advisor

SWISS GERMAN UNIVERSITY

Kalakai (Stenochlaena. palustris) extract was used to develop the ice cream. The
antioxidant activity of the extracts and its stability over process and storage were
evaluated through various antioxidant assay including DPPH assay, Folin-Ciocalteau
assay and aluminum chloride colorimetric method. In general, the leaves of S. palustris
had a significantly higher antioxidant activity (p<0.05) than the branches and
approximately, 0.10 mg/ml S. palustris leaves extract was able to develop antioxidant
activity (ICso) with suitable iron content (< 0.3 mg/l) that could be used to produce ice
cream without affecting the sensory properties of the ice cream. In addition, the high
phenolic and flavonoid content also suggest the more compounds that were capable to
act as an antioxidant. The result of the stability test also suggested the ability low
temperature storage and processing in maintaining the stability of the antioxidant
activity of the extract (p > 0.05) over processing and storage. Thus, this strengthen the
feasibility of S. palustris to be used as a potential functional food ingredient that is low
cost and easily accessible with an antioxidant activity that is beneficial to increase the

quality of food produced including in low temperature food like ice cream.

Keywords: antioxidant, Stenochlaena palustris, DPPH assay, phenolic, flavonoid,

Folin-Ciocalteau assay,, aluminum chloride colorimetric method, iron.
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