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ABSTRAK

Latar Belakang Aterosklerosis merupakan salah satu penyakit kardiovaskuler yang
dapat dipicu oleh konsumsi tinggi asam lemak jenuh dan asam lemak trans. Minyak
goreng yang dipanaskan berulang pada suhu tinggi meningkatkan kadar asam lemak
jenuh, asam lemak trans, serta radikal bebas yang meningkatkan kadar kolesterol
total serum. Ubi ungu mengandung vitamin C, vitamin A, betakaroten, dan kaya akan
antosianin yang dapat memperbaiki profil lipid.

Tujuan Menganalisis pengaruh pemberian ubi ungu terhadap kadar kolesterol total
serum tikus wistar yang diberi minyak goreng pemanasan berulang.

Metode Penelitian ini merupakan true experimental dengan post test only control
group design. Setelah diadaptasi, 24 ekor wistar dibagi menjadi 4 kelompok. Semua
kelompok diberi pakan standar selama 28 hari. Kelompok kontrol meliputi K1
sebagai kontrol negatif, K2 diberi minyak goreng pemanasan berulang 3 ml secara
sonde lambung, K3 diberi ubi ungu ad libitum. Kelompok perlakuan (P1) diberi
minyak goreng pemanasan berulang 3 ml per sonde dan ubi ungu ad libitum. Kadar
kolesterol total serum diukur dengan metode CHOD-PAP pada hari ke-29. Uji
statistik menggunakan uji One Way Anova.

Hasil Rerata kadar kolesterol total tiap kelompok K1 sebesar 57,20+13,330, K2
sebesar 59,60+8,989, K3 sebesar 55,60+£10,431, dan P1 sebesar 54,80+9,094. Pada uji
One Way Anova tidak didapatkan perbedaan yang signifikan antar kelompok K1, K2,
K3, dan P1.

Simpulan  Ubi ungu dapat menurunkan kadar kolesterol total serum tikus wistar
yang diberi minyak goreng pemanasan berulang secara tidak signifikan.

Kata Kunci: Ubi ungu, kolesterol total, minyak goreng pemanasan berulang
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ABSTRACT

Background Atherosclerosis is a cardiovascular disease which can be triggered by
high consumption of saturated fatty acids (SFA) and trans fatty acids (TFA).
Repeatedly heated cooking oil at high temperature increases levels of SFA, TFA, and
free radicals that increase levels of total serum cholesterol. Purple sweet potatoes
contain vitamin C, vitamin A, beta-carotene, and anthocyanin which can improve the
lipid profile.

Aim To analyze the effect of purple sweet potato on serum total cholesterol levels of
rats given repeatedly heated cooking oil

Methods This research was true experimental with post test only control group
design. Twenty four male wistar rats were fed standard diets for 35 days. After 7 days
adaptation, on day-8 samples divided randomly into 4 groups. Control groups include
K1 as negative control only given standard diets, K2 was given repeatedly heated
cooking oil 3ml/day, and K3 was given steamed purple sweet potato ad libitum. P1 as
treatment group was given repeatedly heated cooking oil and steamed purple sweet
potato ad libitum. Serum total cholesterol levels were measured with CHOD-PAP
method on day-29. All data were analyzed with One Way Anova test.

Results The meantSD of total cholesterol levels of K1, K2, K3, and P1 are
57,20+13,330, 59,60+8,989, 55,60+10,431, and 54,80+9,094. There are no significant
differences between those 4 groups.

Conclusion Purple sweet potatoes decrease serum total cholesterol levels of groups
which given repeatedly heated cooking oil, but there are no significant differences.

Keywords: purple sweet potatoes, total cholesterol, repeatedly heated cooking oil
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