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ABSTRAK 

 

Tujuan penelitian ini adalah mengetahui pengaruh perbedaan 

proporsi teh hijau-stevia dan suhu penyimpanan terhadap kandungan 

antioksidan minuman teh hijau-stevia yang dikemas dalam kemasan botol 

kaca. Pengujian antioksidan dilakukan dengan mengukur kemampuan 

menangkal radikal bebas menggunakan metode DPPH (2,2-diphenil-1-

picrylhydrazyl); mengukur kemampuan reduksi ion besi dengan metode 

reducing power; total fenol dan total flavonoid. Rancangan penelitian yang 

digunakan adalah Rancangan Acak Kelompok (RAK) dengan dua faktor. 

Faktor pertama adalah proporsi teh hijau-stevia yang dibedakan menjadi lima 

taraf yaitu 100:0; 92:8; 84:16; 76:24; 68:32 dan faktor kedua adalah 

perbedaan suhu penyimpanan yaitu suhu kamar dan suhu refrigerator. Hasil 

penelitian menunjukkan terdapat pengaruh proporsi teh hijau-stevia dan suhu 

penyimpanan terhadap aktivitas antioksidan minuman teh hijau-stevia. Rata-

rata total fenol, total flavonoid, kemampuan menangkal radikal bebas dan 

kemampuan mereduksi ion besi pada hari ke-0 yaitu 73,16-198,68 mg GAE/L 

sampel; 10,61-21,94 mg GAE/L sampel; 76,55-92,375%; 76,55-92,37 mg 

GAE/L sampel. Rata-rata total fenol, total flavonoid, kemampuan menangkal 

radikal bebas dan kemampuan mereduksi ion besi minggu ke-4 pada suhu 

kamar yaitu 1,93-49,06 mg GAE/L sampel; 2,39-8,81 mg GAE/L sampel; 

26,55-37,53%; 0,60-32,70 mg GAE/L sampel. Rata-rata total fenol, total 

flavonoid, kemampuan menangkal radikal bebas dan kemampuan mereduksi 

ion besi minggu ke-4 pada suhu refrigerator yaitu 4,63-89,44 mg GAE/L 

sampel;  3,02-11,67 mg GAE/L sampel; 32,12-49,28%; 3,95-37,69 mg 

GAE/L sampel.  Hasil uji ANOVA menunjukkan adanya interaksi dari 

proporsi teh hijau-stevia dan suhu penyimpanan yaitu adanya beda nyata dari 

masing-masing parameter.  

Kata Kunci: Stevia, Teh Hijau, Minuman, Antioksidan   
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ABSTRACT 

 

The addition of sucrose in green tea, which has a high caloric value, 

can increase obesity and diabetes mellitus. These risks can be reduced by 

replacing sucrose with zero calorie sweetener such as stevia. The purpose of 

this research is to know the effect of the difference in storage temperature and 

proportion of green tea-stevia on antioxidant activity of green tea-stevia 

beverage in glass bottles packaging. Antioxidant activity determined by 

measure free radical scavenging activity using DPPH method (2,2-diphenil-

1-picrylhydrazyl); measure the ability to reduce ferric ion using reducing 

power method, total phenols and total flavonoid. The experimental design, 

that used in this study is Randomized Block Design (RBD), which is consist 

by two factor. The first factor is the proportion of green tea and stevia which 
is distinguished by five level (100:0; 92:8; 84:16; 76:24; 68:32). The second 

factor is the difference of storage temperature (room temperature and 

refrigerator temperature). The results showed that proportion of green tea-

stevia and the difference of storage temperature significantly affected on 

antioxidant activity of green tea-stevia beverage. The initial average of total 

phenol, total flavonoid, free radical scavenging activity, the ability to reduce 

ferric ion around 73,16-198,68 mg GAE/L sample; 10,61-21,94 mg GAE/L 

sample; 76,55-92,375%; 76,55-92,37 mg GAE/L sample. Forth week’s 

average of total phenol, total flavonoid, free radical scavenging activity, the 

ability to reduce ferric ion in room temperature around 1,93-49,06 mg GAE/L 

sample; 2,39-8,81 mg GAE/L sample; 26,55-37,53%; 0,60-32,70 mg GAE/L 

sample. In the fourth week average of total phenol, total flavonoid, free 
radical scavenging activity, the ability to reduce ferric ion in refrigerator 

temperature around 4,63-89,44 mg GAE/L sample; 3,02-11,67 mg GAE/L 

sample; 32,12-49,28%; 3,95-37,69 mg GAE/L sample. The result of the 

ANOVA test showed that there was an interaction between the proportion of 

green tea-stevia and the storage temperature there was difference from each 

parameters.  

 

Keywords: Stevia, Green Tea, Beverages, Antioxidant 
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