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v  THE EFFECT OF STEARIC ACID CONCENTRATION ON THE 

PHYSICAL PROPERTIES OF CORNCOB ETHANOL EXTRACT 
TOPICAL CREAM (Zea mays L.) 

ATIKA SUCI RAHMAWATI 

D3 Pharmacy Study Program, Faculty of Mathematics and Natural Sciences 

Universitas Sebelas Maret 

ABSTRACT 

Corn cob is considered as a waste that has not been widely used by the 
public. Corncob contains flavonoid which acts as antioxidant equipped with IC50 
value of 707,239 µg/ mL. In order to facilitate the application to the skin, a topical 
ointment is prepared. The purpose of this study was to determine the effect of 
stearic acid concentration on the physical appearance of topical cream, ethanol 
extract of corncob. 

This research is a laboratory experimental where corn cobs extract ethanol 
was obtained from maceration method using ethanol solvent of 96%. Stearic acid 
concentrations are made through variations of 8%, 10% and 12%. The elements in 
testing the physical properties of topical cream include: pH, dispersion, adhesion, 
and viscosity. The extract of corncobs and the topical cream was tested 
qualitatively to find out the total flavonoid content by employing the color 
reaction method. Then the data were analyzed for 28 days with statistical analysis 
by utilizing SPSS 19.0 for windows through one way ANOVA test to determine 
the effect of stearic acid concentration on the physical properties of topical cream.  

The results showed that the corncob cream preparation (Zea mays L.) with 
10% of stearic acid concentration gave the best results because it fulfilled the 
main requirements of good cream according. The results of spreading power 
measurements (6.51 cm), adhesion (1.08 seconds), pH (6.88), and viscosity (30 
dPa.s). The results of the one way ANOVA analysis showed that there was a 
difference between formula and preparation. 
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