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ABSTRAK 

 

Umumnya masyarakat Indonesia mengonsumsi minuman teh dalam 

kondisi manis dengan kadar sukrosa 10% (b/v). Konsumsi gula tinggi 

secara terus menerus dapat berdampak buruk bagi kesehatan. Penderita 

penyakit degeneratif semakin lama semakin meningkat. Sebaiknya pola 

konsumsi teh diubah dengan menggunakan bahan yang tidak memberikan 

efek kenaikan gula darah, salah satunya adalah substitusi gula dengan Stevia 

rebaudiana yang mengandung senyawa pemanis utama steviosida dan 

rebaudiosida A. Stevia juga sebagai sumber antioksidan karena 

mengandung senyawa fenol dan flavonoid. Antioksidan merupakan 

komponen bioaktif yang rentan terhadap perubahan suhu dan kondisi 

penyimpanan tertentu.  

Penelitian ini bertujuan untuk mengetahui pengaruh proporsi teh 

hitam-stevia dan suhu penyimpanan terhadap total fenol, total flavonoid, 

aktivitas antioksidan metode DPPH, dan kemampuan mereduksi ion besi 

minuman teh hitam-stevia dalam kemasan botol plastik. Pada penelitian ini 

digunakan Rancangan Acak Kelompok (RAK) dengan dua faktor yaitu 

proporsi teh hitam-stevia yang terdiri dari 5 taraf perlakuan {0,88:0,12%; 

0,76:0,24%; 0,64:0,36%; 0,52:0,48%; 0,40:0,60% (b/b)} dan 2 suhu (suhu 

ruang dan suhu refrigerator) dengan 3 kali ulangan. Parameter uji meliputi 

analisa total fenol, total flavonoid, aktivitas antioksidan metode DPPH dan 

kemampuan mereduksi ion besi. Berdasarkan hasil pengujian, penurunan 

total fenol pada suhu ruang berkisar antara 39,16-49,82%, sedangkan pada 

suhu refrigerator berkisar antara 35,63-47,73%, penurunan total flavonoid 

pada suhu ruang berkisar antara 45,05-62,45%, sedangkan pada suhu 

refrigerator berkisar antara 20,71-51,09%, penurunan aktivitas antioksidan 

kemampuan menangkap radikal bebas DPPH pada suhu ruang berkisar 

antara 51,67-58,57%, sedangkan pada suhu refrigerator berkisar antara 

49,64-55,94%, penurunan kemampuan mereduksi ion besi pada suhu ruang 

berkisar antara 38,06-51,48%, sedangkan pada suhu refrigerator berkisar 

antara 32,94-45,95%. 

Kata kunci: Teh hitam, Stevia rebaudiana, Suhu Penyimpanan, Aktivitas 

      Antioksidan, Kemasan Botol Plastik. 
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ABSTRACT 

 

 Generally people in Indonesia drink sweetened tea by adding sucrose 

around 10% concentration (w/v). Continuing to consume high sugar can 

give bad impact to people’s health. Patients with degenerative diseased are 

getting increase every years. Tea consumption intake can be replaced with 

other matter that doesn’t give impact to the blood sugar levels, Stevia 

rebaudiana could be one of matter which can substitute sugar. Stevia 

rebaudiana have steviosida dan rebaudiosida A as sweetener compound. 

Stevia can be a source of antioxidants because it contains phenolic 

compounds and flavonoids.  Antioxidant is a bioactive compound that are 

unstable with temperature changes and certain storage condition. 

 The study was aimed to determine the effect of black tea-stevia’s 

proportion and storage temperature toward total phenolic, total flavonoids, 

DPPH free radical scavenging activity and iron ion reducing power of black 

tea-stevia beverage in pastic bottles packaging. The study used a 

randomized block design (RBD) with two factors, the black tea-stevia 

which consists of five proportions, i.e {0.88:0.12%; 0.76:0.24%; 0.64:

0.36%; 0.52:0.48%; 0.40:0.60% (w/w)} respectively and two temperatures 

(ambient temperature and refrigerator temperature) with three replications. 

Parameter test included the analysis of total phenol, total flavonoids, DPPH 

free radical scavenging activity and iron ion reducing power. Based on test 

result, diferrence of total phenol at ambient temperature was 39,16-49,82%, 

in refrigerator temperature was 35,63-47,73%; difference of total 

flavonoids at ambient temperature was 45,05-62,45%, in refrigerator 

temperature was 20,71-51,09%; difference of DPPH free radical scavenging 

activity at ambient temperature was 51,67-58,57%, in refrigerator 

temperature was 49,64-55,94%; difference of iron ion reducing power at 

ambient temperature was 38,06-51,48%, in refrigerator temperature was 

32,94-45,95%. 

 

Keywords: Black Tea, Stevia rebaudiana, Storage Temperature, 

   Antioxidant Activity, Plastic Bottle Packaging. 
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