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ABSTRAK

Kuning' telur merupakan bagian terpenting dari telur, tersusun dari air 48%, protein
17:5%, mineral 2%, dan lemak 35%. Kuning telur memiliki kandungan lemak yang
paling besar yaitu senyawa fosfatidilkolin sebesar 77%. Fosfatidilkolin  memiliki
beberapa fungsi fisiologis diantaranya dapat memperkuat memori, meningkatkan
imunitas terhadap penyakit, dan dapat melembabkan kulit. Fosfatidilkolin juga
dapat digunakan sebagai pengemulsi dalam makanan dan industri kosmetik.
Berdasarkan fungsi fisiologis dari fosfatidilkolin, maka perlu dilakukan isolasi
preparatif fosfatidilkolin untuk dapat menyediakan bahan baku obat. Tujuan
penelitian ini adalah isolasi preparatif fosfatidilkolin dari kuning telur ayam ras
(Gallus domesticus) menggunakan pelarutan selektif. Ekstraksi dilakukan
menggunakan metode maserasi dengan pelarut etil asetat. Ekstrak kental diisolasi
menggunakan metode pelarutan selektif dengan pelarut kloroform dan n-heksan.
Fraksi dianalisis menggunakan spektrofotometer UV-Visibel dan KLT. Hasil
penelitian menunjukkan nilai rendemen ekstrak yang diperoleh sebesar 33,55%,
rendemen krud fraksi kloroform sebesar 13,06% dan rendemen krud fraksi
n-heksan sebesar 9,35%. Hasil analisis menggunakan spektrofotometer UV-Visibel
diperoleh panjang gelombang pada fraksi kloroform yaitu 227 dan 278 nm
sedangkan fraksi n-heksan 225 dan 273 nm. Hasil analisis menggunakan KLT
diperoleh nilai Rf mendekati nilai Rf standar yaitu pada fraksi n-heksan sebesar
0,61.

Kata kunci: Kuning telur, fosfatidilkolin, maserasi, spektrofotometer.



ABSTRACT

Egg yolk is the most important part of an egg, composed of 48% water, 17.5%
protein, 2% minerals, and 35% fat. Egg yolks contain the largest fat compound,
namely phosphatidylcholine with a content of 77%. Phosphatidylcholine has
several physiological functions including strengthening memory, increasing
immunity to disease, and moisturizing the skin. Phosphatidylcholine can also be
used as an emulsifier in the food and cosmetic industries. Based on the
physiological function of phosphatidylcholine, it is necessary to isolate preparative
phosphatidylcholine to be able to provide medicinal raw materials. The purpose of
this study was the preparative isolation of phosphatidylcholine fromegg yolks of
broiler chickens (Gallus domesticus) using selective dissolving. Extraction was
carried out using the maceration methodwith ethyl acetate as a solvent. The viscous
extract was isolated using a selective dissolution method with chloroform and
n-hexane as solvents. The fractions were analyzed using UV-Visible
spectrophotometer and TLC. The results showed that the extract yield was 33.55%,
the chloroform fraction was 13.06% and the n-hexane fraction was 9.35%. The
results of the analysis using UV-Visible spectrophotometer obtained wavelengths
in the chloroformfraction, namely 227 and 278 nm, while the n-hexane [fraction
was 225 and 273 nm. The results of the analysis using TLC obtained that the Rf
value was close to the standard Rf value, namely the n-hexane fraction of 0.61.

Key words: Egg yolk, phosphatidylcholine, maceration, spectrophotometer.
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