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ETERMINATION OF CURCUMIN CONTENT IN TEMULAWAK-BASED 

POWDERED DRINKS USING UV-VIS SPECTROPHOTOMETRY 

 

Wilhelmina Gollu Wola, Yohanes Mau Abanit, S.Farm., Apt., M.Kes 

Email: wilhelminagolluwola@gmail.com 

Department of Pharmacy, Health Polytechnic of the Ministry of Health Kupang 

 

ABSTRACT 

 

Temulawak (Curcuma xanthorrhiza Roxb.) is a herbal plant that is widely processed 

into instant powdered beverages. Its main active compound, curcumin, serves as a 

marker compound to ensure the quality of herbal products. However, processing 

methods such as heating and drying may cause curcumin degradation, making it 

necessary to determine the curcumin content in the final product. This study aimed to 

qualitatively identify the presence of curcumin and quantitatively determine its content 

in one temulawak powdered beverage product available in the market in Kupang City 

using UV-Vis spectrophotometry. The sample used was Omah Djamoek, obtained 

through purposive sampling. Extraction was carried out using the maceration method 

with 96% ethanol for 5 days. Qualitative identification was performed through a borate 

complexation reaction to form a rubrocurcumin complex, indicated by a color change 

from brownish yellow to red. Quantitative determination was performed using a 

calibration curve with the regression equation y = 0.0176044x − 0.0640761 (r² = 

0.98401) at a maximum wavelength of 490.5 nm using a Shimadzu UV-2600i 

spectrophotometer. The qualitative identification results showed that the sample was 

positive for curcumin. The average curcumin content obtained was 0.0875 mg/g. The 

precision test resulted in a %RSD of 2.95%, while the accuracy test resulted in a 

%recovery of 77.75%. Based on the results, curcumin was identified in the temulawak 

powdered beverage sample, with an average content of 0.0875 mg/g. 

 

Keywords: curcumin, temulawak, powdered beverage, UV-Vis spectrophotometry, 

rubrocurcumin. 
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ABSTRAK 

Temulawak (Curcuma xanthorrhiza Roxb.) merupakan tanaman herbal yang 

banyak diolah menjadi minuman serbuk instan. Senyawa aktif utamanya, 

kurkumin, berperan sebagai marker compound untuk menjamin mutu produk 

herbal. Namun, proses pengolahan seperti pemanasan dan pengeringan 

berpotensi menyebabkan degradasi kurkumin sehingga diperlukan penetapan 

kadar kurkumin pada produk akhir. Penelitian ini bertujuan untuk 

mengidentifikasi keberadaan kurkumin secara kualitatif dan menetapkan 

kadarnya secara kuantitatif pada satu produk minuman serbuk temulawak yang 

beredar di pasaran Kota Kupang menggunakan metode spektrofotometri UV-

Vis. Sampel yang digunakan adalah Omah Djamoek yang diperoleh secara 

purposive sampling. Ekstraksi dilakukan dengan metode maserasi 

menggunakan etanol 96% selama 5 hari. Identifikasi kualitatif dilakukan 

melalui reaksi kompleksasi borat membentuk kompleks rubrokurkumin yang 

ditandai dengan perubahan warna dari kuning kecokelatan menjadi merah. 

Penetapan kadar kuantitatif menggunakan kurva baku dengan persamaan 

regresi y = 0,0176044x − 0,0640761 (r² = 0,98401) pada panjang gelombang 

maksimum 490,5 nm menggunakan spektrofotometer Shimadzu UV-2600i. 

Hasil identifikasi kualitatif menunjukkan bahwa sampel positif mengandung 

kurkumin. Kadar kurkumin rata-rata yang diperoleh sebesar 0,0875 mg/g. Uji 

presisi menghasilkan %RSD sebesar 2,95%, sedangkan uji akurasi 

menghasilkan % recovery sebesar 77,75%. Berdasarkan hasil penelitian, 

kurkumin teridentifikasi pada sampel minuman serbuk temulawak dengan 

kadar yang diperoleh sebesar 0,0875 mg/g. 

 

Kata kunci: kurkumin, temulawak, minuman serbuk, spektrofotometri UV-Vis, 

rubrokurkum 
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