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Monika Prahartiwi, NRP 6103014139. Pengaruh Lama Penyimpanan 

Terhadap Aktivitas Antidiabetik Secara In Vitro Minuman Daun 

Beluntas (Pluchea indica Less). 

Di bawah bimbingan: 

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

2. Ir. Indah Kuswardani, MP., IPM 

 
 

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. Penelitian ini bertujuan 

untuk mengetahui pengaruh lama penyimpanan terhadap aktivitas 

antidiabetik secara in vitro minuman daun beluntas. Rancangan percobaan 

yang digunakan adalah Rancangan Acak Kelompok (RAK) dengan satu 

faktor, yaitu lama penyimpanan yang terdiri dari 9 taraf perlakuan: 0, 2, 4, 

6, 10, 14, 18, 22, 26 (minggu). Setiap perlakuan dilakukan pengulangan 

sebanyak tiga kali. Parameter utama yang diuji adalah aktivitas antidiabetik 

melalui analisa aktivitas penghambatan enzim α-amilase dan α-glukosidase. 

Parameter pendukung pada penelitian ini adalah pengujian identifikasi 

senyawa fitokimia (alkaloid, flavonoid dan fenolik, flavonoid, saponin, 

tanin, dan kardiak glikosida), total fenol, dan total flavonoid. Hasil 
penelitian menunjukkan terdapat pengaruh lama penyimpanan terhadap 

aktivitas antidiabetik (enzim α-amilase dan α-glukosidase). Hasil penelitian 

menunjukkan senyawa fitokimia minuman daun beluntas yang meliputi 

alkaloid, fenolik, flavonoid, saponin, tanin dan kardiak glikosida, kadar total 

fenol, kadar total flavonoid dan aktivitas antidiabetik mengalami penurunan 

selama penyimpanan. Korelasi antara aktivitas antidiabetik dan total fenol 

mempunyai korelasi yang kuat dengan nilai koefisien korelasi r2 sebesar 

0,939 dan 0,968 sedangkan . Korelasi antara aktivitas antidiabetik dan total 

flavonoid mempunyai korelasi yang kuat dengan nilai koefisien korelasi r2 

sebesar 0,906 dan 0,942. 
 

Kata Kunci: minuman, beluntas, lama penyimpanan dan aktivitas 

penghambatan enzim α-amilase dan α-glukosidase 
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ABSTRACT 

 
 

Pluchea indica Less has been recognized in Indonesia as fresh 
vegetables and traditional medicine. Beluntas leaves have phytochemical 

compounds, one of which is a potent phenolic compound as an antidiabetic. 

Utilization of beluntas leaves into a beverage form in a tea bag is a faster 

way of serving. This research was aimed to determine the effect of storage 

duration on antidiabetic activity in vitro beluntas leaves beverage. The 

experimental design was used was Randomized Block Design with one 

factor, ie storage duration consisting of 9 treatment levels: 0, 2, 4, 6, 10, 14, 

18, 22, 26 (weeks). Each treatment was repeated three times. The main 

parameters tested were antidiabetic activity by analysis of inhibitory activity 

of α-amylase and α-glucosidase enzyme. The supporting parameters in this 

research are the identification of phytochemical compounds (alkaloids, 

flavonoids and phenolics, flavonoids, saponins, tannins, and cardiac 
glycosides), total phenol, and total flavonoids. The results showed that there 

was a long-term effect of storage on antidiabetic activity (enzyme α- 

amylase and α-glucosidase). The results showed phytochemical compounds 

of beluntas leaf drinks which included alkaloids, phenolics, flavonoids, 

saponins, tannins and cardiac glycosides, total phenol levels, total flavonoid 

levels and antidiabetic activity were decreased during storage. The 

correlation between antidiabetic activity and total phenol has a strong 

correlation with the correlation coefficient r2 of 0.939 and 0.968, 

respectively while. The correlation between antidiabetic activity and total 

flavonoids has a strong correlation with the correlation coefficient r2 of 

0.906 and 0.942, respectively. 
 

Keywords: beverage, beluntas, storage duration and inhibitory activity of α- 

amylase and α-glucosidase enzyme 
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