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David Sanjaya, NRP 6103014006. Pengaruh Konsentrasi Bubuk Daun 

Beluntas (Pluchea indica Less.)-Teh Hijau (Camellia sinensis.) dalam 

Air Seduhan terhadap Sifat Fisikokimia dan Organoleptik Bakpao. 
Dibawah bimbingan: 

1. Dr. Paini Sri Widyawati, S.Si., M.Si. 

2. Ir. Indah Kuswardani, MP., IPM. 

 

ABSTRAK 

 

Bakpao adalah makanan dari negeri China, berbahan dasar tepung 

terigu yang diberi ragi sehingga mengembang, kemudian diberi aneka isian 

dan dikukus. Inovasi bakpao tidak hanya sekedar untuk pemenuhan nilai 

gizi konsumen, tetapi juga memberikan manfaat kesehatan. Pemanfaatan air 

seduhan beluntas-teh hijau diharapkan dapat memberikan efek antioksidan. 

Daun beluntas mengandung  alkaloid, flavonoid, tanin, minyak atsiri, asam 

klorogenat serta mineral. Teh hijau kaya akan polifenol golongan flavonoid, 

terutama katekin yang bermanfaat bagi kesehatan tubuh. Menurut penelitian 

sebelumnya, proporsi beluntas-teh hijau pada 1:1 (b/b) menghasilkan 

aktivitas antioksidan tertinggi, sehingga pada penelitian ini air seduhan 

bubuk daun beluntas-teh hijau proporsi 1:1 digunakan dalam pembuatan 

bakpao. Penelitian ini bertujuan untuk mengetahui pengaruh konsentrasi 

bubuk daun beluntas-teh hijau dalam air seduhan terhadap sifat fisikokimia 

dan organoleptik bakpao. Rancangan penelitian yang digunakan adalah 

Rancangan Acak Kelompok (RAK) dengan satu faktor (single factor) yaitu 

konsentrasi bubuk daun beluntas-teh hijau dalam air seduhan. Taraf 

perlakuan yang digunakan ada enam yaitu P1, P2, P3, P4, P5 dan P6. Hasil 

penelitian menunjukkan konsentrasi bubuk daun beluntas-teh hijau dalam 

air seduhan memberikan pengaruh nyata pada sifat fisikokimia dan 

organoleptik bakpao. Kadar air berkisar antara 47,41-50,93%; kadar abu 

berkisar antara 0,23-0,30%; serat tidak larut berkisar antara 3,09-3,89%; 

daya kembang berkisar antara 35,07-62,00%; hardness berkisar antara 

2200,70-2716,23 gram; adhesiveness berkisar antara -3,70 hingga -6,17 

gram.detik; cohesiveness berkisar antara 0,76-0,84; lightness berkisar antara 

77,1-81,4; °hue berkisar antara 84,27-89,18; chroma berkisar antara 14,03-

16,52. Perlakuan terbaik dari uji organoleptik bakpao beluntas-teh hijau 

adalah P5. 

 

Kata kunci: bakpao, air seduhan bubuk daun beluntas-teh hijau, sifat 

fisikokimia dan organoleptik 
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David Sanjaya, NRP 6103014006. Effect of Pluchea Leaves (Pluchea 

indica Less.)-Green Tea (Camellia sinensis.) Powder Concentration in 

Steeping Water on The Physicochemical and Organoleptic Properties 

of Bun. 
Advisory Commmittee: 

1. Dr. Paini Sri Widyawati, S.Si., M.Si. 

2. Ir. Indah Kuswardani, MP., IPM. 

 

ABSTRACT 

 

Bun is a food from China, made from wheat flour added yeast so it 

expands, then it is added various stuffing and steamed. Products innovation 

of bun are not just for the fulfillment of consumer nutritional value, but also 

provide health benefits. The use of pluchea-green tea extracts is expected to 

provide antioxidants. Pluchea leaves contain alkaloids, flavonoids, tannins, 

essential oils, chlorogenic acids and minerals. Green tea is rich in 

polyphenols of flavonoids, especially catechins that it can benefit the body 

health. According to previous research, pluchea-green tea proportion of 1:1 

(w/w) results the highest antioxidant activity, so in this research the steeping 

water of pluchea leaves-green tea powder with the proportion of 1:1 is used 

in bun making. This research was aimed to determine the effect of pluchea 

leaves-green tea powder concentration in steeping water on the 

physicochemical and organoleptic properties of bun. The design of the 

study used was randomized block design with one factor (single factor) 

used in this study including the concentration of pluchea leaves-green tea 

powder in steeping water. Standards of treatment consist of six standards, 

which were P1, P2, P3, P4, P5 and P6. The results showed that pluchea 

leaves-green tea powder concentration in steeping water significantly 

affected in physicochemical and organoleptic properties of bun. Moisture 

content was ranged from 47.41-50.93%; ash was ranged from 0.23-0.30%; 

insoluble dietary fiber was ranged from 3.09-3.89%; volume expansion was 

ranged from 35.07-62.00%; hardness was ranged from 2200.70-2716.23 

gram; adhesiveness was ranged from -3.70 to -6.17 gram.sec; cohesiveness 

was ranged from 0.76-0.84; lightness was ranged from 77.1-81.4; °hue was 

ranged from 84.27-89.18; chroma was ranged from 14.03-16.52. The best 

treatment from organoleptic test of pluchea-green tea bun was P5. 

 

Keywords: bun, steeping water of pluchea leaves-green tea powder, 

physicochemical and organoleptic properties 
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