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Adriana Kartikasari, NRP 6103013137.”Pengaruh Proporsi Beluntas Teh 
Hijau Terhadap Aktivitas Penghambatan Enzim α-Amilase dan α-
Glukosidase pada Minuman Beluntas Teh Hijau”. 
Di bawah bimbingan: 
1. Dr. Paini Sri Widyawati, S.Si, M.Si 
2. Ir. T. Dwi Wibawa Budianta, MT 
 

ABSTRAK 

Beluntas (Pluchea indica Less.) merupakan salah satu tanaman 
yang sering digunakan sebagai obat tradisional. Daun beluntas memiliki 
kandungan fitokimia yaitu alkaloid, flavonoid tannin, steroid, triterpenoid, 
fenol, dan saponin. Namun belum ada penelitian mengenai minuman 
beluntas teh hijau yang berpotensi menghambat enzim α-amilase dan α-
glukosidase. Penelitian ini dilakukan untuk mengetahui kemampuan enzim 
α-amilase dan α-glukosidase dalam menghambat penyakit diabetes. 
Berdasarkan penelitian sebelumnya mengatakan bahwa proporsi beluntas : 
teh hijau yang terbaik adalah 50:50% (b/b). Rancangan penelitian yang 
digunakan untuk penelitian ini adalah Rancangan Acak Kelompok (RAK) 
dengan satu faktor yang terdiri dari lima taraf perlakuan, yaitu 100:0 ; 75:25 
; 50:50 ; 25:75 ; dan 0:100% (b/b). Setiap perlakuan diulang sebanyak 
empat kali. Parameter utama yang diuji adalah aktivitas antidiabetik melalui 
aktivitas penghambatan enzim α-amilase dan α-glukosidase. Selain itu 
parameter pendukung yang diuji ialah kadar air, total fenol, total flavonoid, 
dan kandungan senyawa fitokimia seperti alkaloid, flavonoid dan fenolik, 
flavonoid, saponin, tannin, dan kardiak glikosida. Data dianalisis statistik 
dengan ANOVA (Analysis of Variance) pada α = 5%, jika terdapat beda 
nyata dilanjutkan dengan uji beda jarak nyata Duncan (Duncan’s Multiple 
Range Test). Hasil penelitian menunjukkan terdapat pengaruh pada proporsi 
beluntas teh hijau terhadap aktivitas penghambatan enzim α-amilase dan α-
glukosidase. Penambahan teh hijau pada minuman beluntas berbagai pada 
proporsi menghasilkan total fenol berkisar 563,00 mg GAE/L sampel dan  
total flavonoid berkisar 273,5 mg CE/L. Enzim α-amilase dan enzim α-
glukosidase dapat dihambat secara efektif pada proporsi 50:50% (b/b). 
Kata kunci : Beluntas, Teh Hijau, Minuman Beluntas Teh hijau dan 

aktivitas penghambatan antidiabetik α-amilase dan α-
glukosidase. 
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ABSTRACT 

Beluntas (Pluchea indica Less) is a plant that is often used as a 
traditional medicine. Beluntas leaf contains phytochemicals such as 
alkaloids, flavonoids, tannins, steroids, phenol, and saponins. However, 
there has been no research on beluntas-green tea drink potentially ward off 
diabetes. This study was be conducted to determine the ability to inhibit the 
enzyme α-amylase and α-glucosidase. Proportion based on previous 
research said that the beluntas: green tea was the best to 50: 50% (w/w). 
The research design used for this study would be randomized block design 
(RAK) with one factor of five stage treatment 100:0 ; 75:25 ; 50:50 ; 25:75 ; 
and 0:100% (w/w). Each treatment was repeated four times. The main 
parameters tested were antidiabetic activity through inhibition of the 
enzyme activity of α-amylase and α-glucosidase. Besides the supporting 
parameters tested was the water content, total phenol, total flavonoids, and 
contained phytochemical compounds such as alkaloids, flavonoids and 
phenolics, flavonoids, saponins, tannins, and cardiac glycosides. Data were 
analyzed statistically by ANOVA (Analysis of Variance) at α = 5%, if there 
was a significance difference, the test was be followed by Duncan’s 
Multiple Range Test. The results showed that there was an effect of 
beluntas green tea proportions to enzyme α-amylase and α-glucosidase 
activities. The addition of  beluntas green tea proportions had total phenol 
values ranged from 563.00 mg GAE / L sample and total flavonoid curent 
ranged from 273.5 mg CE / L. The α-amylase enzyme and α-glucosidase 
enzyme could be effectively inhibited by the proportion beluntas green tea 
at 50: 50% (w / w). 
Keywords: Beluntas, Green tea, Beluntas Green Tea Drink, and the 

inhibitory activity antidiabetic α-amylase and α-glucosidase. 
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