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Abstract
This research compared the different extraction methods (maceration, sonication,
and microwave) with the ratio of ethanol and water (100:0, 80:20, 60:40, 40:60, 20:80,
and 0:100) on yield of extraction, contents of total phenolic, and flavonoid in Kaempferia
parviflora Wallich. ex Baker. The results showed that the yield of extraction, total phenolic

compound, and flavonoid contents in Kaempferia parviflora Wallich. ex Baker had a
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significantly difference (P<0.05) on different extraction methods with the ratios of ethanol
and water. The maximum yield (12.23+1.03 %) of the crude extract was observed at the
maceration method with an ethanol to water ratio of 60:40 while the maximum total
phenolic compound and flavonoid content were obtained by the microwave extraction
method. The highest total phenolic compound (65.60+4.62 pgGAE/ mg extract) was
obtained when extracted with ethanol to water ratio of 60:40. Furthermore, using ethanol
to water ratio of 100:0 yielded the highest flavonoid content with 93.43+9.78 ugQE/ mg
extract.

Keywords: Phenolic, flavonoid, extraction, microwave
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Figure 1 Structure of flavonoid compounds in Kaempferia parviflora Wallich. ex Baker
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compounds and flavonoid contents in Kaempferia parviflora Wallich. ex Baker
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