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Fig. 1. Procedure for extration of propolis Fig. 2. Calibration curve of

total flavonoid (quercetin)
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Table 1. Extration yield and total flavonids of propolis by concentration

Concentration(%) Water 50 60 70 80 90 99.99
Yield(%) 5.4 18.8 39.0 40.2 40.6 42.0 42.0
Total flavonoids(%o) 0.99 7.64 8.68 9.36 9.14 8.96 8.72
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Fig. 3. Extration total flavonids of propolis Fig. 4. Extration yield of propolis
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Table 2. Antimicrobial activity of water and ethanolic extracts of propolis to staphylococcus aureus

Extracts of Zone of inhibition of microbial growth(mm)
propolis 24h 48h 24h 48h
water extract 8 8 80% ethanol 11.65 12
50% ethanol 13.2 13.25 90% ethanol 11.5 11.7
60% ethanol 12.6 13 99.99% ethanol 11.5 11.6
70% ethanol 12 12.7
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