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ABSTRAK

Latar Belakang : Stres oksidatif dapat terjadi akibat ketidakseimbangan antara
jumlah radikal bebas dan antioksidan endogen. Oleh karena itu, tubuh memerlukan
antioksidan eksogen untuk meredam radikal bebas. Berbagai penelitian
menunjukkan bahwa ekstrak buah tin (Ficus carica L.) memiliki aktivitas
antioksidan. Dengan demikian, Ficus carica berpotensi dikembangkan sebagai
pengobatan alternatif untuk penyakit yang berhubungan dengan stres oksidatif.
Tujuan : Mengetahui aktivitas antioksidan serta kandungan kimia yang berperan
dalam aktivitas antioksidan pada buah tin (Ficus carica L.).

Metode : Pencarian literatur pada kajian naratif melibatkan 4 pangkalan data yaitu
PubMed, Science Direct, Scopus dan EBSCO, dengan kata kunci pencarian “Ficus
carica” AND antioxidant* AND fruit*. Seleksi data terhadap literatur dilakukan
berdasarkan kriteria inklusi dan eksklusi yang telah ditetapkan.

Hasil : Kulit buah tin menunjukkan aktivitas antioksidan tertinggi pada pengujian
in vitro, diikuti buah keseluruhan, bulir buah dan achene. Selain itu, konsumsi buah
tin dapat meningkatkan kadar GSH, aktivitas enzim SOD, GPx, GR, GST, CAT
dan menurunkan kadar MDA. Senyawa bioaktif seperti fenolat dan flavonoid
berkontribusi terhadap sebagian besar aktivitas antioksidan pada ekstrak buah tin.
Kesimpulan : Buah tin memiliki aktivitas antioksidan, dan senyawa fenolat serta

flavonoid berkontribusi terhadap sebagian besar aktivitas antioksidannya.

Kata kunci : Ficus carica, antioksidan, in vitro, in vivo
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ABSTRACT

Background: Oxidative stress can occur due to an imbalance between free radical
production and endogenous antioxidants. Therefore, the body needs exogenous
antioxidants to reduce free radicals. Several studies have shown that Fig Fruit
Extract (Ficus carica L.) has antioxidant activity. Thus, Ficus carica has the
potential to be developed as an alternative treatment for diseases related to
oxidative stress.

Obijective: Discovering the antioxidant activity and chemical content that plays a
role in antioxidant activity of Fig (Ficus carica L.).

Method: Literature search in narrative studies included 4 databases namely
Pubmed, Science Direct, Scopus and EBSCO from January 2016 to March 2021.
Keywords to find the appropriate journals were “Ficus carica” and antioxidant*
and fruit* for four databases. Literature data selection was implemented based on
inclusion and exclusion criteria, and Scopus, Sinta, Web of Science, and/or
SClImagoJR indexed.

Results: Fig skin showed the highest antioxidant activity in in vitro testing, followed
by the whole fruit, pulp and achene. In addition, consumption of figs is known to
increase GSH levels, SOD, GPx, GR, GST, CAT enzyme activity and reduce MDA
levels. Bioactive compounds such as phenolic and flavonoids which contribute to
most of its antioxidant activity.

Conclusion: Figs have antioxidant activity, and phenolic compounds and

flavonoids contribute to most of their antioxidant activity.

Keywords: Ficus carica, antioxidant, in vitro, in vivo
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