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ABSTRAK 

 

STABILITAS ANTIOKSIDAN DAN FENOLIK PADA PROSES 

PREPARASI MINUMAN TEH DAUN SALAM (Syzygium polyanthum) 

 

 
Minuman herbal merupakan minuman yang berasal dari bahan alami yang 

bermanfaat bagi tubuh yaitu rempah-rempah atau bagian dari tanaman seperti akar, 

batang, daun, bunga, atau umbi. Daun salam adalah salah satu bahan yang dapat 

digunakan sebagai minuman herbal karena mengandung senyawa antioksidan dan 

fenol yang tinggi. Penelitian ini bertujuan mengetahui stabilitas dari  profil 

aktivitas antioksidan dan kandungan fenolik dalam minuman herbal daun salam 

pada perbedaan metode ekstraksi minuman herbal (metode perebusan dan 

penyeduhan) dan lama waktu ekstraksi yang berbeda. Pengaruh metode ekstraksi 

(perebusan dan penyeduhan) dan waktu ekstraksi (10 menit, 15 menit dan 20 

menit) pada kualitas minuman herbal daun salam dievaluasi. Konsentrasi dua 

senyawa kimia (antioksidan dan fenol) dalam minuman herbal daun salam diukur. 

Secara umum konsentrasi kedua senyawa dalam minuman herbal daun salam 

menurun seiiring peningkatan waktu ekstraksi pada metode perebusan dan 

meningkat seiiring dengan peningkatan waktu ekstraksi pada metode penyeduhan. 

Menggunakan metode perebusan dengan waktu ekstraksi 10 menit, konsentrasi 

masing-masing adalah 89,02 % untuk antioksidan metode DPPH, 74,02 µg 

AAE/mL untuk antioksidan metode FRAP, 84.19 µg AAE/mL untuk antioksidan 

metode TAA, dan 264,60 µg GAE/mL untuk fenol. Penelitian ini menyarankan 

penggunaan metode perebusan selama 10 menit menjadi cara yang mudah dan 

efektif untuk menyiapkan minuman herbal daun salam dengan kualitas tinggi. 

 

 
Kata kunci : minuman herbal, daun salam, antioksidan, fenol, metode preparasi 
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ABSTRACT 

 
STABILITY OF ANTIOXIDANT AND PHENOLIC COMPOUNDS ON BAY 

LEAF (Syzygium polyanthum) HERBAL DRINK PREPARATION PROCESS 

 

Herbal drinks are drinks that come from natural ingredients that are beneficial to 

the body. Herbal drinks can be made from spices or parts of plants such as roots, 

stems, leaves, flowers, or tubers. Bay leaves are one of the ingredients that can be 

used as herbal drinks because they contain high antioxidant and phenolic 

compounds. This study aims to determine the stability of the antioxidant activity 

profile and phenolic content in the herbal drink of bay leaves on the different 

extraction methods of herbal drinks (decoction and infusion methods) and  

different extraction times. Effect of extraction method (decoction and infusion 

methods) and extraction time (10 minutes, 15 minutes, and 20 minutes) on the 

quality of the herbal leaf drink was evaluated. The concentrations of two chemical 

compounds (antioxidants and phenols) in the bay leaf herbal drink were measured. 

In general, the concentration of the two compounds in the herbal drink of bay leaf 

decreased with increasing extraction time in the decoction method and increased 

with increasing extraction time in the infusion method. Using the decoction  

method with an extraction time of 10 minutes, the respective concentrations were 

89.02% for the antioxidant with DPPH method, 74.02 µg AAE / mL for the 

antioxidant with FRAP method, 84.19 µg AAE / mL for the antioxidant TAA 

method, and 264.60 µg. GAE / mL for phenol. This study suggests using the 10- 

minute decoction method to be an easy and effective way to prepare high-quality 

bay leaf herbal drinks. 

 
Keywords : herbal drink, bay leaf, antioxidant, phenol, preparation process 



 

viii  

 

DAFTAR ISI 

KATA PENGANTAR ........................................................................................ iv 

ABSTRAK ......................................................................................................... vi 

DAFTAR ISI ...................................................................................................... vi 

DAFTAR TABEL ............................................................................................... x 

DAFTAR GAMBAR .......................................................................................... xi 

DAFTAR LAMPIRAN ...................................................................................... xii 

1. PENDAHULUAN........................................................................................... 1 

1.1. Latar Belakang ......................................................................................... 1 

1.2. Tinjauan Pustaka ...................................................................................... 2 

1.2.1. Salam (Syzygium polyanthum) ......................................................... 2 

1.2.2. Radikal Bebas ................................................................................. 5 

1.2.3. Antioksidan ..................................................................................... 5 

1.2.4. Senyawa Fenolik ............................................................................. 9 

1.2.5. Pengukuran Intensitas Warna......................................................... 10 

1.2.6. Proses Pengolahan dan Penyajian Minuman Herbal ....................... 10 

1.3. Tujuan Penelitian.................................................................................... 12 

2. MATERI DAN METODE ............................................................................. 13 

2.1. Waktu dan Tempat Penelitian ................................................................. 13 

2.2. Materi..................................................................................................... 13 

2.2.1. Alat ............................................................................................... 13 

2.2.2. Bahan ............................................................................................ 13 

2.3. Metode ................................................................................................... 14 

2.3.1. Rancangan Penelitian .................................................................... 14 

2.3.2. Pengeringan Daun Salam Menggunakan Solar Tunnel Dryer 

(STD). ........................................................................................... 15 

2.3.3. Preparasi Sampel ........................................................................... 16 

2.3.4. Analisa Sampel.............................................................................. 16 

2.3.5. Analisa Data .................................................................................. 19 

 

 



 

ix  

3. HASIL PENELITIAN ................................................................................... 20 

3.1. Hasil Analisa Fisik ................................................................................. 20 

3.1.1. Intensitas Warna Lightness (L) Minuman Herbal Daun Salam ....... 20 

3.1.2. Intensitas Warna a* (Redness) Minuman Herbal Daun Salam ........ 21 

3.1.3. Intensitas Warna b* (Yellowness) Minuman Herbal Daun Salam.... 23 

3.2. Hasil Analisa Kimia ............................................................................... 24 

3.2.1. Hasil Uji Antioksidan .................................................................... 24 

3.2.2. Hasil Uji Kadar Fenolik ................................................................. 27 

3.3. Hasil Uji Korelasi ................................................................................... 29 

4. PEMBAHASAN ........................................................................................... 31 

4.1. Karakteristik Fisik Minuman Herbal Daun Salam ................................... 31 

4.1.1. Intensitas Warna Lightness (L) Minuman Herbal Daun Salam ...... 32 

4.1.2. Intensitas Warna a* (Redness) Minuman Herbal Daun Salam .......... 32 

4.1.2. Intensitas Warna b* (Yellowness) Minuman Herbal Daun Salam ..... 33 

4.2. Karakteristik Kimia Minuman Herbal Daun Salam ................................. 33 

4.2.1. Aktivitas Antioksidan Metode DPPH Scavenging Activity ............. 33 

4.2.2. Aktivitas Antioksidan Metode Ferric Reducing Antioxidant Power 

(FRAP). ......................................................................................... 36 

4.2.3. Aktivitas Antioksidan Metode Total Antioxidant Activity (TAA) ... 39 

4.2.4. Kadar Fenolik ................................................................................ 41 

4.2.5. Rekomendasi Konsumsi dan Fungsi  Daun  Salam  Untuk 

Kesehatan. ..................................................................................... 43 

5. KESIMPULAN DAN SARAN ...................................................................... 45 

5.1. Kesimpulan ............................................................................................ 45 

5.2. Saran ...................................................................................................... 45 

6. DAFTAR PUSTAKA .................................................................................... 46 

7. LAMPIRAN.................................................................................................. 57 
 
 

 

 

 
 

 

 
 

 

 

 
 



x 

 

 

DAFTAR TABEL 
 

Tabel 1. Hasil Intensitas Warna Lightness (L) Minuman Herbal Daun Salam ..... 20 

Tabel 2. Hasil Intensitas Warna a* (Redness) Minuman Herbal Daun Salam ...... 21 

Tabel 3. Hasil Intensitas Warna b* (Yellowness) Minuman Herbal Daun Salam 23 

Tabel 4. Aktivitas Antioksidan Minuman Herbal Daun Salam Dengan DPPH .... 24 

Tabel 5. Aktivitas Antioksidan Minuman Herbal Daun Salam Dengan FRAP..... 25 

Tabel 6. Aktivitas Antioksidan Minuman Herbal Daun Salam Dengan TAA ...... 25 

Tabel 7. Kadar Fenolik Minuman Herbal Daun Salam ........................................ 27 

Tabel 8. Uji Korelasi .......................................................................................... 29 



xi 

 

 

DAFTAR GAMBAR 
 

Gambar 1. Tanaman Salam .................................................................................. 3 

Gambar 2. Daun Salam ........................................................................................ 3 

Gambar 3. Rancangan Penelitian........................................................................ 14 

Gambar 4. Diagram Alir Pengeringan Daun Salam ............................................ 15 

Gambar 5. Intensitas Warna Lightness (L) Minuman Herbal Daun Salam........... 20 

Gambar 6. Intensitas Warna a* (Redness) Minuman Herbal Daun Salam ........... 22 

Gambar 7. Intensitas Warna b* (Yellowness) Minuman Herbal Daun Salam ....... 23 

Gambar 8. Aktivitas Antioksidan Minuman Herbal Daun Salam ........................ 26 

Gambar 9. Kadar Fenolik Minuman Herbal Daun Salam .................................... 28 



xii 

 

 

DAFTAR LAMPIRAN 

Lampiran 1. Output Uji Normalitas .................................................................... 57 

Lampiran 2. Output Uji Homogenitas ................................................................ 58 

Lampiran 3. Output Uji ANOVA One-Way ....................................................... 60 

Lampiran 4. Output Uji Duncan ......................................................................... 61 

Lampiran 5. Output Uji Korelasi ........................................................................ 64 

Lampiran 6. Kurva Standar ................................................................................ 66 

Lampiran 7. Dokumentasi Proses Pengeringan Daun Salam ............................... 67 

Lampiran 8. Dokumentasi Uji Intensitas Warna Minuman Herbal Daun Salam .. 68


