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Christine Setiokusumo (6103012002). Pengaruh Proporsi Daun Beluntas
(Pluchea indica Less) dan Teh Hijau terhadap Aktivitas Antioksidan
Produk Minuman

Di bawah bimbingan:

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

2. Ir. T. Dwi Wibawa Budianta, M.T.

ABSTRAK

Beluntas memiliki berbagai manfaat terutama pada daunnya, karena
adanya senyawa fitokimia. Sebelumnya, telah dilakukan pemanfaatan
beluntas menjadi produk teh kering dalam kemasan (tea bag) dan
pengkombinasian daun beluntas dengan teh hitam dalam pembuatan produk
minuman. Penambahan proporsi teh hitam dalam minuman beluntas teh
hitam menunjukkan penurunan aktivitas antioksidan sehingga perlu
dilakukan kombinasi dengan bahan lainnya agar didapati aktivitas
antioksidan yang meningkat. Salah satu bahan yang dapat dikombinasikan
dengan beluntas adalah teh hijau. Teh hijau merupakan minuman yang
sering dikonsumsi masyarakat dan memiliki berbagai manfaat untuk
kesehatan, karena adanya senyawa polifenol golongan flavonoid, terutama
katekin. Tujuan penelitian ini adalah mengetahui pengaruh proporsi daun
beluntas dan teh hijau terhadap aktivitas antioksidan pada produk minuman.
Rancangan penelitian yang digunakan adalah Rancangan Acak Kelompok
(RAK) faktor tunggal. Faktor yang diteliti yaitu proporsi beluntas dan teh
hijau dengan lima taraf faktor yaitu P1, P2, P3, P4, dan P5. Hasil penelitian
menunjukkan terdapat pengaruh proporsi bubuk daun beluntas dan teh hijau
terhadap senyawa fitokimia, total fenol, total flavonoid, kemampuan
menangkal radikal bebas DPPH dan kemampuan mereduksi ion besi. Kadar
total fenol berkisar antara 451,13-707,63 mg GAE/L sampel, total flavonoid
berkisar antara 95,73-413,73 mg CE/L sampel, kemampuan menangkal
radikal bebas DPPH berkisar antara 193,38-277,79 mg GAE/L sampel dan
kemampuan mereduksi ion besi berkisar antara 211,50-499,50 mg GAE/L
sampel. Total fenol dan total flavonoid berkorelasi positif dengan
kemampuan menangkal DPPH dan mereduksi ion besi. Semakin tinggi total
fenol dan flavonoid dalam minuman beluntas teh hijau, semakin tinggi pula
aktivitas antioksidannya. Perlakuan yang memiliki aktivitas antioksidan
tertinggi adalah perlakuan P3.

Kata Kunci: beluntas, teh hijau, aktivitas antioksidan, minuman



Christine Setiokusumo (6103012002). Effect of Beluntas Leaves (Pluchea
indica Less) and Green Tea Proportion on Antioxidant Activity of
Beverage Product

Advisory Committee:

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

2. Ir. T. Dwi Wibawa Budianta, M.T.

ABSTRACT

Beluntas has many benefits especially on its leaves because of the
phytochemical contents. In the previous research, beluntas has been used as
dry tea products in tea bag and has been combined with black tea in
beverage product. The increase of black tea proportion in beluntas-black tea
beverage shows a decrease in antioxidant activity. Therefore, beluntas needs
to be combined with other ingredient that can increase the antioxidant
activity. One of ingredient that can be combined with beluntas is green tea.
Green tea is a beverage that is often consumed and has various health
benefits, because of the polyphenol compound contents from flavonoid
group, mainly catechins. This research was aimed to determine the effect of
beluntas leaves and green tea proportion on antioxidant activity of beverage
product. The design of this research used single factor randomized block
design. Factors that were researched were beluntas leaves and green tea
proportion with five level factors, which were P1, P2, P3, P4 and P5. The
results showed that the proportion of beluntas leaves and green tea powder
significantly affected on phytochemical compounds, total phenol, total
flavonoids, DPPH scavenging activity, and iron ion reducing power.
Phenolic content was ranged from 451.13-707.63 mg GAE/L sample,
flavonoid content was ranged from 95.73-413.73 mg CE/L sample, DPPH
scavenging activity was ranged from 193.38-277.79 mg GAE/L sample, and
iron ion reducing power was ranged from 211.50-499.50 mg GAE/L
sample. Total phenolic and total flavonoid contents were positively
correlated with the ability to scavenge free radical DPPH and the ability to
reduce iron ion. This means that the higher of phenolic and flavonoid
contents in beluntas green tea beverage had the higher the antioxidant
capacity. The results showed that P3 had the highest antioxidant activity.

Keywords: beluntas, green tea, antioxidant acitvity, beverage
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