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Amelia Lidwina Raharjo (6103012084). “Pengaruh Penambahan Bubuk 

Ekstrak Jahe Emprit (Zingiber officinale var. Amarum) terhadap 

Aktivitas Antioksidan Minuman Beluntas (Pluchea indica Less) Jahe”. 

Di bawah bimbingan : 

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

2. Ir. Thomas Indarto Putut Suseno, MP. 

 

ABSTRAK 

Daun beluntas banyak dimanfaatkan sebagai lalapan dan obat 

tradisional karena daun beluntas memiliki senyawa fitokimia yang dapat 

berfungsi sebagai antioksidan. Namun pengkonsumsiannya kurang menarik 

sehingga perlu diolah lebih lanjut untuk dijadikan minuman. Hasil 

penelitian terdahulu menunjukkan bahwa peningkatan konsentrasi bubuk 

daun beluntas meningkatkan nilai sifat fisikokimia (kekeruhan, Hue, pH, 

total asam) dan sifat organoleptik (aroma, warna), namun menurunkan 

aktivitas antioksidan (metode DPPH, kemampuan mereduksi ion besi) dan 

sifat organoleptik (rasa) minuman. Oleh karena itu, penggunaan bubuk daun 

beluntas dengan konsentrasi terendah perlu penambahan bubuk ekstrak jahe 

emprit untuk meningkatkan nilai organoleptik dan mempertahankan 

aktivitas antioksidannya. Penelitian ini bertujuan untuk mengetahui 

pengaruh penambahan bubuk ekstrak jahe emprit terhadap aktivitas 

antioksidan minuman beluntas jahe. Rancangan penelitian yang digunakan 

adalah Rancangan Acak Kelompok (RAK) satu faktor, yaitu penambahan 

bubuk ekstrak jahe emprit (P1; P2; P3; P4; P5; P6; dan P7). Setiap 

perlakuan dilakukan pengulangan sebanyak empat kali. Hasil penelitian 

menunjukkan terdapat pengaruh penambahan bubuk ekstrak jahe emprit 

terhadap senyawa fitokimia, total fenol, total flavonoid, aktivitas 

antioksidan metode DPPH, dan kemampuan mereduksi ion besi minuman 

beluntas jahe. Kadar total fenol berkisar antara 219,375-322,188 mg GAE/L 

minuman beluntas jahe; kadar total flavonoid berkisar antara 167,464-

199,518 mg CE/L minuman beluntas jahe; aktivitas antioksidan menangkal 

radikal bebas DPPH berkisar antara 253,392-271,585 mg GAE/L minuman 

beluntas jahe; dan kemampuan mereduksi ion besi berkisar antara 56,895-

183,605 mg GAE/L minuman beluntas jahe. Perlakuan dengan penambahan 

bubuk ekstrak jahe emprit yang paling tepat agar dapat diperoleh aktivitas 

antioksidan minuman beluntas jahe tertinggi dengan metode DPPH adalah 

P2 sedangkan berdasarkan uji kemampuan mereduksi besi adalah P5. 

 

Kata Kunci :  Daun beluntas, jahe, minuman, antioksidan. 
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Amelia Lidwina Raharjo (6103012084). “Effect of Ginger Emprit 

(Zingiber officinale var. Amarum) Extract Powder Addition on 

Antioxidant Activity of Beluntas (Pluchea indica Less) Ginger 

Beverage”. 

Advisory committee :  

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

2. Ir. Thomas Indarto Putut Suseno, MP. 

 

ABSTRACT 

Beluntas leaves are used as vegetables and traditional medicine 

because beluntas leaves contained phytochemical compounds that can act as 

antioxidants. But consumed of beluntas leaves is less enticing so that need 

to be further processed as a beverage. Results of previous studies show that 

increasing the concentration of beluntas leaves powder increases the value 

of physicochemical properties (turbidity, Hue, pH, total acid) and 

organoleptic properties (aroma, color), but decreases antioxidant activity 

(DPPH method, iron ion reducing power) and the organoleptic properties 

(taste) drinks. Therefore, the usage of beluntas leaves powder with the 

lowest concentration needs to be added with ginger emprit extract powder 

to enhance the organoleptic value and maintains its antioxidant activity. 

This research was aimed to determine the effect of ginger emprit extract 

powder of antioxidant activity beluntas ginger beverage. The research 

design was used a randomized block design with one factor, namely the 

addition of ginger emprit extract powder (P1; P2; P3; P4; P5; P6; and P7). 

Each treatment repeated four times. The result showed that the addition of 

ginger emprit extract powder significantly affected on phytochemical 

compounds, total phenol, total flavonoids, antioxidant activity with DPPH 

method, and the ability to reduce ferric ions. Phenolic content ranged from 

219.375-322.188 mg GAE/L beluntas ginger beverage; flavonoid content 

ranged from 167.464-199.518 mg CE/L beluntas ginger beverage; DPPH 

scavenging activity ranged from 253.392-271.585 mg GAE/L beluntas 

ginger beverage; and ferric ions reducing ability ranged from 56.895-

183.605 mg GAE/L beluntas ginger beverage. The most appropriate 

treatment in order to obtain the highest antioxidant activity of beluntas 

ginger beverage with DPPH method was P2 while based on the ferric ions 

reducing ability test was P5. 

 

 

Keywords : Beluntas leaves, ginger, beverage, antioxidant. 
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