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Plbstract.l Javanese Chili (Piper refrofractum Vahl.) is a native tropical plant of =
Indonesia. Javanese chilies contain piperine alkaloids, cavisin, piperidine,
saponins, polyphenols, essential oils, palmitic acid, tetrahydropiperic acid.

isobutvldeka-trans-2.4-dienamide. 1 undesvlenevl-3.4-methvlene-dioxvbenzene.
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Hbstract|Javanese Chili (Piper retrofractam Vahl.) is a native tropical plant of Indonesia. Javanese I
chilies contain piperine alkaloids, cayisin. piperidine, saponins, polyphenols, essential oils,
palmitic acid, tetrahydropiperic acid, isobutyldeka-trans-2.4-dienamide, 1 undesyleneyl-3,4-
methylene-dioxybenzene. Capsaicin (8-Methyl-N-vanillyl-trans-6-nonenamide) is an active
compound found in plants from the genus Capsicum which is thought to also be contained in
Javanese chilies, Capsaicin has positive effects on health such as analgesic, cardioprotective,
anorexigenic. chemopreventive. chemotherapy, and cardioprotective effects. In addition, capsaicin
has beneficial effects in maintaining glucose levels, pnd insulin homeostasis, reducing itching and L1
reducing symptoms in Non-Allergic Rhinitis (NAR), as well as an alternative therapy for
neurogenic bladder. The method used to obtain the extract was by maceration of Java chilies using
30%, 70%, and 96% ethanol, n-hexane, ethyl acetate, and water as solvents. The research was
started by conducting phytochemical and moisture content tests on simplicia. Then, each extract
was tested for toxicity on shrimp larvae and the determination of capsaicin levels by High
Performance Liquid Chromatography (HPLC). The results showed that the highest yield of Java
chili extract was 51.14% in ethanol 70%. Phytochemical testing of Java chili simplicia contains
flavonoids and saponins. The ethanol 70% extract had the highest toxicity with an LC50 value of
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205.21 ppm. The highest concentration of capsaicin was found in ethyl acetate solvent of 785.58

mg/g.
INTRODUCTION

Javanese chili (Piper retrofractum Vahl.) is a native tropical plant of Indonesia. The use of spice
plants as medicine in Indonesia is common because they are easy to obtain, to process, and have
been used for generations. The use of spice plants is also influenced by the level of knowledge,
age, education level, economic status, environmental factors, and sources of

information/information media!. The part of the Javanese chili plant that contains the most

piperidine, saponins. polyphenols. essential oils, palmitic acid, tetrahydropiperic acid,
isobutyldeka-trans-2, 4-dienamide, 1 undesyleneyl-3, 4-methylene-dioxybenzene?. Compounds

contained in Javanese chilies include: piperoctadecalidine. piperine, pipernonaline. guineensine,
methyl piperate, N-isobutyl-2E, 4E, 8Z-eico-satrienamide and B-Isitostemll"'l. Capsaicin (8-Methyl- L
N-vanillyl-trans-6-nonenamide) is the active compound found in hot peppers that gives chilies
their hot taste®. Capsaicin was first purified in 18765 but its structure began to be described in
19197. Due to its chemical structure, capsaicin is well absorbed up to 94% when administered
topically or orally®.

Studies demonstrate the efficacy of capsaicin as an analgesic®. Treatment with capsaicin is
effective in various types of pain conditions such as complex regional pain syndromes and
neuropathic pain'®!!; postsurgical neuropathic pain!?!3; post-herpetic neuralgia*!®> and painful

diabetic peripheral neuropathy!6!1’. The use of nasal capsaicin can prevent cluster headache
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}Absrmct.‘ Javanese Chili (Piper retrofractum Vahl.) is a native tropical plant of
Indonesia. Javanese chilies contain piperine alkaloids, cavisin, piperidine,
saponins, polyphenols, essential oils, palmitic acid, tetrahydropiperic acid,
isobutyldeka-trans-2 4-dienamide, 1 undesyleneyl-3,4-methylene-dioxybenzene.
Capsaicin (8-Methyl-N-vanillyl-trans-6-nonenamide) is an active compound
found in plants from the genus Capsicum which is thought to also be contained in
Javanese chilies. Capsaicin has positive effects on health such as analgesic,
cardioprotective, ~ anorexigenic,  chemopreventive,  chemotherapy,  and
cardioprotective effects. In addition, capsaicin has beneficial effects in maintaining
glucose levels, I;md insulin homeostasis, reducing itching and reducing symptoms
in Non-Allergic Rhinitis (NAR), as well asl an alternative therapy for neurogenic
bladder. The method used to obtain the extract was by maceration of Java chilies

using 30%, 70%, and 96% ethanol, n-hexane, ethyl acetate, and water as solvents.

The research was started by conducting phytochemical and moisture content tests
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205.21 ppm. The highest concentration of capsaicin was found in ethyl acetate solvent of 785.58
mg/g.

INTRODUCTION

Javanese chili (Piper retrofractum Vahl.) is a native tropical plant of Indonesia. The use of spice
plants as medicine in Indonesia is common because they are easy to obtain. to process, and have
been used for generations. The use of spice plants is also influenced by the level of knowledge,
age, education level, economic status, environmental factors, and sources of
information/information media!. The part of the Javanese chili plant that contains the most
secondary metabolites is found in its fruit. Javanese chili contains piperine alkaloids, cayisin,
piperidine, saponins, polyphenols, essential oils, palmitic acid, tetrahydropiperic acid,
isobutyldeka-trans-2, 4-dienamide, 1 undesyleneyl-3, 4-methylene-dioxybenzene?. Compounds
methyl piperate, N-isobutyl-2E, 4E, 8Z-eico-satrienamide and B-lsitos(erol’"‘l Capsaicin (8-Methyl-
N-vanillyl-trans-6-nonenamide) is the active compound found in hot peppers that gives chilies
their hot taste>. Capsaicin was first purified in 18765 but its structure began to be described in
19197. Due to its chemical structure, capsaicin is well absorbed up to 94% when administered
topically or orally®.

Studies demonstrate the efficacy of capsaicin as an analgesic®. Treatment with capsaicin is
effective in various types of pain conditions such as complex regional pain syndromes and
neuropathic pain!®!l; postsurgical neuropathic pain'>!3; post-herpetic neuralgial*!> and painful
diabetic peripheral neuropathy!6!7. The use of nasal capsaicin can prevent cluster headache
attacks!®. In patients with post-herpetic neuralgia. topical application of an 8% capsaicin patch
resulted in significant pain relief!®2?, Patients with post-traumatic neuropathic pain showed an
80% reduction fin the area of allodynia after the use of hn 8% capsaicin patch?!. Oral treatment
with capsaicin lozenges can reduce pain caused by oral mucositis, a common side effect in cancer
patients on chemotherapy or radiotherapy?2. Research has also shown capsaicin to be effective in
weight loss and obesity improvement’32425. The addition of capsaicin to food increases

anorexigenic sensations (satiety)?627, decreases food intake ad libitum, and suppresses orexigenic
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Place, Collecting, and b)gj;ggmgl Samples. The research material was the
fruit of the Javanese chili plant taken from the Biopharmaca Cultivation
Conservation Unit (BCCU) of the Tropical Biopharmaca Research Center, LPPM
IPB, which was obtained from Java which was harvested at the age of 3-4 months
after flowering. The determination was carried out at the Biopharmaca Cultivation
Conservation Unit (BCCU).

Simplicia Making. Three kilograms of fresh Java chilies were weighed,
then washed and dried in direct sunlight for 4-5 days. After drying, the dry sorting
is carried out, and mashed with a blender. The simplicia powder obtained was
sieved using an 80-mesh sieve and then weighed. The simplicia powder is then
stored in a clean, dry container and protected from sunlight for the next extraction
process.

Production of Java Chilli Extract. Extract preparation and testing were
carried out at the Laboratory of the Tropical Biopharmaca Research Center,
Institute for Research and Community Service (LPPM), IPB University. Samples
of Java chili simplicia were weighed for extraction with 10 grams of various
solvents each, then added solvents namely 96%, 70%, 30% ethanol, 500 mL of
water, ethyl acetate, and n-hexane. Maceration was carried out 2 x 24 hours with
several times of stirring, then it was filtered. The collected filtrate was concentrated
using a vacuum rotary evaporator at 45-50°C to obtain a viscous ethanol extract of
96%, 70%, 30%, water, ethyl acetate, and n-hexane extract.

Water content. Two grams of Javanese chili simplicia were weighed in a
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