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ABSTRAK 

Beluntas (Pluchea indica Less.) telah dikenal masyarakat 
Indonesia sebagai lalapan dan obat tradisional. Daun beluntas memiliki 
senyawa fitokimia, salah satunya senyawa fenolik yang berpotensi sebagai 
antidiabetik. Pemanfaatan daun beluntas menjadi bentuk minuman dalam 
kantong teh adalah cara penyajian yang lebih cepat. Peningkatan aktivitas 
antidiabetik dalam menghambat enzim α-amilase dan α-glukosidase, 
dengan cara menambahkan suatu bahan yaitu lemon. Lemon merupakan 
buah yang memiliki senyawa khususnya flavonoid dan fenolik yang cukup 
tinggi. Penelitian ini bertujuan untuk mengetahui pengaruh penambahan 
berbagai konsentrasi air perasan lemon terhadap aktivitas antidiabetik dalam 
menghambat enzim α-amilase dan enzim α-glukosidase pada minuman 
beluntas lemon. Rancangan penelitian yang digunakan adalah Rancangan 
Acak Kelompok (RAK) dengan satu faktor meliputi penambahan air 
perasan lemon yang terdiri dari enam taraf perlakuan: 0, 1, 2, 3, 4, dan 5 % 
(v/v). Parameter utama yang dilakukan yaitu aktivitas antidiabetik melalui 
analisa aktivitas penghambatan enzim α-amilase dan α-glukosidase. 
Parameter tersebut didukung dengan pengujian identifikasi fitokimia 
(alkaloid, fenolik, flavonoid, saponin, tanin, dan kardiak glikosida), kadar 
air, total fenol, dan total flavonoid. Hasil penelitian menunjukkan terdapat 
pengaruh penambahan konsentrasi air perasan lemon terhadap aktivitas 
antidiabetik (enzim α-amilase dan α-glukosidase). Kemampuan 
penghambatan enzim α-amilase paling tinggi pada konsentrasi 1%, yaitu 
sebesar -26,51± 4,55%  dan kemampuannya dalam menghambat enzim α-
glukosidase pada konsentrasi 5% sebesar -69,64 ± 7,14% dengan total fenol 
sebesar 90,00± 5,72 mg GAE/L, total flavonoid sebesar -36,25 ± 7,63 mg 
CE/L, dan kandungan senyawa fitokimia pada minuman beluntas lemon 
meliputi alkaloid, fenolik, flavonoid, saponin, tanin, dan kardiak glikosida.  

 
Kata kunci: beluntas, minuman, lemon, dan aktivitas penghambatan 

antidiabetik α-amilase dan α-glukosidase 
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ABSTRACT 

Beluntas (Pluchea indica Less) is known in Indonesian society as 
fresh vegetables and traditional medicine. Beluntas leaves are 
phytochemical compounds, such as phenolic compounds which are 
potential as antidiabetic. The advantage of processing beluntas leaves into 
beverage form in tea bag is faster serving. Antidiabetic activity in α-
amylase and α-glucosidase enzyme inhibitions was increased by added one 
of the ingredients such as lemon. Lemon is a fruit that containid higher 
flavonoids and phenolic compounds. The purpose of this research was to 
determine the effect of the addition of various concentrations of lemon juice 
to the antidiabetic activity in α-amylase and α-glucosidase enzymes 
inhibitions in lemon beluntas beverage. The research design used was 
randomized block design with one factor, which was the addition of lemon 
juice in six level concentrations: 0, 1, 2, 3, 4, and 5 % (v/v). The main 
parameters observed were antidiabetic activity through analysis of α-
amylase and α-glucosidase inhibition activity. The parameters supported 
included by phytochemical screening tests (alkaloids, flavonoids, phenolics, 
saponins, tannins, and cardiac glycosides), moisture content, total phenols, 
and total flavonoids. The result showed that there was a significant effect of 
the addition of lemon juice on the antioxidant activity (phenolic compounds 
content, and flavonoid compounds content).The highest value for α-amylase 
enzyme inhibition ability for 1% concentration was -26.51 ± 4.55%, α-
glucosidase inhibition ability for 5% concentration was -69.64 ± 7.14%. 
Total phenol was 90.00 ± 5.72 mg GAE/L, total flavonoids was -36.25 ± 
7.63 mg CE/L, and the content of phytochemical compounds which lemon 
beluntas beverage were alkaloids, phenolic, flavonoids, saponins, tannins, 
and cardiac glycosides. 

  
Keyword: beluntas, beverage, lemon, antidiabetic activity enzyme α-  

amylase and α-glucosidase inhibition. 
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