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ABSTRAK 

 

PEMBUATAN TEH DAUN INSULIN (Smallanthus sonchifolius) DENGAN 

METOD PENGERINGAN OVEN 

(Alfiatus Sholehah, 2021, 57 Halaman, 5 Tabel, 12 Gambar, 4 Lampiran) 

 

Teh merupakan salah satu minuman non alkohol yang sangat populer dan 

digemari masyarakat. Selain sebagai minuman yang menyegarkan, teh telah lama 

diyakini memiliki banyak khasiat bagi kesehatan. Daun Insulin mengandung 

senyawa flavonoid dan fenol yang bersifat sebagai antioksidan. Penelitian ini 

berujuan untuk menentukan kondisi optimum waktu dan suhu oven dalam 

pengeringan daun insulin serta menganalisis kadar air, kadar abu dan antioksidan 

agar memenuhi standard SNI 3836:2013. Metode yang digunakan yaitu dengan 

varisi suhu dan waktu  pengeringan oven. Variasi suhu pengeringan yaitu 50
o
C, 

60
o
C dan 70

o
C, sedangkan waktu pengeringan yaitu 90 menit, 120 menit dan 150 

menit. Analisis teh daun insulin meliputi pH, kadar air, kadar abu, aktivitas 

antioksidan dan organoleptik (rasa, aroma, warna). Teh terbaik yang diperoleh 

pada waktu dan suhu pengeringan dengan variasi suhu 90
 o

C dan waktu 

pengeringan 60 menit, karena menghasilkan teh dengan kualitas terbaik. Hasil 

analisis menunjukkan nilai pH 7, kadar air 8%, kadar abu 8%, dan aktivitas 

antioksidan 57,07%. 

 

 

Kata kunci: Teh Herbal, Daun Insulin, Antioksidan. 
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ABSTRACT 

 

MAKING OF INSULIN LEAF TEA (smallanthus sonchifolius) WITH 

OVEN DRYING METHOD  

(Alfiatus Sholehah, 2021, 57 Pages, 5 Tables, 12 Picture, 4 Appendix) 

  

 Tea is a non-alcoholic beverage that is very popular and loved by the 

public. Apart from being a refreshing drink, tea has long been believed to have 

many health benefits. Insulin leaves contain flavonoid and phenolic compounds 

which act as antioxidants. This study aims to determine the optimum conditions of 

time and oven temperature in drying insulin leaves and to analyze the water 

content, ash content and antioxidants in order to meet the standards of SNI 

3836:2013. The method used is by varying the temperature and drying time of the 

oven. Variations in drying temperature are 50oC, 60oC and 70oC, while the 

drying time is 90 minutes, 120 minutes and 150 minutes. The analysis of insulin 

leaf tea included pH, water content, ash content, antioxidant activity and 

organoleptic (taste, aroma, color). The best tea was obtained at the drying time 

and temperature with a temperature variation of 90 oC and a drying time of 60 

minutes, because it produced the best quality tea. The results of the analysis 

showed a pH value of 7, 8% water content, 8% ash content, and 57.07% 

antioxidant activity. 
 

 

Key words: Herbal Tea, Insulin Leaf, Antioxidant. 
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