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Beluntas (Pluchea indica Less.)-Teh Hitam (Camellia sinensis) dalam Air
Seduhan Terhadap Sifat Fisikokimia dan Organoleptik Bakpao.
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ABSTRAK

Beluntas merupakan tanaman yang sering ditemui di pinggir jalan
sebagai pagar jalan. Daun beluntas memiliki kandungan senyawa tanin,
sterol, fenol dan senyawa lainnya. Salah satu pemanfaatan daun beluntas
adalah penggunaan air seduhan daun beluntas dengan teh hitam ke dalam
bakpao. Pada penelitian sebelumnya didapatkan bubuk daun beluntas-teh
hitam sebesar 1:3 (b/b). Penelitian ini bertujuan untuk mengetahui pengaruh
konsentrasi bubuk daun beluntas (Pluchea indica Less.)-teh hitam dalam air
seduhan terhadap sifat fisikokimia dan organoleptik bakpao. Rancangan
penelitian yang digunakan adalah Rancangan Acak Kelompok (RAK) faktor
tunggal. Faktor yang diteliti adalah konsentrasi daun beluntas-teh hitam
dalam air seduhan sebesar 0, 6, 8, 10, 12 dan 14% (b/v). Setiap perlakuan
dilakukan pengulangan sebanyak empat kali. Parameter yang diuji adalah
kadar air, kadar abu, kadar serat, tekstur, warna, daya kembang dan
organoleptik. Data dianalisis statistik dengan anova (Analysis of Variance)
pada a = 5%, jika terdapat beda nyata dilanjutkan dengan uji beda jarak
nyata Duncan (Duncan’s Multiple Range Test). Hasil penelitian
menunjukkan konsentrasi bubuk daun beluntas-teh hitam dalam air seduhan
memberikan pengaruh nyata terhadap sifat fisikokimia dan organoleptik
bakpao. Bakpao beluntas-teh hitam terbaik dari hasil penelitian adalah
menggunakan air seduhan beluntas-teh hitam dengan konsentrasi 12% (b/v)
dengan kadar air sebesar 18,21%, daya kembang sebesar 46,69%, kadar abu
sebesar 0,34%, kadar serat sebesar 0,0827%, nilai lightness sebesar 69,75,
nilai chroma sebesar 23,40, nilai hue sebesar 73,00, nilai hardness
2694,93g, nilai adhesiveness sebesar 5,89g dan cohesiveness sebesar
0,800g.

Kata Kunci: bakpao, beluntas, teh hitam, air seduhan, fisikokimia dan
organoleptik
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ABSTRACT

Pluchea is a plant often found on the side of the road as a fence.
Pluchea leaves contain tannin compounds, sterols, phenols and other
compounds. One alternative utilization of pluchea is using of steeping water
pluchea leaves with black tea into the bakpao. In the previous study is
obtained Pluchea-black tea powder of 1: 3 (w / w). This study was be aimed
to determine the effect of pluchea leaves (Pluchea indica Less.)-black tea
concentration in steeping water to the physicochemical and organoleptic
properties of bakpao. The research design used was Randomized Block
Design (RAK) single factor. Factors studied were the concentration of
pluchea-black tea leaves in steeping water of 0, 6, 8, 10, 12 and 14% (w/V).
Each treatment was repeated four times. Parameters tested were moisture
content, ash content, fiber content, texture, color, expansion power and
organoleptic. The data was analyzed statistically with anova (Analysis of
Variance) at o = 5%, if there was real difference continued with Duncan's
Duncan's Multiple Range Test. The results showed the concentration of
pluchea-black tea leaf powder in steeping water had a significant effect on
the physicochemical and organoleptic properties of the buns. The best
pluchea-black tea from the results was using pluchea-black tea steamed
water with concentration of 12% (w/v) with a moisture content of 18.21%,
expansion power of 46.69%, ash content of 0.34%, fiber content od
0.0827%, lightness value of 69.75%, chroma value of 23.40, hue value of
73.00, hardness value of 2694.93g, adhesiveness value of 5.89g and
cohesiveness of 0.800g.

Key Words: bun, pluchea, black tea, steeping water, physicochemical and
organoleptic
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