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MOTTO 

 

“When you want to give up, look at back and then see how far you have climbed 

to reach your goal” 
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Wahyuningtyas, N. 2021. Uji Aktivitas Antibakteri Ekstrak Etanol Biji Pepaya 

(Carica papaya L.) Terhadap Bakteri Staphylococcus aureus. Skripsi, Program 

Studi Farmasi Fakultas Ilmu Kesehatan Universitas Nahdlatul Ulama Sunan Giri. 

Pembimbing Utama Nawafila Februyani, M.Si. dan Pembimbing Pendamping 

Romadhiyana Kisno Saputri, S.Gz., M.Biomed. 
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Penyakit akibat infeksi bakteri, salah satunya bakteri Staphylococcus 

aureus merupakan sepuluh besar kasus penyakit di Indonesia. Infeksi bakteri 

diobati dengan antibiotik, namun resistensi terhadap antibiotik saat ini dilaporkan 

meningkat, dimana prevalensinya mencapai 70% kasus di ASIA dan 75 juta kasus 

di Indonesia. Biji pepaya mengandung beberapa senyawa metabolit sekunder 

seperti flavonoid, tanin, saponin, dan alkaloid yang efektif menghambat 

pertumbuhan bakteri S. aureus. Penelitian ini bertujuan untuk mengetahui 

pengaruh pemberian dan mencari konsentrasi terbaik ekstrak etanol biji pepaya 

terhadap aktivitas bakteri Staphylococcus aureus. Penelitian ini merupakan 

penelitian kuantitatif dengan desain true experimental dan RAL. Biji pepaya 

diesktrak menggunakan pelarut etanol 96% dengan perbandingan 1:3 dan 

dimaserasi selama 3x24 jam. Uji aktivitas antibakteri dilakukan dengan metode 

difusi cakram. Hasil penelitian menunjukkan bahwa ekstrak etanol biji pepaya 

memiliki kemampuan menghambat pertumbuhan bakteri Staphylococcus aureus 

dilihat dengan adanya zona hambat pertumbuhan bakteri pada media. Hasil 

penelitian dianalisis dengan uji non-parametrik Kruskal-Wallis menunjukkan 

adanya perbedaan yang signifikan antar kelompok variabel dengan nilai 

signifikasi <0,05 yang artinya ekstrak etanol biji pepaya memiliki efek 

menghambat pertumbuhan bakteri Staphylococus aureus. Konsentrasi ekstrak 

60%, 70%, 80%, dan 90% seluruhnya mampu untuk menghambat pertumbuhan 

bakteri Staphylococcus aureus. Ekstrak etanol biji pepaya memiliki efek 

menghambat pertumbuhan bakteri Staphylococcus aureus dengan daya hambat 

paling tinggi pada konsentrasi 90% dengan diameter rata-rata 8 mm dan 

berkekuatan sedang.  
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ABSTRACT 

 
Wahyuningtyas, N. 2021. Antibacterial Activity Test of Papaya Seed Ethanol 

Extract (Carica papaya L.) Against Staphylococcus aureus. Thesis, Department of 

Pharmacy, Faculty of Health, University of Nahdlatul Ulama Sunan Giri. Main 

Advisor Nawafila Februyani, M.Si. and Advisor Romadhiyana Kisno Saputri, 

S.Gz., M.Biomed. 

 

Keywords: antibacterial, papaya seed ethanol extract, Staphylococcus aureus 

 

 Diseases caused by bacterial infections, one of which is Staphylococcus 

aureus bacteria are the top ten cases of disease in Indonesia. Bacterial infections 

are treated with antibiotics, but resistance to antibiotics is currently reported to be 

increasing, where the prevalence reaches 70% of cases in ASIA and 75 million 

cases in Indonesia. Papaya seeds contain several secondary metabolites such as 

flavonoids, tannins, saponins, and alkaloids that are effective in inhibiting the 

growth of S. aureus bacteria. This study aims to determine the effect of giving and 

finding the best concentration of ethanol extract of papaya seeds on the activity of 

Staphylococcus aureus bacteria. This study is a quantitative study with a true 

experimental design and RAL. Papaya seeds were extracted using 96% ethanol 

solvent in a 1:3 ratio and macerated for 3x24 hours. Antibacterial activity test was 

carried out by disc diffusion method. The results showed that the ethanol extract 

of papaya seeds had the ability to inhibit the growth of Staphylococcus aureus 

bacteria as seen by the presence of a zone of inhibition of bacterial growth in the 

media. The results of the study were analyzed using the Kruskal-Wallis non-

parametric test showing a significant difference between groups of variables with 

a significance value of <0.05, meaning that the ethanolic extract of papaya seeds 

had the effect of inhibiting the growth of Staphylococus aureus bacteria. Extract 

concentrations of 60%, 70%, 80%, and 90% were all to inhibit the growth of 

Staphylococcus aureus bacteria. Ethanol extract of papaya seeds has the effect of 

inhibiting the growth of Staphylococcus aureus bacteria with the highest 

inhibition at a concentration of 90% with an average diameter of 8 mm and 

medium strength. 
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