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EFEKTIVITAS PREBIOTIK EKSTRAK RIMPANG KUNYIT  

(Curcuma domestica Val)  TERHADAP MENCIT PUTIH INDUKSI 

OLEUM RICINI 

 

Diare merupakan gangguan pencernaan yang ditandai dengan keluarnya 

feses lebih dari tiga kali sehari dengan konsistensi cair dan dapat disertai lendir 

atau darah. Prebiotik adalah senyawa yang bermanfaat bagi tubuh yang diperoleh 

melalui proses fermentasi oleh mikroflora usus dan berfungsi menstimulasi 

pertumbuhan bakteri baik sehingga menjaga keseimbangan mikrobiota serta 

kesehatan saluran cerna. Kunyit (Curcuma domestica Val) mengandung 

kurkuminoid yang bersifat antibakteri, antiinflamasi, dan antidiare. Penelitian ini 

bertujuan mengetahui efektivitas prebiotik ekstrak rimpang kunyit terhadap 

mencit putih jantan (Mus musculus) yang diinduksi oleum ricini.  

Ekstrak kunyit diperoleh melalui metode maserasi dengan etanol 96% 

selama tiga hari, kemudian difermentasi dengan susu selama 24 jam untuk 

menghasilkan prebiotik. Sebanyak 25 ekor mencit dibagi menjadi lima kelompok: 

kontrol negatif (Na-CMC 1%), kontrol positif (loperamid), dan tiga kelompok 

perlakuan (Prebiotik Ekstrak Kunyit 20, 40, dan 80 mg/kgBB). Parameter yang 

diamati meliputi frekuensi defekasi dan konsistensi feses selama enam jam setelah 

perlakuan 

Hasil penelitian menunjukkan bahwa fermentasi prebiotik ekstrak rimpang 

kunyit mampu menurunkan frekuensi defekasi dan memperbaiki konsistensi feses 

secara signifikan (p<0,05). Penurunan tertinggi terdapat pada dosis 80 mg/kgBB 

sebesar 47,3%, mendekati kontrol positif loperamid 56,9%. Dapat disimpulkan 

bahwa prebiotik ekstrak rimpang kunyit efektif sebagai agen antidiare alami 

dengan dosis optimal 80 mg/kgBB. 

 

Kata Kunci : Prebiotik, Rimpang Kunyit, Diare, Fermentasi  
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EFFECTIVENESS OF PREBIOTIK TURMERIC RHIZOME EXTRACT 

(Curcuma domestica Val) ON WHITE MICE INDUCED WITH    

CASTOR OIL 

 

Diarrhea is a digestive disorder characterized by the passage of stool 

more than three times a day with a liquid consistency and may be accompanied by 

mucus or blood. Prebiotics are beneficial compounds obtained through a 

fermentation process by intestinal microflora and function to stimulate the growth 

of good bacteria, thereby maintaining microbiota balance and digestive tract 

health. Turmeric (Curcuma domestica Val) contains curcuminoids, which have 

antibacterial, anti-inflammatory, and antidiarrheal properties. This study aims to 

determine the effectiveness of prebiotic turmeric rhizome extract on male white 

mice (Mus musculus) induced by oleum ricini. 

Turmeric extract was obtained through a maceration method with 96% 

ethanol for three days, then fermented with milk for 24 hours to produce 

prebiotics. A total of 25 mice were divided into five groups: negative control (1% 

Na-CMC), positive control (loperamide), and three treatment groups (20, 40, and 

80 mg/kgBW Turmeric Extract Prebiotic). The parameters observed included 

defecation frequency and stool consistency for six hours after treatment. 

The results showed that fermented prebiotic turmeric rhizome extract 

significantly reduced defecation frequency and improved stool consistency 

(p<0.05). The highest reduction was observed at a dose of 80 mg/kgBW (47.3%), 

approaching the positive control of loperamide (56.9%). It can be concluded that 

prebiotic turmeric rhizome extract is effective as a natural antidiarrheal agent at 

an optimal dose of 80 mg/kgBW. 

 

Keywords: Prebiotics, Turmeric Rhizome, Diarrhea, Fermentation 
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