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INTISARI

Lidah buaya adalah tanaman fungsional yang bermanfaat bagi tubuh. Umbi
bit adalah bahan pangan yang memiliki nutrisi vitamin A, B dan C. Daun stevia
ialah pemanis alami dengan nilai kalori rendah dan tingkat kemanisan 100-200 kali
kemanisan sukrosa. Penelitian ini bertujuan untuk mengetahui pengaruh
perbandingan sari lidah buaya dan sari umbi bit yang menghasilkan minuman
fungsional terhadap karakteristik fisik, kimia, dan organoleptik, mengetahui
pengaruh penambahan sari stevia terhadap Kkarakteristik fisik, kimia, dan
organoleptik, memperoleh perbandingan sari lidah buaya dan sari umbi bit dan
jumlah penambahan sari stevia minuman fungsional disukai panelis. Rancangan
Blok Lengkap (RBL) dengan 2 faktor yaitu perbandingan konsentrasi sari lidah
buaya dengan penambahan sari umbi bit, serta penambahan sari stevia. Parameter
yang digunakan ialah uji fisik chromameter, uji kimia aktivitas antioksidan, pH,
vitamin C, total padatan terlarut, total fenol, gula reduksi, dan uji organoleptik
(aroma, warna, dan rasa). Perbandingan sari lidah buaya dengan sari umbi bit
berpengaruh nyata terhadap pH, total padatan terlarut, vitamin C, aktivitas
antioksidan, total fenol, gula reduksi, total perbedaan warna, dan organoleptik
warna. Namun tidak berpengaruh nyata terhadap organoleptik aroma dan rasa.
Penambahan sari stevia berpengaruh nyata terhadap pH, aktivitas antioksidan, total
fenol, dan gula reduksi. Tidak berpengaruh nyata terhadap total perbedaan warna,
vitamin C, total padatan terlarut, dan seluruh organoleptik. Hasil rerata analisis
kimia keseluruhan diperoleh perlakuan terbaik aktivitas antioksidan dan vitamin C
terdapat pada perbandingan 70%:30% dan penambahan sari stevia sebesar 5%.
sedangkan skor kesukaan tertinggi terdapat pada A3 sebesar 5,11 dan skor kesukaan
terendah terdapat pada K3 sebesar 4,87.

Kata Kunci: lidah buaya; umbi bit; daun stevia; minuman fungsional
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ABSTRAK

Aloe vera is a functional plant that benefits the body. Beetroot is a food that
has the nutrients of vitamins A, B and C. Stevia leaf is a natural sweetener with low
caloric value and a sweetness level of 100-200 times the sweetness of sucrose. This
study aims to determine the effect of the ratio of aloe vera juice and beet tuber juice
that produces functional beverages on physical, chemical, and organoleptic
characteristics, determine the effect of the addition of stevia juice on physical,
chemical, and organoleptic characteristics, obtain the ratio of aloe vera juice and
beet tuber juice and the amount of addition of stevia juice functional beverages
favored by panelists. Complete Block Design (CBD) with 2 factors, namely the
ratio of aloe vera juice concentration to the addition of beet root juice, and the
addition of stevia juice. The parameters used were chromameter physical test,
chemical test of antioxidant activity, pH, vitamin C, total soluble solids, total
phenols, reducing sugar, and organoleptic test (aroma, color, and taste). The
comparison of aloe vera juice with beet root juice has a significant effect on pH,
total soluble solids, vitamin C, antioxidant activity, total phenols, reducing sugar,
total color difference, and color organoleptic. However, there was no significant
effect on aroma and flavor organoleptics. The addition of stevia juice had a
significant effect on pH, antioxidant activity, total phenols, and reducing sugar. No
significant effect on total color difference, vitamin C, total soluble solids, and all
organoleptics. The average results of overall chemical analysis obtained the best
treatment of antioxidant activity and vitamin C is in the ratio of 70%: 30% and the
addition of stevia juice by 5%. while the highest favorability score is in A3 at 5,11
and the lowest favorability score is in K3 at 4,87.

Keywords: aloe vera; beet tuber; stevia leaf; functional beverages
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