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ABSTRAK 

Teh herbal adalah minuman yang mengandung herbal berkhasiat untuk kesehatan. 

Teh herbal terbuat dari bunga, biji-bijian, daun, atau akar dari beragam 

tanaman.Proses pengolahan teh biasanya meliputi proses pemetikan pelayuan, dan 

pengeringan. Suhu dan waktu pengeringan berpengaruh terhadap kandungan kimia 

dan sensoris Teh herbal daun kopi robusta. Penelitian ini bertujuan untuk 

mengetahui pengaruh perbedaan suhu pengeringan terhadap kadar air, kadar abu, 

aktivitas antioksidan dan karakteristik organoleptik teh herbal daun kopi dan jahe 

merah serta untuk mengetahui suhu pengeringan yang tepat untuk menghasilkan teh 

herbal yang bermutu dan disukai panelis. Penelitian ini menggunakan Rancangan 

Acak Lengkap (RAL) 1 faktor dengan 3 perlakuan dan 3 kali ulangan, sehingga 

mendapatkan 9 unit percobaan. Uji hedonik dilakukan dengan 30 panelis untuk 

menilai rasa, aroma, warna, dan overall. Data hasil statistik uji kadar air, kadar abu, 

antioksidan, dan organoleptik dianalisis menggunakan Anova dan uji lanjut BNT. 

Suhu pengeringan pada penelitian pembuatan teh herbal daun kopi dan jahe merah 

berpengaruh nyata terhadap kadar air, kadar abu, kadar antioksidan dan 

organoleptik. Kadar air teh yang sesuai SNI 3836:2013 (maksimum 8%) adalah 

6,75% pada P3 (60°C). Kadar abu ketiga perlakuan sudah sesuai SNI 3836:2013 

(maksimum 8%) yaitu berkisar 5,38% - 5,97%. Pada penelitian ini didapatkan 

aktivitas antioksidan tertinggi terdapat pada perlakuan suhu pengeringan 40°C yaitu 

58,13 mg/L. Teh herbal daun kopi dan jahe merah yang disukai panelis dari atribut 

warna adalah perlakuan P3 (7.933), atribut aroma adalah perlakuan P3 (7.933), 

atribut rasa adalah perlakuan P3 (8.133) dan atribut tekstur adalah perlakuan P3 

(8.166). 

Kata kunci: Teh herbal, daun kopi, antioksidan 
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ABSTRACT 

 

Herbal tea is a drink that contains herbs that are efficacious for health. Herbal teas 

are made from the flowers, seeds, leaves, or roots of a variety of plants. The tea 

processing process usually includes picking, wilting, and drying processes. 

Temperature and drying time affect the chemical and sensory content of herbal tea 

of robusta coffee leaves. This study aims to determine the effect of different drying 

temperatures on moisture content, ash content, antioxidant activity and 

organoleptic characteristics of herbal tea of coffee leaves and red ginger as well as 

to find out the right drying temperature to produce quality herbal tea and liked by 

the panelists. This study used a 1-factor Complete Random Design (RAL) with 3 

treatments and 3 replicates, resulting in 9 experimental units. The hedonic test was 

conducted with 30 panelists to assess taste, aroma, color, and overall. The 

statistical data from the water content, ash content, antioxidants, and organoleptic 

tests were analyzed using Anova and further BNT tests. The drying temperature in 

the study on making herbal tea with coffee leaves and red ginger had a significant 

effect on moisture content, ash content, antioxidant and organoleptic content. The 

water content of tea in accordance with SNI 3836:2013 (maximum 8%) is 6.75% at 

P3 (60°C). The ash content of the third treatment is in accordance with SNI 

3836:2013 (maximum 8%), which ranges from 5.38% - 5.97%. In this study, the 

highest antioxidant activity was found at a drying temperature of 40°C, which was 

58.13 mg/L. Herbal tea, coffee leaves, and red ginger that were preferred by the 

panelists from the color attribute were P3 treatment (7,933), aroma attribute was 

P3 treatment (7,933), taste attribute was P3 treatment (8,133) and texture attribute 

was P3 treatment (8,166). 

Keywords: Herbal tea, coffee leaves, antioxidants 
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