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Fransiska  Stephanie (6103013070). Pengaruh Perbedaan
Konsentrasi Bubuk Daun Kelor Terhadap Sifat Fisikokimia Air
Seduhan Daun Kelor (Moringa oleifera L.)

Dibawah bimbingan:

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

2. Dr. rer. nat. Ign. Radix Astadi P.J., S.TP., MP.

ABSTRAK

Kelor (Moringa oleifera L.) merupakan tanaman yang
memiliki berbagai manfaat dalam mengobati berbagai macam
penyakit karena kaya akan senyawa fitokimia, tetapi belum
dimanfaatkan secara optimal. Seiring berkembangnya jaman,
masyarakat mulai mengolah daun kelor menjadi berbagai macam
olahan, salah satunya yaitu diolah menjadi minuman seduhan yang
dikemas dalam kantong teh karena praktis dan mudah dikonsumsi.
Tujuan dari penelitian ini untuk mengetahui pengaruh perbedaan
konsentrasi bubuk daun kelor terhadap sifat fisikokimia (kekeruhan,
pH, dan total asam) minuman teh daun kelor (Moringa oleifera L.).
Pada penelitian ini digunakan Rancangan Acak Kelompok (RAK)
dengan satu faktor yaitu perbedaan konsentrasi bubuk daun kelor
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) yang
terdiri atas campuran bubuk daun kelor kelompok level 1 (pucuk
hingga daun ketiga) dan kelompok level 2 (daun keempat hingga
keenam). Masing-masing perlakuan diulang sebanyak tiga kali.
Parameter yang diuji adalah kekeruhan, pH, dan total asam. Nilai
kekeruhan berkisar antara 4,44-17,45 NTU; nilai pH berkisar
antara7,32-8,00; dan nilai total asam berkisar antara 0,00-7,79 mg
ekuivalen asam klorogenat/g sampel.

Kata kunci : air seduhan, bubuk daun kelor, fisikokimia



Fransiska Stephanie (6103013070). The Effect of Different
Concentration of Moringa Leaves Powder on the
Physicochemical Properties of Moringa oleifera L. Leaves
Steaped Drink

Adisory commitee:
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2.Dr.rer. nat. Ign. Radix Astadi P.J., S.TP., MP.

ABSTRACT

Moringa (Moringa oleifera L.) is a plant which has various
beneficial effects in curing a lot of diseases due to its high content
of phytochemical compounds, but it is underutilized. In time, people
start to process moringa leaves into processed products, one of them
being steeping drinks packed in teabags, due to its practicality and
easy to be consumed. The aim of this research was to determine the
effect of different concentration of Moringa leaves powder on the
physicochemical properties (turbidity, pH, and total acids) of
Moringa leaves. This research used Randomized Block Design
Single Factor, the factor used the different concentration of Moringa
leaves powder with five level concentrations such as 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
2/100 ml (P5) made from the mixture of level 1 (top to third leaves)
and level 2 (fourth to sixth leaves). Each treatment was replicated
three times. The parameters tested were turbidity, pH, and total
acids. Turbidity value was ranged between 4.44-17.45 NTU; pH
value was ranged between 7.32-8.00; and titratable acid was ranged
between 0.00-7.79 mg equivalent chlorogenic acid/g sample.

Key word: steeping water, moringa leaves powder, physicochemical
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