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ABSTRAK 

 
 

Tanaman beluntas (Pluchea indica Less) merupakan tanaman liar 

yang tumbuh tegak dengan tinggi mencapai 2 meter. Tanaman beluntas 

sering dimanfaatkan masyarakat sebagai tanaman obat tradisional. Daun 

beluntas memiliki kandungan kimia antara lain alkaloid, flavonoid, 

polifenol, tanin, monoterpen, sterol dan kuinon. Daun beluntas dapat 

berperan sebagai antiinflamasi, antiulser, antipiretik, hipogliserik, diuretik 

serta beberapa aktivitas farmokologi. Pengolahan daun beluntas salah 

satunya dijadikan bubuk daun beluntas yang dikemas dalam tea bag sebagai 

bahan baku minuman seduhan. Daun beluntas yang dikemas telah disimpan 

dan diujikan dari minggu ke-0 hingga minggu ke-26. Tujuan penelitian ini 

adalah untuk mengetahui pengaruh lama penyimpanan bubuk daun beluntas 

dalam tea bag terhadap perubahan warna dan organoleptik air seduhan. 

Penelitian dilakukan berdasarkan Rancangan Acak Kelompok (RAK) faktor 

tunggal yaitu lama penyimpanan. Lama penyimpanan dibagi menjadi  9 

level taraf perlakuan yaitu 0, 2, 4, 6, 10, 14, 18, 22 dan 26 minggu. 

Parameter yang telah diuji meliputi rasa, aroma dan warna air seduhan 

untuk organoleptik dan fisikokimia adalah warna dengan menentukan nilai 

lightness, chroma dan hue. Data telah dianalisis statistik dengan ANOVA 

(Analysis of Variance) pada α = 5%, dan dilanjutkan DMRT untuk 

menentukan lama penyimpanan yang masih diterima secara organoleptik 

dan fisikokimia. Hasil penelitian menunjukkan lama penyimpanan bubuk 

daun beluntas dalam air seduhan memberikan pengaruh nyata pada sifat 

organoleptik dan warna. Nilai lightness; air seduhan bubuk daun beluntas 

berkisar 22,28 – 26,94, hue; air seduhan bubuk daun beluntas berkisar 69,54 

– 80,91, chroma; air seduhan bubuk daun beluntas 9,43 – 12,46. Perlakuan 

yang tidak berbeda nyata dengan P1 (minggu ke-0) dari uji organoleptik air 

seduhan bubuk daun beluntas adalah P2 (minggu ke-2) dengan nilai total 

5,14 ± 0,22. 

 

Kata kunci: air seduhan, daun beluntas, lama penyimpanan, organoleptik, 

warna 
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Lie Yongky Rionardo F. “The Effect of Storage on Color and 

Organoleptic properties of steeping water from pluchea leaves (Pluchea 

indica Less)” 

Advisory Comittee: 
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2. Ir. Indah Kuswardani, MP., IPM. 

ABSTRACT 

 
 

Pluchea plant (Pluchea indica Less) is a wild plant that is grown 

upright with a height of 2 meters. Pluchea plants are often used by the 

community as traditional medicinal plants. Pluchea leaves  contains 

chemical substances such as alkaloids, flavonoids, polyphenols, tannins, 

monoterpenes, sterols and quinones. Pluchea leaves can act as anti- 

inflammatory, antiulser, antipyretic, hypoglyceric, diuretic as well as some 

pharmacological activities. Packaging of pluchea leaves powder in tea bag  

is one of process to make a raw ingredient of brew. The packed pluchea 

leaves had been stored and tested from 0 until 26 weeks. The purpose of this 

research was done to know the effect of storage time of pluchea leaves 

powder in tea bag to change of color and organoleptic properties of brewing 

water. The research was conducted based on Group Random Design (RAK) 

single factor that was storage times. Storage duration was divided into 9 

levels of treatment level that was 0, 2, 4, 6, 10, 14, 18, 22 and 26 weeks.  

The parameters tested included the taste, aroma and color of steeping water 

for organoleptic and color properties by determining the value of lightness, 

chroma and hue. The data had been analyzed statistically with ANOVA 

(Analysis of Variance) at α = 5%, and continued DMRT to determine the 

storage time that was still accepted organoleptically and physicochemistry. 

The result showed that the storage time of pluchea leaves powder had a 

significant effect on organoleptic and color properties. The lightness value 

of pluchea leaves powder water was ranged from 22.28 – 26.94, hue value 

of pluchea leaves powder water was ranged from 69.54 – 80.91, chroma 

value of pluchea leaves powder water was ranged from 9.43 – 12.46. The 

treatments no significant difference with P1 (week 0) from the organoleptic 

test of pluchea leaves powder water were P2 (week 2) with total value 5,14 

± 0,22. 
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