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BAB VI 
KESIMPULAN DAN SARAN 

6.1. Kesimpulan 

1. Semakin besar proporsi tepung daun beluntas dalam minuman teh 

daun beluntas menurunkan nilai kekeruhan dan total asam, serta 

meningkatkan nilai pH, chroma, hue angle, total fenol, total flavonoid, 

aktivitas antioksidan metode DPPH, dan kemampuan mereduksi ion 

besi. 

2. Hasil penelitian menunjukkan perlakuan terbaik adalah perlakuan P5, 

yaitu minuman teh daun beluntas dengan proporsi tepung daun 

beluntas banding teh hitam sebesar 25:75% (b/b), dengan nilai hue 

angle 26,26; nilai chroma sebesar 4,54; nilai pH sebesar 6,25; nilai 

total asam sebesar 45,86 mg asam klorogenat/100 mL seduhan atau 

22,48 mg asam galat/100 mL; nilai kekeruhan sebesar 80,9 NTU; dan 

memiliki kadar total fenol sebesar 15,34 mg GAE/g sampel, kadar 

total flavonoid sebesar 3,50 mg CE/g sampel, aktivitas antiosidan 

mereduksi radikal bebas DPPH sebesar 19,34 mg GAE/g sampel, dan 

kemampuan mereduksi ion besi sebesar 19,65 mg GAE/g sampel. 

 

6.2. Saran 

Perlu penelitian lebih lanjut penambahan bahan pangan lain dalam 

formulasi minuman teh daun beluntas untuk mendapatkan sifat fisikokimia, 

sifat organoleptik, dan aktivitas antioksidan yang terbaik pada minuman teh 

daun beluntas. 



 

63 

DAFTAR PUSTAKA 

Agustiningsih, A. Wildan, dan Mindaningsih. 2010. Optimasi Cairan 
Penyari Pada Pembuatan Ekstrak Daun Pandan Wangi (Pandanus 
amaryllifous Roxb) Secara Maserasi terhadap Kadar Fenolik dan 
Flavonoid Total. Momentum 6(2):36-41. 

Ahemd S. A. and E. M. Kamel. 2013. Phenolic Constituents and Biological 
Activity of The Genus Pluchea. Der Pharma Chemica 5(5):109-
114.  

Al-Temimi, A. and R. Choudhary. 2013. Determination of Antioxidant 
Activity In Different Kinds of Plants In Vivo And In Vitro By 
Using Diverse Technical Methods. Journal Nutrition of Food 
Science 3:1-9. 

Andarwulan, N., R. Batari, D.A. Sandrasari, B. Bolling, and H. Wijaya. 
2010. Flavonoid Content and Antioxidant Activity of Vegetables 
from Indonesia. Food Chemistry 121:1231-1235. 

AOAC. 2005. Method of Analysis. Washington: Assosiation of Official 
Analytical Chemistry. 

Apriadi, R. A. 2010. Identifikasi Senyawa Asam Fenolat pada Sayuran 
Indigenous Indonesia. Skripsi S-1. Fakultas Teknologi Pertanian 
Institut Pertanian Bogor. repository.ipb.ac.id (29 Oktober 2013). 

Ardiansyah, L. Nuraida, dan N. Andarwulan. 2003. Aktivitas Antimikroba 
Ekstrak Daun Beluntas (Pluchea indica L.) dan Stabilitas 
Aktivitasnya pada Berbagai Konsentrasi Garam dan Tingkat pH. 
Jurnal Teknologi dan Industri Pangan 14(2):90-97. 

Ashok, P. K. and K. Upadhyaya. 2012. Tannins are Astringent. Journal of 
Pharmacognosy and Phytochemistry 1(3):45-50. 

Setyamidjaja, D. 2000. Teh, Budi Daya dan Pengolahan Pascapanen. 
Yogyakarta: Kanisius. 

Balittri, J. T. 2013. Kandungan Senyawa Kimia Pada Daun Teh. Warta 
Penelitian dan Pengembangan Tanaman Industri 19(3):12-16. 



64 

 

Biswas, R. Dasgupta, A. Mitra, A. Roy, S. K. Dutta, P. K. Achari, B. 
Dastidar, and T. K. Chatterjee. 2005. Isolation, Purification, and 
Characterization of Four Pure Compounds from The Root Extract 
of Pluchea indica Less and The Potentiality of The Root Extract 
and The Pure Compounds for Antimicrobial Activity. European 
Bullentin of Drug Research 13:63-70. 

Block, G., B. Patterson, and A. Subar. 1992. Fruit, vegetables, and cancer 
prevention: A review of the epidemiological evidence, 
(dalam Functional Foods: Their Role in Disease Prevention and 
Health Promotion. Scientific Status Summary, C. M. Hasler). Food 
Technology 52(11):62-70. 

Blois, M. S. 1958. Antioxidant Determination by the Use of Stable Free 
Radicals, (dalam In Vitro Antioxidant Activities From Various 
Extracts of Banana Peels Using ABTS, DPPH Assays, and 
Correlation with Phenolic, Flavonoid, Carotenoid Content, I. 
Fidrianny, K. Rizki, dan M. Insanu). International Journal of 
Pharmacy and Pharmaceutical Sciences 6(8):299-303. 

Burhani, R. 2010. Produk Teh Indonesia Siap Hadapi CAFTA. 
http://www.antaranews.com/berita/174770/produk-teh-indonesia-
siap-hadapi-cafta. (25 Maret 2014). 

Cameron, A. R., S. Anton, L. Melville, N. P. Houston, S. Dayal, G. J. 
McDougall, D. Stewart, and G. Rena. 2007. Black Tea 
Polyphenols Mimic Insulin/Insulin-like Growth Factor-1 
Signalling to The Longevity Factor FOXO1a. Aging Cell 7(1):69-
77. 

Chaieb, I. 2010. Saponins as Insectisides: A review. Tunisian Journal of 
Plant Protection 5(1): 39-50.  

Chanda, S. and R. Dave. 2009. In Vitro Models For Antioxidant Activity 
Evaluation And Some Medicinal Plants Possessing Antioxidant 
Properties: An Overview. African Journal of Microbiology 
Research 3(13):981-996. 

Chin, F. S., K. P. Chong, A. Markus, and N. K. Wong. 2013. Tea 
Polyphenols and Alkaloids Content Using Soxhlet and Direct 
Extraction Methods. World Journal of Agricultural Sciences 



65 

	
  

9(3):266-270. 

Chitpan, M. 2009. Monitoring of The Binding Processes of Black Tea 
Polyphenols to Bovine Serum Albumin Surface Using Quartz 
Crystal Microbalance with Dissipation, Ph.D Thesis, The State 
University of New Jersey. 

Dai, J. and R. J. Mumper. 2010. Plant Phenolics: Extraction, Analysis, and 
Their Antioxidant and Anticancer Properties, (dalam Handbook of 
Plant Food Phytochemicals, B. K. Tiwari, N. P. Brunton, and C. S. 
Brennan, Eds.). UK: John Wiley & Sons. 

Dalimartha, S. 1999. Atlas Tumbuhan Obat Indonesia Jilid I. Jakarta: 
Trubus Agriwidaya. 

Dalimartha, S. 2008. Atlas Tumbuhan Obat Indonesia. Jakarta: Trubus 
Agriwidaya. 

DeGarmo, E. P., W. G. Sullivan, J. A. Bontadelli, and E. M. Wicks. 1993. 
Engineering Economy 9th edition. New Jersey: Prentice-Hall, Inc. 

Dey, P. M. and J. B. Harborne. 1997. Plant Biochemistry. USA: Academic 
Press. 

Dharma, H. S. 2012. Peranan Antioksidan Endogen dan Eksogen terhadap 
Kesehatan. Cermin Dunia Kedokteran-198 39(10): 793-794. 

Fennema, O. R. 1996. Food Chemistry, Third Edition. USA: Marcel 
Dekker, Inc. 

Ferris, R. S. B. 1998. Postharvest Technology and Commodity Marketing. 
Nigeria: International Institute of Tropical Agriculture. 

Frei, B. and J. V. Higdon. 2003. Antioxidant Activity of Tea Poluphenols in 
Vivo: Evidence from Animal Studies. Journal of Nutrition 
133(10):3275-3284. 

Frutos, P., G. Hervás, F. J. Giráldez, and A. R. Mantecón. 2004. Revew. 
Tannins and Ruminant Nutrition. Spanish Journal of Agricultural 
Research 2(2):191-202. 



66 

 

Giwa, S. O., S. Ertunc, M. Alpbaz, and H. Hapoglu. 2012. 
Electrocoagulation Treatment of Turbid Petrochemical 
Wastewater. International Journal of Advances in Science and 
Technology 5(5):23-91. 

Goldberg, I. 1999. Functional Foods: Designer Foods, Pharmafoods, 
Nutraceuticals. USA: An Aspen Publication. 

Gordon, M. H. 1990. The Mechanism of Antioxdant Action in vitro, (dalam 
Food Antioxidants, B. J. F. Hudson, Eds.). USA: Elsevier Science 
Publishers LTD. 

Gupta, A. D., V. K. Bansal, V. Babu, and N. Maithil. 2013. Chemistry, 
Antioxidant and Antimicrobial Potential of Nutmeg (Myristica 
fragrans Houtt). Journal of Genetic Engineering and 
Biotechnology. 11:25-31. 

Gurav, S., N. Deshkar, V. Gulkari, N. Duragkar, and A. Patil. 2007. Free 
Radical Scavenging Activity of Polygala chinensis Linn. 
Pharmacologyonline 2:245-253. 

Halliwell, B. and J. M. C. Gutteridge. 1989. Free Radicals in Biology and 
Medicine, 2nd Edition. UK: Clarendon Press. 

Harborne, J.B. 1987. Phytochemical Methods 2nd Edition. New York: 
Chapman and Hall. 

Harbowy, M. E. and D. A. Balentine. 1997. Tea Chemistry. Critical 
Reviews in Plant Science 16(5):415-480. 

Hardiana, R., Rudiyansyah, dan T.A. Zaharah. 2012. Aktivitas Antioksidan 
Senyawa Golongan Fenol dari Beberapa Jenis Tumbuhan Famili 
Malvaceae. Jurnal Kimia dan Kemasan 1(1):8- 13. 

Hariana, A. 2006.  Tumbuhan Obat dan Khasiatnya. Jakarta: Penerbit 
Swadaya. 

Hartoyo, A. 2003. Teh dan Khasiatnya Bagi Kesehatan. Yogyakarta: 
Kanisius. 

Haryadi, D. 2012. Senyawa Fitokimia dan Sitotoksisitas Ekstrak Daun 



67 

	
  

Surian (Toona sinensis) terhadap Sel Vero dan MCF-7. Skripsi S-I. 
Bogor: Fakultas Matematika dan Ilmu Pengetahuan Alam, Institut 
Pertanian Bogor. 
http://repository.ipb.ac.id/handle/123456789/58619. (25 Juni 
2014). 

Hassan, S. M., J. A. Byrd, A. K. Cartwright, and C. A. Bailey. 2010. 
Hemolytic and Antimicrobial Activities Differ Among Saponin-
rich Extracts from Guar, Quillaja, Yucca, and Soybean. Applied 
Biochemistry Biotechnology 162(4):1008-1017. 

Heldt, H. W. 2005. Plant Biochemistry. UK: Elsevier. 

Izzreen, M. N. N. Q. and A. B. M. Fadzelly. 2013. Phytochemicals and 
Antioxidant Properties of Different Parts of Camellia sinensis 
Leaves from Sabah Tea Plantation in Sabah, Malaysia. 
International Food Research Journal 20(1):307-312. 

Irawati, S. 2013. Isolasi Alkaloid dari Daun Beluntas (Pluchea indica 
Less). http://digilib.its.ac.id/isolasi-alkaloid-dari-daun-beluntas-
pluchea-indica-less-25630.html. (29 Oktober 2014). 

Juniarti, D., Osmeli, dan Yuhernita. 2009. Kandungan Senyawa Kimia, Uji 
Toksisitas (Brine Shrimp Lethality Test) dan Antioksidan (1,1- 
difenil-2-pikrilhidrasil) dari Ekstrak Daun Saga (Abrusprecatorius 
L.). Makara Sains 13(1):50-54. 

Karadag, A., B. Ozcelik, and S. Saner. 2009. Review of Methods to 
Determine Antioxidant Capacities, Food Analytical Methods 2:41-
60. 

Khanbabaee, K. and T. V. Ree. 2001. Tannins: Classification and 
Definition. Natural Product Reports 18:641-649 

Kodama, D. H., A. E. D. S. S. Goncalves, F. M. Lajolo, and M. I. 
Genovese. 2010. Flavonoids, Total Phenolics and Antioxidant 
Capacity: Comparison Between Commercial Green Tea 
Preparations. Ciência e Tecnologia de Alimentos 30(4):1077-1082. 

Kumar, A. T. De, and A. K. Mishra. 2013. Oleandrin: A Cardiac Glycosides 
with Potent Cytotoxicity. Pharmacognosy Reviews 7(14):131-139. 



68 

 

Kusuma, F. A. 2014. Perbedaan Jenis Pelarut terhadap Aktivitas 
Antioksidan Ekstrak Daun Beluntas (Pluchea indica Less) dengan 
Metode DPPH (2,2-difenil-1-pikrilhidrasil), Skripsi S-1. Fakultas 
Teknologi Pertanian, UKWMS, Surabaya. 

Lako, J., V. C. Trenerry, M. Wahlqvist, N. Wattanapenpaiboon, S. 
Sotheeswaran, and R. Premier. 2007. Phytochemical flavonols, 
carotenoids and the antioxidant properties of a wide selection of 
Fijian fruit, vegetables and other readily available foods. Food 
Chemistry 101(4):1727-1741. 

Lawless, H. T. and H. Heymann. 2010. Sensory Evaluation of Food. USA: 
Springer.  

Le Marchand, L. 2002. Cancer Preventive Effects of Flavonoids. A review, 
(dalam Handbook of Plant Food Phytochemicals, B. K. Tiwari, N. 
P. Brunton, and C. S. Brennan, Eds.). UK: John Wiley & Sons. 

Lu, M. J., S. C. Chu, L. Yan, and C. Chen. 2009. Effect of Tannase 
Treatment on Protein-tannin Aggregation and Sensory Attributes 
of Green Tea Infusion. Food Science and Technology 42:338-342. 

Luger, P., M. Weber, N.X. Dung, P.H. Ngoc, D.T. Tuong, and D.D. Rang. 
2000. The Crystal Structure of hop-17(21)-en-3β-yl acetate of 
Pluchea pteropoda Hemsl. from Vietnam. Crystal Research and 
Technology 35(3):355-362. 

Magalhães, L. M., A. M. Segundo, S. Reis, and L. F.C. J. Lima. 2008. 
Methodological Aspects About In Vitro Evaluation of Antioxidant 
Properties. Analytica Chimica Acta 613(1):1-19. 

Maiza-Benabdesselam, F., S. Khentache, K. Bougoffa, M. Chibane, S. 
Adach, Y. Chapeleur, H. Max, and D. Laurain-Mattar. 2007. 
Antioxidant Activities of Alkaloid Extracts of Two Algerian 
Species of Fumaria: Fumaria capreolata and Fumaria bastardii. 
Recors of Natural Products 1:2-3 28-35. 

Manay, N. S. and M. Shadaksharaswamy. 2005. Foods, Facts and 
Principles. New Delhi: New Age International Ltd. 



69 

	
  

Manu, R. R. S. 2013. Aktivitas Antibakteri Ekstrak Etanol Daun Beluntas 
(Pluchea indica L.) terhadap Staphylococcus aureus, Bacillus 
subtilis, dan Pseudomonas aeruginosa. Jurnal Ilmiah Mahasiswa 
Universitas Surabaya 2(1):1-10. 

Masler, C. M. 2002. Functional Foods: Benefits, Concerns, and Challenges-
A Position Peper from the American Council on Science and 
Health. Journal of Nutrition 132(12):3772-3781. 

Mbata, T. I., L. U. Debiao, and A. Saikia. 2006. Antibacterial Activity of 
The Crude Extract of Chinese Green Tea (Camellia sinensis) on 
Listeria Monocytogenes. African Journal of Biotechnology 
7(10):1571-1573. 

McDonald, S., P. D. Prenzler, M. Antolovich, and K. Robards. 2001. 
Phenolic content and antioxidant activity of olive extracts. Food 
Chemistry 73: 73-84. 

McKay, D. L. and J. B. Blumberg. 2002. The Role of Tea in Human Health: 
An Update. Journalof the American College Nutrition 21(1):1-13. 

McLellan, M. R., L. R. Lind, and R. W. Kime. 1995. Hue Angle 
Determination and Statistical Analysis for Multiquadrant Hunter L, 
a, b Data. Journal of Food Quality 18:235-240. 

McRae, J. M. and J. A. Kennedy. 2011. Wine and Grape Tannin 
Interactions with Salivary Proteins and Their Impact on 
Astringency: A Review of Current Research. Molecules 16:2348-
2364. 

Mohammed, M. I. and M. A. Sulaiman . 2009. Proximate, Caffeine and 
Tannin Analyses in Some Brands of Tea Consumed in Kano 
Metropolis, Nigeria. Bayero Journal of Pure and Applied Sciences 
2(2):19-21. 

Molyneux, P. 2004. The Use of Stable Free Radical 
Diphenylpircrylhydrazyl (DPPH) for Estimating Antioxidant 
Activity. Journal Science Technology 26(2):211-219. 

Muljana, W. 1983. Petunjuk Praktis Bercocok Tanam Teh. Semarang: CV. 
Aneka Ilmu. 



70 

 

Mukherji, S. M., S. P. Singh, R. P. Kapoor, and R. Dass. 2012. Organic 
Chemistry Volume II. 
http://www.newagepublishers.com/samplechapter/000569.pdf. (25 
Juni 2014). 

Nagle, D., D. Ferreira, and Y. Zhou. 2006. Epigallocatechin-3-galate 
(EGCG): Chemical and Biochemical Perspective. Phytocemistry 
67:1849-1855. 

Noridayu, A. R., Y. F. Hii, A. Faridah, S. Khozirah, and N. Lajis. 2011. 
Antioxidant and Antiacetylcholinesterase Activity of Pluchea 
indica Less. International Food Research Journal 18(3):925-929. 

Nurjanah, A. Abdullah, dan S. Sudirman. 2014. Aktivitas Antioksidan dan 
Komponen Bioaktif Kangkung Air (Ipomoea aquatica Forsk.). 
Jurnal Inovasi dan Kewirausahaan 3(1):68-75. 

Oakenfull, D. 1981. Saponins in Food. A Review. Food Chemistry 7(1):19-
40. 

Omar, A. F. B. and M. Z. B. MatJafri. 2009. Turbidimeter Design and 
Analysis: A Review on Optical Fiber Sensors for the Measurement 
of Water Turbidity. Sensors 9:8311-8335. 

Pallab, K., K. B. Tapan, K. P. Tapas, and K. Ramen. 2013. Estimation of 
Total Flavonoids Content (TFC) and Antioxidant Activities of 
Methanolic Whole Plant Extract of Biophytum sensitivum Linn. 
Journal of Drug Delivery and Therapeutics 3(4):33-37. 

Purba, C. Y. C. 2011. Bioaktivitas Ekstrak Kayu Teras Suren (Toona 
sinensis Roemor) dan Profil Kromatografi Lapis Tipis Fraksi 
Aktivnya. Skripsi S-1. Fakultas Kehutanan Institut Pertanian 
Bogor. repository.ipb.ac.id (29 Oktober 2013). 

Pham-Huy, L. A., H. He, and C. Pham-Huy. 2008. Free Radicals, 
Antioxidants in Disease and Health. International Journal 
Biomedical Science 4(2):89-96. 

Ragaee, S., T. Gamel, K. Seethraman, and E. M. Abdel-Aal. 2013. Food 
Grains, (dalam Handbook of Plant Phytochemicals: Sources, 



71 

	
  

Stability and Extraction, B. K. Tiwari, N. P. Bruntan, C. S. 
Brennan, Eds.). UK: John Wiley & Sons. 

Raharjo, I. dan S. F. A. J. Horsten. 2008. Tumbuhan Pantai Pluchea indica 
Less. Medicinal and Poisonous Plants 12(2):441-443. 

Rekha, C., G. Poornima, M. Manasa, V. Abhipsa, J. Pavithra Devi, H T. 
Vijay Kumar and T.R.P. Kekuda. 2012. Ascorbic Acid, Total 
Phenol Content and Antioxidant Activity of Fresh Juices of Four 
Ripe And Unripe Citrus Fruits. Journal of Chemical Science 
Transactions 1(2): 303-310. 

Rice-Evans, C., N. J. Miller, and G. Paganga. 1996. Structure-Antioxidant 
Activity Relationships of Flavonoids and Phenolic Acids, (dalam 
Handbook of Plant Food Phytochemicals, B. K. Tiwari, N. P. 
Brunton, and C. S. Brennan, Eds.). UK: John Wiley & Sons. 

Roberts, M. F. and M. Wink. 1998. Alkaloids: Biochemstiry, Ecology, and 
Medicinal Applications. New York: Pelnum Press. 

Rosiyana, A. 2012. Aktivitas Antioksidan dan Pengahambatan α- 
Glukosidase Ekstrak dan Nanopartikel Ekstrak Kulit Kayu Mahoni 
(Swietenia macrophylla King), Skripsi S-1. Fakultas Matematika 
dan Ilmu Pengetahuan Alam IPB, Bogor. 
http://repository.ipb.ac.id/handle/123456789/59536. (13 November 
2014). 

Saroya, A. S. 2011. Herbalism, Phytochemistry, and Ethnopharmacology. 
USA: CRC Press. 

Schaller, H . 2003. Review the Role of Sterols in Plant Growth and 
Development. Progress in Lipid Research 42:163-175. 

Septiana, A. T. dan A. Asnani. 2012. Kajian Sifat Fisikokimia Ekstrak 
Rumput Laut Sargassum duplicatum Menggunakan Berbagai 
Pelarut dan Metode Ekstraksi. Agrointek 6(1):22-28. 

Setyamidjaja, D. 2000. Teh: Budidaya dan Pengolahan Pascapanen. 
Yogyakarta: Kanisius. 



72 

 

Sherman, D. M. 2011. Aqueous Solutions, Acid-Base and Solubility 
Equilibria. 
http://mineral.gly.bris.ac.uk/geochemistry/pdflectures/AqueousSol
utions.pdf. (13 November 2014). 

Shukri, M. A. M., C. Alan, and A. R. S. Noorzuarini. 2011. Polyphenols 
and Antioxidant Activities of Selected Traditional Vegetables. 
Journal Tropical Agricultural and Food Science 39(1):69-83. 

Sies, H. 1997. Oxidative Stress: Oxidants and Antioxidants. Experimental 
Physiology 82:291-295. 

Sisa, M., S. L. Bonnet, D. Ferreira, J. H. Van, and Westhuizen. 2010. 
Photochemistry of Flavonoids. Review. Molecules 15:51-5245. 

Slavin, J. 2003. Why whole grains are protective: biological mechanisms, 
(dalam Handbook of Plant Food Phytochemicals, B. K. Tiwari, N. 
P. Brunton, and C. S. Brennan, Eds.). UK: John Wiley & Sons. 

Soekarto, S. T. 1985. Penilaian Organoleptik untuk Industri Pangan dan 
Hasil Pertanian. Jakarta: Bhratara Karya Aksara.  

Srivastava, R., A. Singh, S. Misra, U. Singh, and A. Tiwari. 2008. Analysis 
of Phenolic Acids in Some Samples of Indian and Nepal Tea by 
High Performance Liquid Chromatography. The Internet Journal 
of Alternative Medicine 6(2). https://ispub.com/IJAM/6/2/10790. 
(29 Oktober 2014). 

Sudjaroen, Y. 2012. Evaluation of Ethnobotanical Vegetables and Herbs in 
Samut Songkram Province. Procedia Engineering 32:160-165. 

Sulaiman, S., D. Ibrahim, J. Kassim, and S. H. Lim. 2011. Antimicrobial 
and Antioxidant Activities of Condensed Tannin From Rhizophora 
apiculata Barks. Journal of Chemical and Pharmaceutical 
Research 3(4):436-444. 

Tandon, V. R., S. Verma, J. B. Singh, and A. Mahajan. 2005. Antioxidants 
and Cardiovascular Health. Drug Review, Journal of Medical 
Education and Research 7(2):61-64. 



73 

	
  

Tayfur, M., N. Karaagaoglu, S. Basoglu, and S. M. Mercanligil. 2013. 
Influence of Brewing Pots on Mineral Content of Black Tea 
Infusions. Turkish Journal of Biochemistry 38(1):57-62. 

Tiong, S. H., C. Y. Looi, H. Hazni, A. Arya, M. Paydar, W. F. Wong, S. C. 
Cheah, M. R. Mustafa, and K. Awang. 2013. Antidiabetic and 
Antioxidant Properties of Alkaloids from Ctharanthus roseus (L.) 
G. Don. Molecules 18(8):9770-9784. 

USDA (United States Department of Agriculture). 2010. Functional Foods 
Research in ARS. 
http://www.ars.usda.gov/SP2UserFiles/Place/00000000/NPS/Final
FunctionalFoodsPDFReadVersion6-25-10.pdf. (9 Agustus 2014). 

Vermerris, W. and R. Nicholson. 2009. Phenolic Compound Biochemistry. 
USA: Springer.  

Wan, X., D. Li., and Z. Zhang. 2009. Green Tea and Black Tea, (dalam Tea 
and Tea Products, Chemistry and Health-Promoting Properties, C. 
T. Ho, J. K. Lin, dan F. Shahidi, Eds.). USA: CRC Press. 

Widyawati, P. S., C. H. Wijaya, P. S. Hardjosworo, dan D. Sajuthi. 2010. 
Pengaruh Ekstraksi dan Fraksinasi terhadap Kemampuan 
Menangkap Radikal Bebas DPPH (1,1-difenil-2-pikrilhidrazil) 
Ekstrak dan Fraksi Daun Beluntas (Pluchea indica Less). Seminar 
Rekayasa Kimia dan Proses ISSN: 1411-4216. Semarang: 
Universitas Diponegoro. C(18):1-7. 

Widyawati, P. S., C. H. Wijaya, P.S. Hardjosworo, dan D. Sajuthi. 2011. 
Evaluasi Aktivitas Antioksidatif Ekstrak Daun Beluntas (Pluchea 
indica) Berdasarkan Perbedaan Ruas Daun. Rekapangan Jurnal 
Teknologi Pangan 5(1):1-14. 

Widyawati, P. S. C. H. Wijaya, P. S. Hardjosworo, dan D. Sajuthi. 2012. 
Aktivitas Antioksidan Berbagai Fraksi dan Ekstrak Metanolik 
Daun Beluntas (Pluchea indica Less). Agritech 32(3): 249-257. 

Winarsi, H. 2007. Antioksidan Alami dan Radikal Bebas. Yogyakarta: 
Kanisius. 



74 

 

Yang, M. H., C. H. Wang, and H. K. Chen. 2001. Green, Oolong, and Black 
Tea Extracts Modulate Lipid Metabolism in Hyperlipidemia Rats 
Fed High-Sucrose Diet. Journal Nutrition Biochemistry 12:14-20. 

Yao, L. H., Y. M. Jiang, N. Caffin, B. D. Arcy, N. Datta, X. Liu, R. 
Singanusong, and Y. Xu. 2006. Phenolic Compounds in Tea from 
Australian Supermarkets. Food Chemistry 96-614-620. 

Yuniarti, T. 2008. Ensiklopedia Tanaman Obat Tradisional. Yogyakarta: 
MedPress. 

Zhu, H., Y. Z Wang, Y. X. Liu, Y. L. Xia, and T. Tang. 2010. Analysis of 
Flavonoids in Portulaca oleracea L. by UV-Vis 
Spectrophotometry with Comparative Study on Different 
Extraction Technologies. Food Analytical Methods 3(2):90-97.  


