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Lawono, Feliciana Natali (610301305%engaruh Proporsi Teh Hitam-
Stevia dan Suhu Penyimpanan terhadap Aktivitas Antliabetik
Seduhan Teh Hitam-Stevia dalam Kemasan Botol Kaca
Di bawah bimbingan: 1. Ir. T. Dwi Wibawa Budiank4,T., IPM

2. Ir. Adrianus Rulianto Utomo, MP., IPM

ABSTRAK

Teh hitammerupakan minuman yang berasal dari seduhan pucuk
daun teh yang telah melalui berbagai macam prospsrts pelayuan,
pengecilan ukuran, dan fermentasi. Pengkonsumshnpada umumnya
dilakukan penambahan gula pasir (sukrosa) sebagmiapis yang jika
dikonsumsi secara terus-menerus dapat meningkatkdar gula darah
yang mengakibatkan diabetes melitus. Salah satuampisnyang dipilih
adalah stevia. Stevia dipilih karena mengandungioksittan yang
diharapkan dapat menambah keefektivan aktivitadolesitlan dalam
minuman teh hitam- stevia sehingga dapat berpsehagai antidiabetik.
Minuman teh hitam-stevia biasanya dikemas dalatol bk@ca. Penelitian
ini bertujuan untuk mengetahui pengaruh proporhi kéam-stevia dan
suhu penyimpanan terhadap aktivitas antidiabeté&ndaninuman teh hitam
stevia dalam kemasan botol kaca. Rancangan pemtofza®y digunakan
adalah Rancangan Acak Kelompok (RAK) dengan dutofakaitu faktor
proporsi teh hitam:stevia dan faktor suhu penyimapafraktor proporsi teh
hitam:stevia terdiri atas lima level, yaitu 0,883, 0,76:0,24; 0,64:0,36;
0,52:0,48; 0,40:0,60%(b/b), sedangkan suhu penyiapderdiri atas dua
suhu, yaitu suhurefrigerator (6x2°C) dan suhu ruang (30%2)
Pengulangan pada percobaan ini dilakukan sebarigakkali. Analisa
minuman teh hitam-stevia yang dilakukan meliputalesa penghambatan
enzimalfa amilase dan enzimalfa glukosidase. Hasil analisa menunjukkan
minuman teh hitam-stevia berpengaruh terhadapvitagi antidiabetik
(kemampuan menghambat enzifa amilase danalfa glukosidase) dalam
kemasan botol plastik. Penurunan kemampuan mengtagerizim alfa
amilase pada suhu dingin sebesar 11,48-26,22% nglkala pada suhu
ruang sebesar 21,60-30,55%. Penurunan kemampuaghambat enzim
alfa glukosidase pada suhu dingin sebesar 22,50-70,17%, sedangiGa p
suhu ruang sebesar 21,15-81,70%.

Kata Kunci: Proporsi, Teh Hitam-Stevia, Suhu, PenyimpanartjvA#ts
Antidiabetik, Kemasan Botol Kaca.



Lawono, Feliciana Natali (6103013055kffect of Black Tea-Stevia
Proportion and Temperature Storage on Antidiabetic Activity of
Brewing Black Tea-Stevia in Packaging Glass Bottles
Advised by: 1. Ir. T. Dwi Wibawa Budianta, M T.,NP

2. Ir. Adrianus Rulianto Utomo, MP., IPM

ABSTRACT

Black tea beverage is derived from the steepintpaff tea which
has through processes such as wilting, downsizargl fermentation.
Consumption of tea usually was added sugar (saym@s a sweetener, if it
consumed constantly can be improving blood sugeel$eand lead to
diabetes mellitus. Stevia is selected as a oneweketener. Stevia was
selected because it containing antioxidants whieheapected can increase
the effectiveness activity of antioxidants in beage of black tea-stevia, so
it can be acts as antidiabetic. The beverage atkitea-stevia usually was
packed in glass bottles. This study meds to revieneffect of proportion
of black tea-stevia and storage temperature ofliabtetic activity beverage
of black tea stevia in glass bottles. The expenimese randomized block
design (RAK) with two factor, the proportion of blatea:stevia and the
storage temperature factors. Factors proportion btdck tea:stevia
differences consists of five levels, 0.88: 0.12,60.0.24; 0.64: 0.36; 0.52:
0.48; 0.40: 0.60%(b/b), while the storage tempeeatoomprised two
temperature differences, refrigerator temperatuée2°C) and room
temperature (30£E). Replication of experiment performed three times
The analysis of antidiabetic activity of beveradelack tea-stevia include
the inhibition of the alpha-amylase enzyme and aiglucosidase enzyme.
The analysis was showed black-stevia tea beveraaféescted the
antidiabetic activity (inhibition of the enzyme hlpamylase and
glucosidase) in glass bottles. Decreased alfa amykapacity in cold
temperatures at ambient temperature was ranged8 14 26.22%, while at
ambient temperature ranged 21.60 to 30.55%. Destlealla glucosidase
capacity in cold temperatures was ranged 22.501b7%6, while at ambient
temperature in cold temperatures ranged 21.15.%084.

Keywords: Proportion, Black Tea-Stevia, Temperature, Storage,
Antidiabetic Activity, Glass Bottle.
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