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Eunike Hana Putri Pattiselanno (6103013138). Pengaruh Proporsi Teh
Hitam-Stevia dan Suhu Penyimpanan terhadap Aktivitas Antioksidan
Minuman Teh Hitam-Stevia dalam Botol Kaca.
Di bawah bimbingan: 1. Ir. T. Dwi Wibawa Budianta, M T., IPM

2. Ir. Adrianus Rulianto Utomo, MP., IPM

ABSTRAK

Teh hitam merupakan salah satu jenis minuman yang banyak
dikonsumsi oleh masyarakat dengan cara diseduh dan diberi penambahan
gula. Jenis gula yang banyak ditambahkan adalah sukrosa. Konsumsi
sukrosa secara berlebihan dapat berdampak buruk bagi kesehatan, salah
satunya adalah obesitas. Stevia merupakan pemanis yang mengandung
rendah kalori sehingga dapat mencegah obesitas, selain itu stevia juga
berfungsi sebagai antioksidan yang dapat mengikat radikal elektron bebas.
Penelitian ini bertujuan untuk mengetahui pengaruh proporsi teh hitam
stevia dan suhu penyimpanan terhadap aktivitas antioksidan minuman teh
hitam stevia dalam kemasan botol kaca. Rancangan percobaan yang
digunakan adalah Rancangan Acak Kelompok (RAK) dengan dua faktor,
yaitu faktor proporsi dan faktor suhu penyimpanan. Faktor proporsi teh
hitam : stevia yang digunakan terdiri dari lima level, yaitu 0,88:0,12;
0,76:0,24; 0,64:0,36; 0,52:0,48; 0,40:0,60 (b/b) sedangkan suhu
penyimpanan terdiri atas dua suhu, yaitu suhu refrigerator (18 + 2°C) dan
suhu ruang (30 + 2°C). Pengulangan pada percobaan ini dilakukan sebanyak
tiga kali. Analisa yang dilakukan meliputi total fenol, total flavonoid,
kemampuan mereduksi ion besi, dan kemampuan menangkal radikal bebas.
Berdasarkan hasil pengujian, penurunan total fenol pada suhu ruang
berkisar antara 53,10-68,50%, sedangkan pada suhu refrigerator berkisar
antara 50,59-68,45%, penurunan total flavonoid pada suhu ruang berkisar
antara 10,75-58,20%, sedangkan pada suhu refrigerator berkisar antara
9,84-47,83%, penurunan kemampuan mereduksi ion besi pada suhu ruang
berkisar antara 33,37-54,23%, sedangkan pada suhu refrigerator berkisar
antara 32,21-45,92%, penurunan kemampuan menangkal radikal bebas pada
suhu ruang berkisar antara 27,57-31,48%, sedangkan pada suhu refrigerator
berkisar antara 26,18-31,54%. Semakin banyak penambahan stevia di dalam
minuman teh hitam-stevia, maka total fenol, total flavonoid, kemampuan
mereduksi besi dan kemampuan menangkal radikal bebas semakin
menurun.

Kata Kunci: Teh Hitam, Stevia, Suhu Penyimpanan, Antioksidan, Botol
Kaca.



Eunike Hana Putri Pattiselanno (6103013138). Effect of Black Tea-Stevia
Proportion and Temperature Storage on Antioxidant Activity Brewing
Black Tea-Stevia in Glass Bottles.
Advised by: 1. Ir. T. Dwi Wibawa Budianta, M T., IPM
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ABSTRACT

Black tea is one type of beverage consumed by many people in a
way brewed and addition of sugar. Sugar type added is sucrose. Excessive
consumption of sucrose may cause adverse effects to health, one of which is
obesity. Stevia rebaudiana is a sweetener plant can be used in addition to
sugar cane. Stevia is a sweetener that contains low calories so it can prevent
obesity, but it also serves as an antioxidant that can bind to free electron
radicals. This study aims to determine the proportion of black tea stevia and
a storage temperature of antioxidant activity of black tea drinks packaging
stevia in a glass bottle. The experimental design used was a Randomized
Block Design (RBD) with two factors, namely factor proportions and
storage temperature. Factors proportion of black tea: stevia consists of five
levels, namely 0,88: 0,12; 0,76: 0,24; 0,64: 0,36; 0,52: 0,48; 0,40: 0,60
(w/w), while the storage temperature consists of two temperature, the
refrigerator temperature (18 = 2°C) and room temperature (30 = 2°C).
Repetition of the experiment is carried out three times. Analysis drink black
tea-stevia made include analysis the levels of total phenol, total flavonoids
analysis, analysis of antioxidant DPPH free radical scavenging activity, and
analysis iron ion reducing power. Based on test result, diferrence of total
phenol at ambient temperature was 53,10-68,50%, in refrigerator
temperature was 50,59-68,45%; difference of total flavonoids at ambient
temperature was 10,75-58,20%, in refrigerator temperature was 9,84-
47,83%; difference of iron ion reducing power at ambient temperature was
33,37-54,23%, in refrigerator temperature was 32,21-45,92%, difference of
DPPH free radical scavenging activity at ambient temperature was 27,57-
31,48%, in refrigerator temperature was 26,18-31,54%. Addition more
stevia in the stevia-black tea drink, total phenol, total flavonoids, ability to
reduce iron and ability to counteract free radicals decreases.

Keywords: Black Tea, Stevia, Temperature Storage, Antioxidant, Glass
Bottle.
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