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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui pengaruh proporsi 

bubuk daun beluntas dan kelor terhadap sifat fisikokimia dan 

organoleptik minuman herbal. Penelitian ini menggunakan 

Rancangan Acak Kelompok (RAK) satu faktor yaitu perbedaan 

proporsi bubuk daun beluntas dan kelor yang terdiri dari 7 (tujuh) taraf 

perlakuan yaitu sebesar 100:0, 90:10, 80:20, 70:30, 60:40, 50:50 dan 

40:60 (%b/b) dengan 4 (empat) kali ulangan. Hasil penelitian 

menunjukkan adanya pengaruh yang nyata terhadap sifat fisikokimia 

(kadar air, aktivitas air, pH, total asam, kekeruhan, dan warna) dan 

sifat organoleptik (warna, rasa, dan aroma). Nilai kadar air berkisar 

antara 4,33% hingga 7,12% (% dry basis); nilai aktivitas air berkisar 

antara 0,14 hingga 0,23; nilai pH berkisar antara 6,56 hingga 7,23; 

nilai total asam berkisar antara 0,165-0,2 mg asam askorbat/100 mL; 

nilai kekeruhan berkisar antara 140-598 NTU; warna bubuk (nilai L 

berkisar antara 21,8-24,64; nilai a berkisar antara -4,6583 hingga -

6,5167; nilai b berkisar antara 23,44-27,09; nilai C berkisar antara 

23,7-26,79; nilai °Hue berkisar antara 127,62-131,09; warna seduhan 

(nilai L berkisar antara 34,57-38,27; nilai a berkisar antara -1,175 

hingga –3,375; nilai b berkisar antara 3,45-10,86; nilai C berkisar 

antara 5,66-11,04; nilai °Hue berkisar antara 64,69-74,86); kesukaan 

terhadap warna berada pada range 1,66-6,63 (sangat tidak suka hingga 

suka); kesukaan terhadap aroma pada range 1,6-5,7 (tidak suka hingga 

suka); dan kesukaan terhadap rasa pada range 2,57-5,73 (tidak suka 

hingga suka). Perlakuan terbaik dari hasil uji pembobotan adalah 

proporsi beluntas dan kelor sebesar 90:10. 

 
Kata kunci: beluntas, kelor, minuman herbal, sifat fisikokimia, sifat 

organoleptik 
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ABSTRACT 

This research conducted to determine the effect of the 

proportions of pluchea and moringa leaf powders on physicochemical 

and organoleptic properties of herbal teas. This study used a one-

factor Randomized Block Design (RBD), namely the difference in the 

proportions of pluchea and Moringa leaf powders which consisted as 

7 (seven) treatment levels, namely 100:0, 90:10, 80:20, 70. :30, 60:40, 

50:50 and 40:60 (% w/b) with 4 (four) repetitions. The results showed 

that there was a significant effect on physicochemical properties 

(moisture content, water activity, pH, total acid, turbidity and color) 

and organoleptic properties (color, taste and aroma). Moisture content 

values were ranged from 4.33% to 7.12% (% dry basis); water activity 

values were ranged from 0.14 to 0.23; pH values were ranged from 

6.56 to 7.23; total acid values were ranged from 0.165-0.2 mg ascorbic 

acid/100 mL; turbidity values were ranged from 140-598 NTU; 

powder color (L values were ranged from 21.8-24.64; a* values were 

ranged from -4.6583 to -6.5167; b* value were ranged from 23.44-

27.09; C value were ranged from 23.7-26, 79; °Hue values were  

ranged from 127.62-131.09; steeping color (L values were  ranged 

from 34.57-38.27; a* values were ranged from -1.175 to –3.375; b* 

values were ranged from 3.45-10, 86; C values were ranged from 5.66-

11.04; °Hue values were ranged from 64.69-74.86); preference for 

color was ranged from 1.66-6.63 (very dislike to like), liking aroma in 

the range of 1.6-5.7 (don't like to like) and taste preferences in the 

range of 2.57-5.73 (don't like to like). The best treatment of the results 

of the weighted test results for pluchea and moringa proportions was 

90:10. 

Keyword: Herbal tea, Pluchea indica, Moringa oleifera, 

physicochemical, organoleptic  
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