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 Sayuran merupakan salah satu komoditas penting dalam 

mendukung ketahanan pangan nasional, yang memiliki 

sumber gizi diantaranya nya beta karoten provitamin A. 

Salah satu tanaman yang mengandung beta karoten yaitu 

Kubis Merah (Brassica Oleracea L).  Penelitian ini 

bertujuan untuk menetapkan kadar beta karoten pada kubis 

merah (Brassica oleracea L) dalam kondisi mentah, kukus, 

dan rebus menggunakan metode Spektrofotometri UV-Vis, 

serta menganalisis penurunan kadarnya akibat pengolahan 

dan memvalidasi metode analisis yang digunakan. Sampel 

kubis merah diidentifikasi dan diekstraksi dengan campuran 

n-heksan:aseton:petroleum eter. Pengolahan sampel 

dilakukan dengan variasi waktu kukus dan rebus (5, 10, dan 

15 menit). Analisis kuantitatif menggunakan 

Spektrofotometri UV-Vis pada panjang gelombang 

maksimum 450 nm. Hasil menunjukkan kadar beta karoten 

tertinggi pada kubis merah mentah (144,445 mg/100g). 

Persentase penurunan kadar beta karoten berkisar antara 

41,11% (kukus 5 menit) hingga 60% (rebus 15 menit) 

dibandingkan dengan sampel mentah. Disimpulkan bahwa 

kadar beta karoten pada kubis merah menurun seiring 

dengan waktu pengolahan, dan metode Spektrofotometri 

UV-Vis yang digunakan telah tervalidasi dan memenuhi 

persyaratan untuk penetapan kadar beta karoten. 

Kata Kunci: Beta Karoten, Kubis Merah (Brassica 

oleracea L), Pengolahan (Kukus, Rebus), Spektrofotometri 

UV-Vis 
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Vegetables are an important commodity in national food security 

and a source of essential nutrients, including beta-carotene as a 

provitamin A. Red cabbage (Brassica oleracea L) is known as 

one of the plants containing beta-carotene. This study aimed to 

determine the beta-carotene content in red cabbage in raw, 

steamed, and boiled conditions, to analyze the reduction in its 

content due to processing, and to validate the UV-Vis 

Spectrophotometry analytical method used. Red cabbage samples 

were identified and extracted using a mixture of n-

hexane:acetone:petroleum ether. Sample processing was carried 

out with varying steaming and boiling times (5, 10, and 15 

minutes). Quantitative analysis of beta-carotene content was 

performed using UV-Vis Spectrophotometry at a maximum 

wavelength of 450 nm. The results showed that the highest beta-

carotene content was found in raw red cabbage, at 144.445 

mg/100g. The percentage reduction in beta-carotene content 

ranged from 41.11% (5 minutes steaming) to 60% (15 minutes 

boiling) compared to raw samples. It is concluded that the beta-

carotene content in red cabbage decreases with the duration and 

type of processing, and the UV-Vis Spectrophotometry method 

used has been validated and meets the requirements for beta-

carotene determination. 
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