
 

vii 

 

DAFTAR ISI  

ABSTRAK .............................................................................................................. i 

ABSTRACT ............................................................................................................ ii 

KATA PENGANTAR .......................................................................................... iii 

DAFTAR ISI ........................................................................................................ vii 

DAFTAR GAMBAR ............................................................................................ ix 

DAFTAR TABEL................................................................................................. xi 

DAFTAR ISTILAH .............................................................................................. x 

DAFTAR SINGKATAN DAN LAMBANG ...................................................... xi 

BAB I PENDAHULUAN ................................................................................... 1 

1.1 Latar Belakang ....................................................................................... 1 

1.2 Rumusan Masalah .................................................................................. 3 

1.3 Batasan Masalah ..................................................................................... 3 

1.4 Tujuan Penelitian ................................................................................... 4 

1.5 Manfaat Penelitian ................................................................................. 4 

BAB II TINJAUAN PUSTAKA ...................................................................... 5 

2.1 Buah Alpukat .......................................................................................... 5 

2.1.1 Taksonomi dan Karakteristik Buah Alpukat ........................................ 5 

2.1.2 Bagian-bagian Buah Alpukat ................................................................ 6 

2.1.3 Senyawa Metabolit Sekunder Alpukat ................................................. 8 

2.2 Ekstraksi ................................................................................................ 12 

2.2.1 Ekstraksi Cara Dingin ......................................................................... 12 

2.2.2 Ekstraksi Cara Panas ........................................................................... 12 

2.3 Uji Fitokimia ......................................................................................... 14 

2.4 Sabun Mandi Cair ................................................................................ 19 

2.5 Antioksidan ........................................................................................... 21 

2.6 Streptococcus pyogenes ......................................................................... 24 

2.6.1 Taksonomi Bakteri Streptococus pyogenes ........................................ 24 

2.6.2 Morfologi dan sifat ............................................................................. 25 

2.7 Antibakteri ............................................................................................ 25 

2.8 Spektrofotometer Uv-Vis ..................................................................... 26 

2.9 Uji Organoleptik ................................................................................... 27 

BAB III METODE PENELITIAN ................................................................. 29 


