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ABSTRAK 

 

PENETAPAN KADAR TOTAL FENOL DAN FLAVONOID PADA TEH 
SEDUH KEMASAN 
(Oleh: Frischa Tri Agustin Wahyuni; Evi Mintowati Kuntorini; 2024; 21 hal) 
 
Teh seduh kemasan merupakan salah satu jenis minuman yang paling populer di 
Indonesia. Konsumsinya meningkat pesat dalam beberapa tahun terakhir. 
Flavonoid adalah golongan terbesar polifenol, yang memiliki sifat antioksidan yang 
sangat baik. Fenol merupakan senyawa induk dari fenolik yang banyak terdapat 
pada tumbuhan. Penelitian ini bertujuan untuk mengukur kadar total fenol dan 
flavonoid dalam berbagai ekstrak teh seduh kemasan. Tahapan penelitian ini 
dimulai dengan preparasi, pembuatan ekstraksi sampel dengan maserasi, 
pembuatan larutan standar kuersetin dan asam galat, pembuatan larutan Na2CO3, 
reagen Folin-Ciocalteu dan larutan AlCl3, pengenceran seri konsentrasi, pencarian 
panjang gelombang maksimum, kemudian pengujian kadar total fenol dan 
flavonoid. Penelitian ini memperoleh hasil bahwa kadar total fenol tertinggi 
terdapat pada sampel C1 yaitu teh hijau celup sebesar 255,873 + 1,13 mg GAE/g 
dan kadar total fenol terendah terdapat pada sampel A1 yaitu teh oolong celup 
sebesar 184,868 + 0,60 mg GAE/g. Kadar total flavonoid tertinggi terdapat pada 
sampel B1 yaitu teh hitam celup sebesar 27,564 + 0,12 mg QE/g dan kadar total 
flavonoid terendah terdapat pada sampel C2 yaitu teh hijau tubruk sebesar 10,689 
+ 0,10 mg QE/g. 

Kata kunci: Fenol, Flavonoid, Kuersetin, Maserasi, Teh oolong, Teh hijau, Teh 
hitam, Camellia sinensis L. 
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ABSTRACT 

 

DETERMINATION OF TOTAL LEVELS OF PHENOLS AND 
FLAVONOIDS IN PACKAGED BREWED TEA 
(By: Frischa Tri Agustin Wahyuni; Evi Mintowati Kuntorini; 2024; 21 pages) 
 
Packaged brewed tea is one of the most popular types of drinks in Indonesia. Its 
consumption has increased rapidly in recent years. Flavonoids are the largest group 
of polyphenols, which have excellent antioxidant properties. Phenol is the parent 
compound of phenolics which are found in many plants. This study aims to measure 
the total levels of phenols and flavonoids in various packaged brewed tea extracts. 
The stages of this research began with preparation, making sample extraction by 
maceration, making a standard solution of quercetin and gallic acid, making a 
Na2CO3 solution, Folin-Ciocalteu reagent and AlCl3 solution, concentration series 
dilution, searching for the maximum wavelength, then testing the total levels of 
phenols and flavonoids. This research obtained the results that the highest total 
phenol content was found in sample C1, namely bagged green tea, amounting to 
255,873 + 1,13 mg GAE/g and the lowest total phenol content was found in sample 
A1, namely bagged oolong tea, amounting to 184,868 + 0,60 mg GAE/g. . The 
highest total flavonoid levels were found in sample B1, namely bagged black tea, 
amounting to 27.564 + 0,12 mg QE/g and the lowest total flavonoid levels were 
found in sample C2, namely bagged green tea, amounting to 10.689 + 0,10 mg 
QE/g. 

Keywords: Phenol, Flavonoids, Quercetin, Maceration, Oolong tea, Green Tea, 
Black Tea, Camellia sinensis L. 
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