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Determination of Total Flavonoid Content in Moringa Oleifera Leaf Chocolate 

Paste Using UV-Vis Spectrophotometry 

Conchyta Natalia1, Yorida F. Maakh2 

Department of Pharmacy, Kupang Public Health Polytechnic 

*Corresponding author’s email: conchytanatalia@gmail.com  

ABSTRACT 

Background: Chocolate paste is a snack that is widely enjoyed by people of all 

ages, from children to adults. The product is made from a mixture of cocoa powder 

or paste, chocolate fat, sugar, milk, and oil, resulting in a distinctive texture that is 

smooth yet thick. Chocolate paste products are often made using a variety of 

formulations, including the addition of natural ingredients such as moringa leaf 

powder to enhance the product’s nutritional value. Objective: To determine the 

presence of flavonoids and to quantify the total flavonoid content of a moringa leaf 

(Moringa oleifera) chocolate paste preparation using UV-Vis spectrophotometry. 

Research Methods: Moringa leaf chocolate paste was prepared in three 

formulations with varying concentrations of moringa leaf powder: Formula I (0%), 

Formula II (2.5%), and Formula III (12.5%). Qualitative identification of 

flavonoids was performed using dilute NaOH, concentrated Mg+HCl, and AlCl₃ 

reagents. Total flavonoid content was determined using UV-Vis spectrophotometry 

with a 10% AlCl₃ reagent at a wavelength of 415 nm and quercetin as a standard. 

Results: Qualitative identification of the three formulas yielded positive results, 

indicating the presence of flavonoid compounds. The total flavonoid content 

obtained, in order, was 0.1236 ± 0.0145 for Formula III; 0.0983 ± 0.0236 for 

Formula II; and 0.0499 ± 0.0028 for Formula I. Conclusion: Formula I, Formula 

II, and Formula III moringa leaf chocolate pastes were found to contain total 

flavonoids. The total flavonoid content increased in proportion to the concentration 

of moringa leaf powder used. 

 Keywords: Moringa leaves (Moringa oleifera), total flavonoids, chocolate paste, 

UV-Vis spectrophotometry 
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Penetapan Kadar Flavonoid Total Sediaan Pasta  Cokelat Daun Kelor 

(Moringa Oleifera) Menggunakan Metode Spektrofotometri Uv-Vis 

Conchyta Natalia1, Yorida F. Maakh2  

Departemen Farmasi, Poltekkes Kemenkes Kupang 

*Email penulis korespondesi: conchytanatalia9@gmail.com 

ABSTRAK 

Latar Belakang: Pasta cokelat merupakan cemilan yang banyak digemari oleh 

berbagai kalangan, mulai dari anak-anak hingga orang dewasa. Produk dibuat dari 

campuran bubuk atau pasta kakao, lemak cokelat, gula, susu, dan minyak sehingga 

menghasilkan tekstur khas yang lembut namun tetap kental. Produk pasta banyak 

dibuat dengan beragam formulasi termasuk penambahan bahan alam yaitu bubuk 

daun kelor untuk meningkatkan nilai gizi produk. Tujuan: Menentukan keberadaan 

flavonoid dan menetapakan kadar flavonoid total sediaan pasta cokelat daun kelor 

(Moringa oleifera) dengan metode Spektrofotometri Uv-Vis. Metode Penelitian: 

Pasta cokelat daun kelor dibuat dalam tiga formulasi dengan variasi konsentrasi 

bubuk daun kelor yaitu Formula I (0%), Formula II (2,5%), dan Formula III 

(12,5%). Identifikasi kualitatif flavonoid dilakukan menggunakan pereaksi NaOH 

encer, Mg+HCl pekat, dan AlCl ₃. Penetapan kadar flavonoid total dilakukan 

menggunkan metode Spektrofotometri Uv-Vis dengan  pereaksi  AlCl ₃ 10% pada 

panjang  gelombang 415 nm dan kuarsetin  sebagai pembandinng. Hasil: hasil 

identifikasi kualitatif ketiga formula menunjukkan hasil positif mengandung 

senyawa flavonoid. Kadar flavonoid total yang diperoleh secara berturut-turut 

adalah Formula III sebesar 0,1236 ± 0,0145; Formula II  0,0983 ± 0,0236; dan 

Formula I 0,0499 ± 0,0028. Simpulan: Formula I, Formula II dan Formula III pasta 

cokelat daun kelor terbukti mengandung senyawa flavonoid total. Kadar flavonoid 

total meningkat sejalan dengan peningkatan konsentrasi bubuk daun kelor yang 

digunakan.  

Kata Kunci: Daun kelor (Moringa oleifera), flavonoid total,  pasta cokelat, 

spektrofotometri Uv-Vis 
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