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ABSTRAK

Senyawa fenolik sebagai senyawa biologik aktif sangat penting bagi manusia.
Senyawa ini berperan sebagai aktivitas antioksidan yang membantu melawan
penyakit akibat radikal bebas, mencegah penumpukan lemak, mengatasi obesitas
serta penyakit degeneratif yang lain. Tujuan penelitian mengetahui pengaruh suhu
penyeduhan dan variasi formulasi minuman herbal daun kelor dan buah belimbing
wuluh terhadap kadar total fenol. Penelitian ini menggunakan design Acak
Faktorial, data yang diperoleh kemudian dianalisis menggunakan uji ANOVA dan
dilakukan uji lanjut Duncan apabila terdapat perbedaan dengan software SPSS.
Berdasarkan hasil uji, pengaruh suhu penyeduhan padda setiap variasi formulasi
memberikan hasil berbeda signifikan dengan Pvalue < 0,05. Akan tetapi pada
rasio 25:75 menunjukkan hasil yang tidak berbeda signifikan dengan
Pvalue>0,05. Begitu juga dengan pengaruh variasi formulasi pada setiap suhu
penyeduhan yang juga menunjukkan hasil yang berbeda signifikan, akan tetapi
pada suhu penyeduhan 70°C mununjukkan hasil yang tidak berbeda nyata. Kadar
fenol tertinggi terdapat pada formulasi (F190) 100% daun kelor (18,655 mg
GAE/100g) dan kadar total fenol paling rendah terdapat pada formulasi (F570)
100% buah belimbing wuluh (6,265 mg GAE/100g). Untuk mengurangi rasa dan
aroma langu dari daun kelor, dapat ditambahkan buah belimbing wuluh dengan
kombinasi 25% dari berat total (0,5 gr/2 gr) dan diseduh dengan suhu 90°C.
Kesimpulannya, Terdapat pengaruh antara perbedaan suhu penyeduhan dan
perbedaan variasi formulasi terhadap kadar total fenol. Untuk penelitian lebih
lanjut, dapat dilakukan uji dengan parameter lain serta uji pre-klinis pada hewan
uji coba.

Kata kunci : kelor, belimbing wuluh, suhu penyeduhan, rasio, fenol.

Vi


mailto:vidyasafrila@gmail.com

THE EFFECT OF BREWING TEMPERATURE OF A HERBAL
DRINK COMBINATION OF MORINGA LEAVES WITH WULUH
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Nutritional Sciences Study Program Faculty of Health
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ABSTRACT

Phenolic compounds, as biologically active compounds, are very important for
humans. These compounds exhibit antioxidant activities that help fight diseases
caused by free radicals, prevent fat accumulation, and overcome obesity and
other degenerative diseases. The purpose of the study was to determine the effect
of brewing temperature and variations in the formulation of moringa leaf herbal
drinks and star fruit on total phenol content. This study employed a Randomized
Factorial design; the data obtained were then analyzed using the ANOVA test,
and Duncan's further test was carried out if there were differences, with SPSS
software. Based on the test results, the effect of brewing temperature on each
formulation variation yielded significantly different results with a P-value <0.05.
However, the 25:75 ratio showed results that were not significantly different, with
a P-value > 0.05. Likewise, the effect of formulation variations at each brewing
temperature also showed significantly different results; however, a brewing
temperature of 70°C produced results that were not significantly different. The
highest phenol content was found in formulation (F190) with 100% moringa
leaves (18.655 mg GAE/100g), while the lowest total phenol content was found in
formulation (F570) with 100% star fruit (6.265 mg GAE/100g). To reduce the
taste and smell of moringa leaves, star fruit can be added in a combination of
25% of the total weight (0.5 g/2 g) and brewed at 90°C. In conclusion, there is an
influence of different brewing temperatures and formulation variations on total
phenol content. For further research, tests with other parameters and pre-clinical
tests on experimental animals can be conducted.

Keywords: moringa, wuluh starfruit, brewing temperature, ratio, phenol.
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