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ABSTRAK

Beluntas (Pluchea indica Less) telah dikenal oleh masyarakat
Indonesia dan dimanfaatkan sebagai lalapan dan tanaman obat. Daun
beluntas mengandung senyawa fitokimia yang memiliki aktivitas
antioksidan sehingga dapat mencegah terjadinya penyakit degeneratif akibat
radikal bebas. Penelitian ini bertujuan untuk mengetahui pengaruh
konsentrasi tepung daun beluntas terhadap sifat fisikokimia, organoleptik,
dan aktivitas antioksidan pada minuman. Pada penelitian ini digunakan
Rancangan Acak Kelompok (RAK) dengan satu faktor yaitu perbedaan
konsentrasi tepung daun beluntas dengan lima taraf faktor yaitu 0,4 g/100
ml (P1), 0,8 g/100 ml (P2), 1,2 g/100 ml (P3), 1,6 g/100 ml (P4), dan 2
g/100 ml (P5), dengan 0 g/100 mL (blanko). Setiap perlakuan dilakukan
pengulangan sebanyak lima kali. Parameter yang diuji adalah sifat
fisikokimia, sifat organoleptik, komposisi senyawa fitokimia, dan aktivitas
antioksidan. Hasil penelitian menunjukkan perbedaan konsentrasi tepung
daun beluntas memberikan pengaruh yang nyata terhadap sifat fisikokimia
(warna, pH, total asam, dan turbiditas); sifat organoleptik (warna, rasa, dan
aroma); komposisi senyawa fitokimia; total fenol; total flavonoid; aktivitas
antioksidan dengan metode DPPH (2,2-diphenil-1-picrylhydrazyl); dan
kemampuan mereduksi ion besi pada minuman. Nilai kekeruhan berkisar
antara 26,080-102,777 NTU; nilai hue berkisar antara 76,300-95,461; nilai
chroma berkisar antara 13,068-15,964; nilai pH berkisar antara 6,675-8,431;
nilai total asam bekisar antara 5,635-30,002 mg asam klorogenat/200ml
seduhan; kadar total fenol berkisar antara 21,995-39,463 mg GAE/g sampel;
kadar total flavonoid berkisar antara 9,266-14,050 mg CE/g sampel;
aktivitas antioksidan menangkap radikal bebas DPPH berkisar antara
27,191-68,550 mg GAE/g sampel; kemampuan mereduksi ion besi berkisar
antara 10,185-32,397 mg GAE/g sampel. Perlakuan terbaik dari hasil uji
pembobotan adalah 2,0 gram tepung daun beluntas/100 ml air (P5).

Kata kunci: tepung daun beluntas, minuman, aktivitas antioksidan
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ABSTRACT

Beluntas (Pluchea indica Less) has been known by Indonesian
people and has been used as fresh vegetables and medicinal plant. Beluntas
leaves contain phytochemical compounds that have antioxidant activity,
thus preventing the occurrence of degenerative diseases caused by free
radicals. This study was done to determine the effect of beluntas leaves
flour concentration against the physicochemical properties, organoleptic,
and antioxidant activity in beverages. In this research Randomized Block
Design Single Factor was used, the factor was the difference of beluntas
leaves starch concentration with five level concentration, those were 0
0/100 mL (blanko), 0.4 g/100 ml (P1), 0.8 g/100 ml (P2), 1.2 g/100 ml (P3),
1.6 g/100 ml (P4), and 2 g/100 ml (P5). Each treatment was repeated five
times. The parameter observed was physicochemical properties consist of
color, pH, turbidity, total acid; organoleptic properties consist of aroma,
color, and taste; phytochemical composition; total phenol; total flavonoid;
antioxidant activity using DPPH method; and reducing of iron ion power.
The result data showed that  beluntas leaves flour concentration
significantly affect on the physicocemcal properties (color, pH, total acid,
and tubidity), organoleptic properties (color, taste, and aroma), total phenol,
total flavonoids, antioxidant activity by DPPH and the ability to reduce iron
ions in the beverage. Tubidity value ranged between 26.080-102.777 NTU;
Hue value ranged between 76.300-95.461; chroma value ranged between
13.068-15.964; pH value ranged between 6.675-8.431,; titratable acid ranged
between 5.635-30.002 mg chlorogenic acid/100ml infusion; total phenol
ranged between 21.995-39.463 mg GAE/g sample; total flavonoids ranged
between 9.266-14.050 mg CE/g sample; DPPH scavenging activity ranged
between 27.191-68.550 mg GAE/g sampel; iron ion reducing power ranged
between 10.185-32.397 mg GAE/g sample. The best treatment based on the
effectiveness test were 2.0 gram beluntas leaves flour/100 ml (P5).

Keywords: beluntas leaves flour, beverages, antioxidant activity
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