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ABSTRAK 

 

Antioksidan merupakan senyawa yang bermanfaat bagi kesehatan 

tubuh. Senyawa ini dapat mencegah terjadinya oksidasi di dalam tubuh. Teh 

merupakan salah satu produk pangan yang mengandung antioksidan dan 

banyak dikonsumsi oleh masyarakat. Antioksidan yang banyak terdapat 

pada teh hitam adalah theaflavin dan thearubigin. Selain itu theaflavin dan 

thearubigin merupakan indikator yang menentukan kualitas teh hitam. 

Kadar theaflavin dan thearubigin dalam teh hitam dapat mengalami 

perubahan yang dipengaruhi oleh beberapa faktor, diantaranya adalah suhu 

dan lama penyimpanan. Perubahan tersebut dapat dihambat dengan 

mengemas teh hitam dalam plastik High Density Polyethylene (HDPE). 

Penelitian ini dilakukan untuk mengetahui pengaruh lama penyimpanan 

terhadap kadar senyawa theaflavin dan thearubigin, kadar air, dan aktivitas 

air dari teh hitam BP1 pada kemasan HDPE. Hasil pengujian menunjukkan 

kadar air dan aktivitas air teh hitam cenderung menurun seiring dengan 

meningkatnya suhu penyimpanan pada waktu pengamatan yang sama 

kecuali pada perlakuan suhu 10
0
C serta menurun selama proses 

penyimpanan. Kadar air dan aktivitas air teh hitam cenderung dipengaruhi 

RH lingkungan. Hasil pengujian kadar air dan aktivitas air menunjukkan 

adanya interaksi antara suhu lingkungan dan waktu penyimpanan terhadap 

kadar air dan aktivitas air teh hitam. Perbandingan kadar theaflavin dan 

thearubigin menurun seiring dengan meningkatnya suhu pada waktu 

pengamatan yang sama dan selama proses penyimpanan. Hasil pengujian 

perubahan perbandingan kadar theaflavin dan thearubigin menunjukkan 

adanya interaksi antara suhu lingkungan dan waktu penyimpanan terhadap 

perbandingan kadar theaflavin dan thearubigin. Berdasarkan hasil penelitian 

dapat diketahui energi aktivasi perubahan theaflavin menjadi thearubigin 

teh hitam sebesar -610,933 Kal/mol. 

 

Kata kunci :  teh hitam, theaflavin, thearubigin, kadar air, aktivitas air, suhu 

penyimpanan, HDPE 
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ABSTRACT 

 

Antioxidants are compounds that are beneficial to health. These 

compounds can prevent the occurrance of oxidation in the body. Tea is one 

of the food products that contain antioxidants and consumed a lot. The main 

antioxidants that contained in black tea are theaflavin and thearubigin. 

Theaflavin and thearubigin are indicators that determine the quality of 

black tea. Theaflavin and thearubigin contents in black tea can be changed 

that influenced by any factors, among others temperature and time storage. 

These changes can be inhibited by black tea packed at high density 

polyethylene (HDPE) plastic. This research was conducted to know the 

changes on the theaflavin and thearubigin contents, water content, and 

water activity of black tea BP1 at HDPE packaging during storage. The 

results showed the water content and water activity of black tea was 

decreased with the increased of storage temperature except at 10
0
C 

temperature treatment and during storage. The water content and water 

activity of black tea were influenced by environment RH. The results of 

water content and water activity showed the interaction between 

environmental temperature and storage time on the water content and water 

activity of black tea. The theaflavins and thearubigin ratio was decreased 

with the increased of storage temperature and during storage. The results of 

theaflavins and thearubigin ratio showed the interaction between 

environmental temperature and storage time on the theaflavins and 

thearubigin ratio. Based on the results of this research, the activation 

energy of theaflavins was changed into thearubigin in the amount of            

-610.933 Cal / mol. 

 

Key words :  black tea, theaflavin, thearubigin, water content, water 

activity, temperature storage, HDPE 
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