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Fereno Wili (6103012005). “Pengaruh Penambahan Ekstrak Jahe Terhadap
Sifat Fisikokimia dan Organoleptik pada Minuman Beluntas (Pluchea
indica Less) Jahe.”

Di bawah bimbingan:

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

2. Ir. Thomas Indarto Putut Suseno M.P.

ABSTRAK

Pluchea indica (L.) Less atau beluntas, merupakan tanaman herba yang
umum ditemui. Daun beluntas memiliki aroma yang khas dan rasanya getir
karena mengandung alkaloid, flavonoid, dan fosfor yang memiliki kemampuan
menangkap radikal bebas. Berdasarkan kemampuan menangkap radikal bebas,
daun beluntas memiliki berbagai khasiat. Hasil penelitian terdahulu
menunjukkan bahwa penggunaan daun beluntas sebagai produk minuman pada
konsentrasi 0,4% (b/v) memiliki kemampuan antioksidan paling tinggi, namun
paling tidak disukai konsumen. Salah satu solusinya dilakukan penambahan
ekstrak jahe. Oleh karena itu penelitian ini bertujuan untuk mengetahui pengaruh
penambahan bubuk ekstrak jahe terhadap sifat fisikokimia dan sifat organoleptik
dalam pembuatan produk minuman beluntas jahe, dan mengetahui penambahan
bubuk ekstrak jahe emprit agar tingkat penerimaan konsumen mencapai tingkat
tertinggi. Pada penelitian ini digunakan RAK (Rancangan Acak Kelompok)
dengan satu faktor yaitu penambahan ekstrak jahe dengan 7 (tujuh) taraf faktor
yaitu P1, P2, P3, P4, P5, P6, dan P7. Hasil penelitian menunjukkan bahwa
penambahan bubuk ekstrak jahe berpengaruh nyata pada sifat fisikokimia yang
diuji dan sifat organoleptik minuman beluntas jahe. Nilai kekeruhan minuman
beluntas jahe berkisar antara 2,38-28,23 NTU; nilai hue 89,43-103,09; nilai
chroma 2,42-5,83; parameter pH berkisar antara 6,93-7,12; total asam malat
antara 0-0,0110 mg MAE/100 mL; sedangkan konsentrasi bubuk ekstrak jahe
yang tepat untuk mendapatkan perlakuan terbaik adalah P4 dengan nilai
kekeruhan 5,88 NTU; nilai pH 7,222; hue angle 91,40; chroma 4,07; lightness
19,27; dan total asam 0,0059 mg MAE/100 mL; dan nilai rata-rata kesukaan
warna sebesar 4,937;rasa sebesar 5,625; aroma sebesar 5,075.

Kata Kunci: daun beluntas, jahe, aktifitas antioksidan, sifat organoleptik dan sifat
fisikokimia



Fereno Wili (6103012005). “Effect of Ginger Extract on Physicochemical
Properties and Organoleptic of Beluntas (Pluchea indica Less) Ginger
Beverages.”

Advisor:

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

2. Ir. Thomas Indarto Putut Suseno M.P.

ABSTRACT

Pluchea indica (L.) Less or beluntas, is a herbaceous plant that is
commonly found. Beluntas Leaves has a typical aroma and bitter flavor because
it is consist of alkaloid, flavonoid, and phospor that has an ability to scavenge
free radical, so that beluntas leaves have some savor in health. The result in the
previous research shows that the application of beluntas leaves as beverage
products with concentration 0.4% (b/v) has the most antioxidant capability, but
the concentration 0.4% (b/v) has the worst organoleptic acceptance. One of the
solution is addition of ginger extract. Therefore the purpose of this study was
done to determine the effect of powdered ginger extract addition to the
physicochemical properties and organoleptic properties in the manufacture of
beverage products beluntas ginger, and know the addition of powdered ginger
extract that consumer acceptance rate reached the highest level. This research
design used Randomized Block Design Single Factor with 7 factor level, i.e. P1,
P2, P3, P4, P5, P6, and P7. The research result showed that addition of ginger
extract has significant effect on the physicochemical properties and organoleptic
properties beluntas ginger beverages. Beluntas ginger beverages turbidity value
was ranged from 2.38 to 28.23 NTU; hue angle was valued from 89.43 to
103.09; chroma was valued from 2.42 to 5.83; pH parameter was ranged from
6.93 to 7.12; titrable acid was ranged from 0.00 to 0.0110 mg malic acid
equivalent/100 mL; while the most appropriate ginger extract concentration to
get the best treatment was P4 with turbidity was valued 5.88 NTU; pH was
valued 7.222; hue angle 91.40; chroma 4.07; lightness 19.27; and titrable acid
0.0059 mg malic acid equivalent/100 mL; and with total average preference test
for colour 4.937;taste 5.625; and flavour 5.075.

Key Word: Beluntas leaves, ginger, antioxidant activity, organoleptic and
physicochemical properties
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