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Radikal bebas dapat dinetralisir oleh antioksidan seperti kuersetin, yang
terkandung dalam kelor dan belimbing wuluh. Penelitian ini bertujuan
mengembangkan minuman herbal dari keduanya untuk meningkatkan penerimaan
masyarakat dan mempertahankan kuersetin sebagai antioksidan alami. Metode
yang digunakan adalah teknik infusa dengan lima formulasi, F163 (100% daun
kelor), F927 (100% buah belimbing wuluh), F385 (75% daun kelor + 25%
belimbing wuluh), F749 (25% daun kelor + 75% belimbing wuluh), dan F501 (50%
daun kelor + 50% belimbing wuluh). Kadar kuersetin dianalisis dengan HPLC, dan
penerimaan masyarakat diuji melalui uji organoleptik menggunakan metode
Kruskal Wallis. Hasil kadar kuersetin bervariasi menunjukkan antara 0,011 — 0,902
ppm. Untuk uji organoleptik menunjukkan warna tidak berpengaruh signifikan,
sedangkan aroma dan rasa berpengaruh signifikan, sehingga dilanjutkan dengan uji
Mann-Whitney. Perlakuan terbaik ditemukan pada formulasi F495, yang
menggabungkan 25% daun kelor dan 75% buah belimbing wuluh, dengan kadar
kuersetin tertinggi yaitu 0,902 ppm dan penilaian rasa tertinggi dengan nilai
hedonik rata-rata 2,60, yang masih tergolong kurang disukai. Dapat dilakukan
ekstraksi cair (infusa) dengan penguapan menggunakan rotary vakum evaporator,
serta penambahan aroma dan rasa lain pada minuman daun kelor dan belimbing
wuluh, sambil tetap mempertahankan kadar kuersetin dan melakukan analisis ulang

kadar kuersetin.
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ANALYSIS OF QUERCETIN CONTENT AND SENSORY QUALITY IN
BREWED BEVERAGE FORMULATIONS MADE FROM MORINGA
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By: Putri Nur Aisyah
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Free radicals can be neutralised by antioxidants such as quercetin, which is
contained in Moringa and Belimbing Wuluh. This study aims to develop herbal
drinks to increase public acceptance and maintain quercetin as a natural antioxidant.
The method used was the infusion technique with five formulations: F163 (100%
moringa leaves), F927 (100% star fruit), F385 (75% moringa leaves + 25% star
fruit), F749 (25% moringa leaves + 75% star fruit), and F501 (50% moringa leaves
+ 50% star fruit). HPLC analysed quercetin levels, and public acceptance was tested
through organoleptic tests using the Kruskal-Wallis method. The results of
quercetin levels varied, showing between 0.011 and 0.902 ppm. The organoleptic
test showed that colour had no significant effect, while aroma and taste had a
considerable impact, so it was continued with the Mann-Whitney test. The best
treatment was found in formulation F495, which combines 25% moringa leaves and
75% star fruit, with the highest quercetin content of 0.902 ppm and the highest taste
assessment with an average hedonic value of 2.60, which is still classified as less
preferred. Liquid extraction (infusa) can be done by evaporation using a rotary
vacuum evaporator, as well as adding other aromas and flavours to moringa and
star fruit drinks while maintaining quercetin levels and re-analyzing quercetin
levels.
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