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Eunike Intar Dharmamihardjo, NRP  6103012049. “Pengaruh
Penambahan Madu Terhadap Aktivitas Antioksidan Minuman
Beluntas-Teh Hitam dengan Perbandingan 25:75% (b/b)”

Di bawah bimbingan:

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

2. Ir. Tarsisius Dwi Wibawa Budianta, MT.

ABSTRAK

Pluchea indica Less. Biasanya hanya digunakan sebagai lalapan dan
obat tradisional. Daun beluntas mengandung banyak senyawa fitokimia
yang berperan sebagai antioksidan untuk menangkal radikal bebas. Salah
satu alternatif pemanfaatan daun beluntas adalah dijadikan minuman yang
dikemas dalam tea bag yang disubstitusi teh hitam dengan perbandingan
25:75% (b/b) dan penambahan madu. Penelitian ini bertujuan untuk
mengetahui pengaruh penambahan madu terhadap aktivitas antioksidan
minuman beluntas-teh hitam. Rancangan penelitian yang digunakan adalah
Rancangan Acak Kelompok (RAK) dengan satu faktor. Faktor yang diteliti
adalah penambahan madu (P1, P2, P3, P4, P5, P6) pada minuman beluntas-
teh hitam dengan perbandingan 25:75% (b/b). Setiap perlakuan dilakukan
pengulangan sebanyak empat kali. Hasil penelitian menunjukkan adanya
pengaruh penambahan madu terhadap aktivitas antioksidan minuman
beluntas-teh hitam. Penambahan madu pada minuman beluntas-teh hitam
dengan berbagai konsentrasi mengahasilkan total fenol berkisar 481,06-
632,94 mg GAE/L sampel, total flavonoid berkisar156,18-196,80 mg CE/L
sampel), kemampuan menangkal radikal bebas DPPH berkisar 324,13-
389,49 mg GAE/L sampel, dan kemampuan mereduksi ion besi berkisar
304,80-401,80 mg GAE/L sampel. Aktivitas antioksidan minuman beluntas-
teh hitam madu berkorelasi positif dengan total fenol dan total flavonoid.
Penambahan madu yang paling tepat pada minuman beluntas-teh hitam agar
diperoleh aktivitas antioksidan tertinggi adalah P6 yang memiliki total fenol
dan total flavonoid tertinggi.

Kata kunci: daun beluntas, teh hitam, madu, minuman, antioksidan



Eunike Intar Dharmamihardjo, NRP 6103012049. Honey Addition Effect
of Antioxidant Activity Pluchea indica Less-Black Tea Drink at 25:75%
(w/w) Proportion.

Advisory Committee:

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

2. Ir. Tarsisius Dwi Wibawa Budianta, MT.

ABSTRACT

Pluchea indica Less plant usually only used as fresh vegetables and
traditional medicine. Beluntas leaf contains many phytochemical
compounds that act as antioxidants to prevent free radical. One of
alternative utilization beluntas leaf is used as a drink that was packed in tea
bag which is substituted black tea at 25:75% (w/w) proportion and the
addition of honey. This research was aimed to determine honey additon
effect of antioxidants activity in Pluchea indica Less-black tea drink. The
research design used was randomized block design with single factor.
Factor that was researched is honey addition (P1, P2, P3, P4, P5, P6) on
Pluchea indica Less-black tea drink at 25:75% (w/w) proportion. Each
treatment was repeated four times. The results showed that honey additon
effect of antioxidants activity in Pluchea indica Less-black tea drink. The
addition of honey in Pluchea indica Less-black tea drink with various
concentrations produced the total phenols ranged from 481.06-632.94 mg
GAE/L sample, the total flavonoids ranged from156.18-196.80 mg CE/L
sample, the DPPH free radical scavenging activity ranged from 324.13-
389.49 mg GAE/L sample, and the iron ion reducing power ranged from
304.80-401.80 mg GAE/L sample. The antioxidant activity of Pluchea
indica Less-black tea honey drink positively correlated with total phenols
and total flavonoids. The addition honey in Pluchea indica Less-black tea
drink to get the hightest antioxidant activity was P6 that had the hightest
total phenol and flavonoid.

Keywords: beluntas leaves, black tea, honey, beverage, antioxidant
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