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DPPH 1,1-diphenyl-2-picrylhydrazil

IC50 Inhibition Concentration 50%

KPS Kulit Putih Semangka

DNA Deoxyribonucleic Acid

ROS Reactive Oxygen Species

uv Ultraviolet

SOD Superoksida dismutase

GPx Glutation peroksidase

AK Air Kelapa

AK+KPS Kombinasi Air Kelapa dan Kulit Putih Semangka
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