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ABSTRAK

Sari kedelai merupakan minuman yang memiliki banyak manfaat,
namun pemanfaatannya masih terbatas, padahal kandungan gizinya sangat
tinggi. Beluntas merupakan tanaman liar yang banyak tumbuh di lahan
kosong dan daerah rawa dan pemanfaatannya masih terbatas, yaitu sebagai
minuman seduhan atau lalapan. Beluntas memiliki senyawa antioksidan dan
bioaktif seperti tanin, flavonoid, asam klorogenat dan alkaloid. Teh hijau
merupakan jenis teh yang sudah banyak dikonsumsi masyarakat, aroma
khas teh hijau dan rasa sedikit sepat dari teh diharapkan dapat memberikan
citarasa yang khas pada produk yang dihasilkan. Xylitol merupakan jenis
gula yang memiliki derajat kemanisan setara dengan glukosa. Penelitian ini
bertujuan untuk mengetahui pengaruh konsentrasi bubuk daun beluntas-teh
hijau dalam air seduhan terhadap sifat fisikokimia dan organoleptik sari
kedelai. Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan satu faktor, yaitu konsentrasi bubuk daun
beluntas-teh hijau dalam air seduhan yang terdiri dari enam level, yaitu 0; 1;
2; 3; 4; dan 5(% b/v) dari berat kering kacang kedelai yang digunakan.
Percobaan diulang sebanyak lima kali. Hasil penelitian menunjukkan ada
pengaruh peningkatan konsentrasi bubuk daun beluntas-teh hijau dalam air
seduhan terhadap sifat fisikokimia (pH, viskositas, total padatan terlarut,
lightness, hue, chroma) dan organoleptik (warna, aroma, rasa) sari kedelai.
Kadar air bubuk daun beluntas-teh hijau adalah 5,84+0,10(% whb), pH sari
kedelai berkisar 6,27+0,28-6,64+0,16, viskositas sari kedelai berkisar
21,05+0,93-27,08+0,28 Cps, total padatan terlarut sari kedelai berkisar
11,82+0,27(%)-16,36+0,00(%), lightness sari kedelai berkisar 70,33+0,39-
82,89+0,46, chroma sari kedelai berkisar 10,57+0,78-19,37+0,89, hue sari
kedelai berkisar 84,83+0,94(°)-100,14+1,11(°). Perlakuan terbaik sari
kedelai beluntas-teh hijau adalah P1 yang masuk dalam kategori suka.

Kata kunci: sari kedelai, beluntas, teh hijau
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ABSTRACT

Soybean milk is a beverage that has many benefits, but its usage
is still limited, even though the nutritional content is very high. Pluchea is a
wild plant that grows a lot on empty land and swamp areas and its use is
still limited, namely as steeping drinks or fresh vegetables. Pluchea has
antioxidant and bioactive compounds such as tannins, flavonoids,
chlorogenic acids and alkaloids. Green tea is a type of tea that has been
consumed by many people, the distinctive aroma of green tea and a slightly
sour taste of tea are expected to provide a distinctive flavor to the products
produced. Xylitol is a type of sugar that has the same degree of sweetness as
glucose. This study was to determine the effect of the concentration of
green pluchea-tea leaf powder in steeping water on physicochemical and
organoleptic properties of soybean milk. The research design used
Randomized Block Design (RBD) with one factor, namely the
concentration of green pluchea-tea leaf powder in steeping water consisting
of six levels, namely 0; 1; 2; 3; 4; and 5(% m/v) of the dry weight of
soybeans used. The experiment was repeated five times. The results showed
that there was an effect of increasing the concentration of green pluchea-tea
leaf powder in steeping water on physicochemical properties (pH, viscosity,
total dissolved solids, lightness, hue, chroma) and organoleptic (color,
aroma, taste) soybean juice. Water content of pluchea-green tea leaves
powder was 5.84+0.10(% wb), pH of soybean milk was ranged from
6.27£0.28 to 6.64+0.16, soybean milk viscosity was ranged from
21.05+0.93 to 27.08+0.28 Cps, total dissolved solids of soybean milk was
ranged from 11.82+0.27(%)-16.36+0.00(%), lightness of soybean milk was
ranged from 70.33+0.39 to 82.89+0.46, chroma soybean milk was ranged
from 10.57 +0.78 to 19.37+0.89, hue soybean milk was ranged from
84.83+0,94(°) to 100.14+1,11(°). The best treatment of pluchea-green tea
soybean milk was P1 which fell into the category of likes.

Keywords: soybean, pluchea, green tea
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