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ABSTRAK

Beluntas (Pluchea indica Less.) termasuk tanaman liar yang biasa
tumbuh di lahan kosong dan kering serta memerlukan cukup sinar matahari.
Pada daun beluntas terdapat senyawa bioaktif yang mempunyai aktivitas
biologis antiinflamasi, antipiretik, hipoglikemik, diuretik, dan beberapa
aktivitas farmakologi. Daun beluntas yang biasa digunakan adalah ruas
nomor 1 sampai nomor 6 dari ujung daun karena memiliki kadar senyawa
bioaktif dan aktivitas antioksidan yang lebih tinggi dibandingkan bagian
daun lainnya. Beluntas dapat dimanfaatkan dengan ditambahkan dalam
pembuatan bakpao. Penelitian ini bertujuan untuk mengetahui konsentrasi
bubuk daun beluntas dalam air seduhan terhadap sifat fisikokimia dan
organoleptik pada bakpao. Rancangan percobaan penelitian yang digunakan
adalah Rancangan Acak Kelompok (RAK) untuk uji analisa fisikokimia dan
Rancangan Acak Lengkap (RAL) untuk uji sifat organoleptik dengan satu
faktor meliputi penambahan konsentrasi bubuk daun beluntas yang terdiri
dari enam taraf perlakuan: P1, P2, P3, P4, P5 dan P6. Setiap perlakuan
dilakukan pengulangan sebanyak empat kali. Hasil penelitian menunjukkan
ada pengaruh peningkatan konsentrasi bubuk daun beluntas dalam air
seduhan bakpao terhadap fisikokimia (serat tidak larut, hardness,
cohesiveness, lightness, hue, chroma) dan organoleptik (warna, rasa,
kenampakan, tekstur) bakpao. Kadar serat tidak larut bakpao berkisar
3,09%-3,78%, hardness bakpao berkisar 1855,92-2446,03 gram,
adhesiveness bakpao berkisar -6,02 — -2,40 gram.detik, cohesiveness bakpao
berkisar 0,72-0,97, lightness bakpao berkisar 76,57-81,35, hue bakpao
berkisar 87,15-89,26, chroma bakpao berkisar 14,03-14,98. Perlakuan
terbaik bakpao beluntas adalah P4 yang masuk dalam kategori suka.

Kata kunci: Beluntas, Seduhan Bubuk Daun Beluntas, Bakpao, Fisikokimia,
dan Organoleptik



Carlo Kosasih (6103014007). “Effect of Pluchea Leaf Powder
Concentration (Pluchea indica Less) In Steeping Water to
Physicochemical and Organoleptic Properties of Bakpao”

Advisory Committe :

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

Pluchea (Pluchea indica Less.) is included wild plants that normally
grows in vacant and dry land and requires sufficient sunlight. In pluchea
leaves there are bioactive compounds that have anti-inflammatory
biological activity, antipyretic, hypoglycemic, diuretic, and some
pharmacological activities. Pluchea leaves commonly used are segment
number 1 to number 6 of the tip of the leaf because they have higher levels
of bioactive compounds and antioxidant activity than other leaf parts.
Beluntas can be utilized with added in bakpao making. This study was
aimed to determine the concentration of pluchea leaf powder in steeping
water to physicochemical and organoleptic properties in bakpao. The
experimental design of the research used was a single factor Randomized
Block Design (RAK) for physicochemical analysis and Completely
Randomized Design (RAL) for organoleptic properties including the
addition of powdered pluchea leaf concentration consisting of six treatment
levels: P1, P2, P3, P4, P5 and P6. Each treatment was repeated four times.
The result showed that there was a significant effect of increased
concentration of pluchea leaf powder in steeping water of bakpao to
physicochemical (insoluble dietary fiber, hardness, cohesiveness, lightness,
hue, chroma) and organoleptic properties (color, flavor, texture, and
appearance) of bakpao. Insoluble dietary fiber was ranged 3.09%-3.78%,
hardness was ranged 1855.92-2446.03 gram, adhesiveness was ranged -6.02
— -2.40 gram.sec, cohesiveness was ranged 0.72-0.97, lightness was ranged
76,57-81,35, hue was ranged 87.15-89.26, chroma was ranged 14.03-14.98.
The best treatment of bakpao was P4 which fall into like category.

Keywords: Pluchea indica Less, Steeping of Pluchea Leaves, Bakpao,
Physicochemical and Organoleptic Properties
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