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MINUMAN SUMBER ANTIOKSIDAN ALAMI BERBAHAN DAUN JERUK 

PURUT (Citrus hystrix D. C.) DENGAN PENAMBAHAN EKSTRAK 

JAHE PUTIH (Zingiber officinale var. amarum) 

Jordan Ecclesia Purba 

19/21379/THP/STIPP  

Intisari 
     Tujuan penelitian ini adalah mempelajari pengaruh 

berbagai perbandingan daun serbuk daun jeruk purut serta 

penambahan ekstrak jahe putih yang tepat agar dihasilkan 

minuman sumber antioksidan yang baik dan disukai 

konsumen. 

     Penelitian ini menggunakan menggunakan Rancangan 

Blok Lengkap (RBL) dengan dua faktor perlakuan. Faktor 

pertama adalah variasi berat serbuk daun jeruk purut dan 

air (M), dalam 250 ml air dengan tiga taraf, meliputi M1 

(1 g) Serbuk daun jeruk purut M2 (2 g) Serbuk daun jeruk 

Purut M3 (3 g) Serbuk daun jeruk purut. Faktor kedua 

adalah penambahan ekstrak jahe putih (D), dengan tiga 

taraf, meliputi D1 (1%), D2 (3%), D3 (5%). Minuman sumber 

antioksidan yang dihasilkan dianalisis kadar 

antioksidan, flavonoid, phenol, tanin, gula reduksi, 

kesukaan aroma, warna dan rasa.  

Nilai Kesukaan keseluruhan tertinggi terdapat pada 

perlakuan M2 dengan penambahan serbuk daun jeruk purut 

sebanyak 2g dan D3 dengan penambahan jahe putih 5%. Pada 

perlakuan dengan penambahan serbuk daun jeruk purut 

sebanyak 2g memperoleh nilai dengan skor 5,58 kategori 

SUKA. Hasil tersebut didukung oleh analisis antioksidan 

33,87%, flavonoid 36,42%, phenol 24,39 %, tanin 28,68 %, 

gula reduksi 32,46 %. Pada perlakuan dengan penambahan 

jahe putih 5% memperoleh nilai denga skor 5,65 kategori 

SUKA. Hal tersebut didukung oleh hasil analisis 

antioksidan 33,12%, flavonoid 47,01%, phenol 27,45%, 

tanin 33,00%, gula reduksi 37,88%. 

 

Katakunci: Daun jeruk purut, jahe putih, minuman sumber 

antioksidan 
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NATURAL ANTIOXIDANT SOURCE DRINK MADE KAFFIR  LIME 

LEAVES (Citrus hystrix D. C.) WITH THE ADDITION OF 

WHITE GINGER EXTRACT (Zingiber officinale var. amarum) 

Jordan Ecclesia Purba 

19/21379/THP/STIPP  

ABSTRACT 

            The purpose of this research was studied the effect 
of various comparisons of kaffir lime leaf powder leaves 

and the addition of the right white ginger extract to 

produce a good antioxidant source drink that is favored 

by consumers. 

This study used a Complete Block Design (RBL) with 

two treatment factors. The first factor was the weight 

variation of kaffir lime leaf powder and water (M), in 

250 ml of water with three levels, including M1 (1 g) 

Kaffir lime leaf powder M2 (2 g) Kaffir lime leaf powder 

M3 (3 g) Kaffir lime leaf powder. The second factor was 

the addition of white ginger extract (D), with three 

levels, including D1 (1%), D2 (3%), D3 (5%). 

 

The highest overall liking value was found in the 

M2 treatment with the addition of 2g kaffir lime leaf 

powder and D3 with the addition of 5% white ginger. The 

treatment with the addition of kaffir lime leaf powder 

as much as 2g obtained a score of 5.58 in the LIKING 

category. These results are supported by the analysis of 

antioxidants 33.87%, flavonoids 36.42%, phenol 24.39%, 

tannins 28.68%, reducing sugar 32.46%. In the treatment 

with the addition of 5% white ginger obtained a score of 

5.65 in the LIKE category. This is supported by the 

results of antioxidant analysis of 33.12%, flavonoids 

47.01%, phenol 27.45%, tannins 33.00%, reducing sugar 

37.88%. 

 

Keywords: Kaffir lime leaves, white ginger, antioxidant 

source drink
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