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LAMPIRAN  1 

DETERMINASI TUMBUHAN 

 

 

Gambar 1 Determinasi Tumbuhan 
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LAMPIRAN 2 

HASIL PENGOLAAN DAUN STEVIA 

 

Gambar 2 Metode A (Pengukusan dan Pengeringan) 

 

Gambar 3 Metode B (Pelayuan dan Pengeringan) 

 

Gambar 4 Metode C (Pengeringan) 
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LAMPIRAN 3 

PROSES PENGOLAAN SIMPLISIA DAUN STEVIA

 

Gambar 5 Alur Metode Penelitian 

Daun Stevia 

Penyiapan bahan 

Determinasi tumbuhan 

Sortasi basah 

Pencucian 

Perajangan 

Pengolahan 

Metode A 

(Pengukusan dan 

Pengeringan) 

Metode B (Pelayuan 

dan Pengeringan) 

Metode C 

(Pengeringan) 

Daun stevia segar 

Dikukus dengan 

suhu 100°C 

selama 30 detik 

Dikeringkan pada 

oven dengan 

suhu 95°C 

Daun stevia segar 

Dilayukan selama 

24 jam 

Dikeringkan pada 

oven dengan 

suhu 95°C selama 

30 menit 

  

  

Dikeringkan 

pada oven 

dengan suhu 

95°C selama 

30 menit 

 

Penapisan dan 

Karakteristik Simplisia 

Kesimpulan 
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LAMPIRAN 4 

PENGUJIAN AKTIVITAS ANTIOKSIDAN

 

Gambar 6 Alur Pengujian Aktivitas Antioksidan 

  

Preparasi sampel 

10% teh kejek + 2%,4%,6% 

stevia 

Rebus pada suhu 70°C 

selama 5 menit 

Uji Aktivitas Antioksidan 

Mengambil tiap konsentrasi 0,2 m 

+ 2 ml DPPH pada labu takar 5 ml 

Inkubasi di tempat gelap selama 30 

menit 

Absoran diukur pada panjang 

gelombang 515 nm 

Data analisis Data analisis 

Aktivitas 

Kesimpulan 
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LAMPIRAN 5 

PEMERIKSAAN KARAKTERISTIK SIMPLISIA DAUN STEVIA 

1. Kadar Air 

Tabel 1  

Data Cawan Kosong 

Cawan Metode A Metode B Metode C 

1 49,6093 58,0537 61,5643 

2 49.6071 58,0531 61,5608 

3 49.6073 58.0530 61,5603 

+Sampel  54.7109 63.2484 68,0458 

 

Tabel 2  

Data Kadar Air 

Cawan Metode A Metode B Metode C 

1 54,0734 62,5092 66,7989 

2 54,0910 62,5371 66,8277 

3 54,1052 62,5262 66,8116 

 

Perhitungan : 

Metode A1 = 
5 𝑔𝑟𝑎𝑚−4,456

5 𝑔𝑟𝑎𝑚
x 100% = 10,88% 

  A2 = 
5 𝑔𝑟𝑎𝑚−4,839

5 𝑔𝑟𝑎𝑚
x 100% = 10,32% 

  A3 = 
5 𝑔𝑟𝑎𝑚−4,473

5 𝑔𝑟𝑎𝑚
x 100% = 10,54% 

Rata-rata = 
10,88+10,32+10,54

3
= 10,5% 

Metode B1 = 
5 𝑔𝑟𝑎𝑚−4,4661 

5 𝑔𝑟𝑎𝑚
x 100% = 10,67% 

  B2 = 
5 𝑔𝑟𝑎𝑚−4,4837 

5 𝑔𝑟𝑎𝑚
x 100% = 10,32% 

 



70 
 

 

LAMPIRAN 5 

(LANJUTAN) 

 

 B3 = 
5 𝑔𝑟𝑎𝑚−4,4979 

5 𝑔𝑟𝑎𝑚
x 100% = 10,04% 

Rata-rata = 
10,67+10,32+10,04

3
= 10,34% 

Metode C1 =
5 𝑔𝑟𝑎𝑚−4,43781 

5 𝑔𝑟𝑎𝑚
x 100% = 11,24% 

  C2 = 
5 𝑔𝑟𝑎𝑚−4,362 

5 𝑔𝑟𝑎𝑚
x 100% = 12,71% 

  C3 = 
5 𝑔𝑟𝑎𝑚−4,3509 

5 𝑔𝑟𝑎𝑚
x 100% = 12,9% 

Rata-rata = 
11,24+12,71+12,9

3
= 12,96% 

Kadar air setelah pengeringan kembali selama 30 menit 

 

Tabel 3  

Data Kadar Air Setelah Dikeringkan Kembali Selama 30 menit 

Cawan Metode A Metode B Metode C 

1 65.7008 51.9916 49.6977 

2 65.7060 51.9951 49.7036 

3 65.7009 51.9874 49.6967 

 

Perhitungan : 

Metode A1 = 
5 𝑔𝑟𝑎𝑚−4,7934

5 𝑔𝑟𝑎𝑚
x 100% = 4,132% 

  A2 = 
5 𝑔𝑟𝑎𝑚−4,7986

5 𝑔𝑟𝑎𝑚
x 100% = 4,028% 

  A3 = 
5 𝑔𝑟𝑎𝑚−4,7935

5 𝑔𝑟𝑎𝑚
x 100% = 4,13% 

Rata-rata = 
4,132+4,028+3,13

3
= 4,10% 
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Metode B1 = 
5 𝑔𝑟𝑎𝑚−4,7643 

5 𝑔𝑟𝑎𝑚
x 100% = 4,714% 

 B2 = 
5 𝑔𝑟𝑎𝑚−4,7643 

5 𝑔𝑟𝑎𝑚
x 100% = 4,644% 

  B3 = 
5 𝑔𝑟𝑎𝑚−4,7601 

5 𝑔𝑟𝑎𝑚
x 100% = 4,798% 

Rata-rata = 
4,714+4,644+4,798

3
= 4,72% 

Metode C1 =
5 𝑔𝑟𝑎𝑚−4,8457 

5 𝑔𝑟𝑎𝑚
x 100% = 3,085% 

  C2 = 
5 𝑔𝑟𝑎𝑚−4,362 

5 𝑔𝑟𝑎𝑚
x 100% = 2,968% 

  C3 = 
5 𝑔𝑟𝑎𝑚−4,8447 

5 𝑔𝑟𝑎𝑚
x 100% = 3,106% 

Rata-rata = 
3,085+2,968+3,106

3
= 3,053% 

2. Kadar Abu Total 

Tabel 4 

Data Cawan Kosong 

Cawan Metode A Metode B Metode C 

1 49,6093 58,0537 61,5643 

2 49.6071 58,0531 61,5608 

3 49.6073 58.0530 61,5603 

Tabel 5 

Data Kadar Abu 

Cawan Metode A Metode B Metode C 

1 0,132 0,1379 0,1382 

2 0,133 0,1408 0,1335 

3 0,1342 0,1403 0,1336 
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Perhitungan: 

Metode A1 = 
0,132

2 𝑔𝑟𝑎𝑚
x 100% = 6,6% 

  A2 =
0,133

2 𝑔𝑟𝑎𝑚
x 100% = 6,65% 

  A3 = 
0,1342

2 𝑔𝑟𝑎𝑚
x 100% = 6,71% 

Rata-rata = 
6,6+6,65+6,71

3
= 6,65% 

Metode B1 = 
0,1379

2 𝑔𝑟𝑎𝑚
x 100% = 6,89% 

  B2 =
0,1408

2 𝑔𝑟𝑎𝑚
x 100% = 7,04% 

  B3 = 
0,1403

2 𝑔𝑟𝑎𝑚
x 100% = 7,025% 

Rata-rata = 
6,89+7,04+7,025

3
= 6,985% 

Metode C1 = 
0,1382

2 𝑔𝑟𝑎𝑚
x 100% = 6,9% 

  C2 =
0,1335

2 𝑔𝑟𝑎𝑚
x 100% = 6,67% 

  C3 = 
0,1336

2 𝑔𝑟𝑎𝑚
x 100% = 6,68% 

Rata-rata = 
6,9+6,67+6,68

3
= 6,75% 
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3. Kadar Abu Tidak Larut Asam 

Tabel 6 

 Data Kadar Abu Tidak Larut Asam 

Cawan Metode A Metode B Metode C 

1 0,075 0,0075 0,0064 

2 0,012 0,0052 0,0061 

3 0,0126 0,0049 0,005 

Perhitungan: 

Metode A1 = 
0,075

2 𝑔𝑟𝑎𝑚
x 100% = 0,75% 

  A2 =
0,012

2 𝑔𝑟𝑎𝑚
x 100% = 0,6% 

  A3 = 
0,0126

2 𝑔𝑟𝑎𝑚
x 100% = 0,63% 

Rata-rata = 
0,75+0,6+0,63

3
= 0,66% 

Metode B1 = 
0,0075

2 𝑔𝑟𝑎𝑚
x 100% = 0,375% 

  B2 =
0,0052

2 𝑔𝑟𝑎𝑚
x 100% = 0,26% 

  B3 = 
0,0049

2 𝑔𝑟𝑎𝑚
x 100% = 0,245% 

Rata-rata = 
0,375+0,26+0,245

3
= 0,293% 

Metode C1 = 
0,0064

2 𝑔𝑟𝑎𝑚
x 100% = 0,32% 

  C2 =
0,0061

2 𝑔𝑟𝑎𝑚
x 100% = 0,305% 

  C3 = 
0,005

2 𝑔𝑟𝑎𝑚
x 100% = 0,25% 

Rata-rata = 
0,32+0,305+0,25

3
= 0,291% 
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4. Kadar Sari Larut Air 

Tabel 7  

Data Kadar Sari Larut Air 

Cawan Metode A Metode B Metode C 

1 0,2299 0,2234 0,3202 

2 0,2197 0,2154 0,3072 

3 0,2236 0,2135 0,3107 

Perhitungan: 

Metode A1 = 
0,2299 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 22,99% 

  A2 =
0,2197 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 21,97% 

  A3 = 
0,2236 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 22,36% 

Rata-rata = 
22,99+21,97+22,36

3
= 22,44% 

Metode B1 = 
0,2234 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 22,34% 

  B2 =
0,2154 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 21,54% 

  B3 = 
0,2135 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 21,35% 

Rata-rata = 
22,34+21,54+21,35

3
= 21,73% 

Metode C1 = 
0,3202 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 32,02% 

  C2 =
0,3072 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 30,72% 

  C3 = 
0,3107 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 31,07% 

Rata-rata = 
32,02+30,72+31,07

3
= 31,27% 
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LAMPIRAN 5 

(LANJUTAN) 

5. Kadar Sari Larut Etanol 

Tabel 8  

Data Kadar Sari Larut Etanol 

Cawan Metode A Metode B Metode C 

1 0,1404 0,1853 0,1309 

2 0,1435 0,1799 0,1349 

3 0,1398 0,128 0,1366 

Perhitungan: 

Metode A1 = 
0,1404 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 14,04% 

  A2 =
0,1435 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 14,35% 

  A3 = 
0,1398 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 13,98% 

Rata-rata = 
14,04+14,35+13,98

3
= 14,12% 

Metode B1 = 
0,1853 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 18,53% 

  B2 =
0,1799 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 17,99% 

  B3 = 
0,128 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 12,8% 

Rata-rata = 
18,53+17,99+12,8

3
= 16,44% 

Metode C1 = 
0,1309 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 13,09% 

  C2 =
0,1349 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 13,49% 

  C3 = 
0,1366 𝑥 100/20

5 𝑔𝑟𝑎𝑚
x 100% = 13,66% 

Rata-rata = 
13,09+13,49+13,66

3
= 13,41 
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LAMPIRAN 6 

PENAPISAN FITOKIMIA DAUN STEVIA 

Tabel 9  

Hasil Penapisan Fitokimia 

Metabolit 

Sekunder 

Hasil Skrining Gambar Hasil Skrining 

Metode A Metode B Metode C 

Alkaloid + (endapan 

merah bata) 

   

Flavonoid  + 

(menghasilkan 

warna jingga) 

   

Fenol  + (terbentuk 

warna hijau 

hingga hitam) 

   

Tanin + (terbentuk 

warna hijau 

kehitaman) 
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LAMPIRAN 6 

(LANJUTAN) 

Tabel 10  

Lanjutan 

Metabolit 

Sekunder 

Hasil Skrining Gambar Hasil Skrining 

Metode A Metode B Metode C 

Saponin - (tidak 

terbentuk busa) 

  
 

Kuinon  + (terbentuk 

warna 

jingga/merah) 

   

Steroid/Ter

penoid 

+ (terbentuk 

warna hijau) 
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LAMPIRAN 7 

PERHITUNGAN HASIL UJI ANTIOKSIDAN 

 

Tabel 11  

Kurva Standar Vitamin C 

Konsentrasi Absorban Absorban 

Rata-rata 

%Inhibisi 

Ulangan 

ke-1 

Ulangan 

ke-2 

Ulangan 

ke-3 

1 ppm 0,661 0,661 0,647 0,656 15,57% 

2 ppm 0,582 0,558 0,560 0,567 27,02% 

3 ppm 0,428 0,446 0,455 0,443 42,98% 

4 ppm 0,398 0,340 0,358 0,365 53,03% 

5 ppm 0,292 0,236 0,258 0,363 66,28% 

Absorban DPPH: 0,777 

%Inhibisi = 
𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝐷𝑃𝑃𝐻−𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝑟𝑎𝑡𝑎−𝑟𝑎𝑡𝑎

𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝐷𝑃𝑃𝐻
𝑥100% 

1 ppm = 
0,777−0,656

0,777
𝑥100% = 15,57% 

2 ppm = 
0,777−0,567

0,777
𝑥100% = 27,02% 

3 ppm = 
0,777−0,443

0,777
𝑥100% = 42,98% 

4 ppm = 
0,777−0,365

0,777
𝑥100% = 53,02% 

5 ppm = 
0,777−0,363

0,777
𝑥100% = 66,28% 
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LAMPIRAN 7 

(LANJUTAN) 

 

 

Lampiran 7 %Inhibisi Vitamin C 

  Tabel 12  

Hasil Uji Aktivitas Antioksidan Teh Kejek dengan penambahan Stevia Metode A 

Metode A Absorban Absorban 

Rata-rata 

%Inhibisi 

Ulangan 

ke-1 

Ulangan 

ke-2 

Ulangan 

ke-3 

Teh kejek 

10% + stevia 

2% 

0,294 0,212 0,235 0,247 68,21% 

Teh kejek 

10% + stevia 

4% 

0,330 0,312 0,348 0,330 57,53% 

Teh kejek 

10% + stevia 

6% 

0,411 0,409 0,448 0,423 45,56% 

 

%Inhibisi = 
𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝐷𝑃𝑃𝐻−𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝑟𝑎𝑡𝑎−𝑟𝑎𝑡𝑎

𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝐷𝑃𝑃𝐻
𝑥100% 

Teh kejek 10% + stevia 2% = 
0,777−0,247

0,777
𝑥100% = 68,21% 

y = 0.1275x + 0.0274
R² = 0.9963
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LAMPIRAN 7 

(LANJUTAN) 

 

Teh kejek 10% + stevia 4% = 
0,777−0,330

0,777
𝑥100% = 57,53% 

Teh kejek 10% + stevia 2% = 
0,777−0,423

0,777
𝑥100% = 45,56% 

 

Tabel 13 

Hasil Uji Aktivitas Antioksidan Teh Kejek dengan penambahan Stevia Metode B 

Metode B Absorban Absorban 

Rata-rata 

%Inhibisi 

Ulangan 

ke-1 

Ulangan 

ke-2 

Ulangan 

ke-3 

Teh kejek 

10% + stevia 

2% 

0,222 0,212 0,212 0,215 72,33% 

Teh kejek 

10% + stevia 

4% 

0,250 0,220 0,225 0,228 70,66% 

Teh kejek 

10% + stevia 

6% 

0,268 0,225 0,257 0,250 67,82% 

 

%Inhibisi = 
𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝐷𝑃𝑃𝐻−𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝑟𝑎𝑡𝑎−𝑟𝑎𝑡𝑎

𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝐷𝑃𝑃𝐻
𝑥100% 

Teh kejek 10% + stevia 2% = 
0,777−0,215

0,777
𝑥100% = 72,33% 

Teh kejek 10% + stevia 4% = 
0,777−0,228

0,777
𝑥100% = 70,66% 

Teh kejek 10% + stevia 2% = 
0,777−0,250

0,777
𝑥100% = 67,82% 
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LAMPIRAN 7 

(LANJUTAN) 

 

Tabel 14 

Hasil Uji Aktivitas Antioksidan Teh Kejek dengan penambahan Stevia Metode C 

Metode C Absorban Absorban 

Rata-rata 

%Inhibisi 

Ulangan 

ke-1 

Ulangan 

ke-2 

Ulangan 

ke-3 

Teh kejek 

10% + stevia 

2% 

0,153 0,156 0,163 0,157 79,79% 

Teh kejek 

10% + stevia 

4% 

0,249 0,231 0,237 0,239 69,24% 

Teh kejek 

10% + stevia 

6% 

0,250 0,237 0,243 0,243 68,73% 

 

%Inhibisi = 
𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝐷𝑃𝑃𝐻−𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝑟𝑎𝑡𝑎−𝑟𝑎𝑡𝑎

𝐴𝑏𝑠𝑜𝑟𝑏𝑎𝑛 𝐷𝑃𝑃𝐻
𝑥100% 

Teh kejek 10% + stevia 2% = 
0,777−0,157

0,777
𝑥100% = 79,79% 

Teh kejek 10% + stevia 4% = 
0,777−0,239

0,777
𝑥100% = 69,24% 

Teh kejek 10% + stevia 2% = 
0,777−0,243

0,777
𝑥100% = 68,73% 
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(LANJUTAN) 

 

 

Gambar 8 Diagram Batang Metode A (Pengukusan dan Pelayuan) 

 

Gambar 9 Diagram Batang Metode B (Pengukusan dan Pengeringan) 

 

Gambar 10 Diagram Batang Metode C (Pengeringan) 
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LAMPIRAN 7 

(LANJUTAN) 

Validasi Metode 

 Linieritas 

A = 2,748 

B = 12,742 

r = 0,998 

r2 = 0,9963 

Tabel 15  

Data Akurasi 

Akurasi Absorban %Inhibisi %Recovery 

80% 0,483 37,84% 91% 

100% 0,481 38,10% 92% 

120% 0,452 41,83% 85% 

y = bx + a 

x = y – a/b 

80% = 
37,84−2,748 

12,742
=

2,75

3
𝑥 100% = 91% 

100% = 
38,10−2,748 

12,742
=

2,77

3
𝑥 100% = 92% 

80% = 
41,83−2,748 

12,742
=

3,06

3,6
𝑥 100% = 85% 

Tabel 16  

Data Presisi 

Konsentrasi Absorban SD %RSD/%KV 

3 ppm 0,451  

 

 

0,00058 

 

 

 

1,4% 

3 ppm 0,392 

3 ppm 0,398 

3 ppm 0,414 

3 ppm 0,417 

3 ppm 0,414 

Rata-rata 0,413 
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Rata-rata = 
0,451+0,392+0,398+0,414+0,417+0,414

6
= 0,413 

%RSD/%KV = 
𝑆𝐷

𝑋
𝑥 100% =

0,00058

0,413
= 1,4% 

 

Tabel 17 

 Data LOQ dan LOD 

Konsentrasi % Inhibisi Persamaan (y-y)^2 sdblank 

1 ppm 15.57% 0.1549 107x6.4 
 

2 ppm 27.02% 0.2824 0.000149 
 

3 ppm 42.98% 0.4099 0.000396 
 

4 ppm 53.06% 0.5374 105x4.62 
 

5 ppm 66.28% 0.6649 106x4.41 
 

Total 0.000596 0.014097 

 

SE  = √
∑(𝑦−𝑦)2

(𝑛−2)
 

   √
0,000596

(5−2)
 = 0,014097 

Slope  = 0,1275 

LOD = 
𝑆𝐸𝑥 3,3

𝑆𝑙𝑜𝑝𝑒
=

0,014097 𝑥 3,3

0,1275
= 0,364863529 ppm 

LOQ = 
𝑆𝐸𝑥 10

𝑆𝑙𝑜𝑝𝑒
=

0,014097 𝑥 10

0,1275
= 1,105647059 ppm 
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LAMPIRAN 8 

HASIL TABEL ANALISIS ANOVA UJI AKTIVITAS 

ANTIOKSIDAN MENGGUNAKAN IBM SPSS 27 FOR WINDOWS 

 

Tests of Homogeneity of Variances 

 Levene Statistic df1 df2 Sig. 

Tk_ST Based on Mean 1.829 2 6 .240 

Based on Median 1.047 2 6 .407 

Based on Median and with 

adjusted df 

1.047 2 4.164 .428 

Based on trimmed mean 1.782 2 6 .247 

Gambar 11 Hasil Homogenitas 

 

ANOVA 

Tk_ST   

 Sum of Squares df Mean Square F Sig. 

Between Groups 418.653 2 209.326 3.639 .042 

Within Groups 345.149 6 57.525   

Total 763.802 8    

Gambar 12 Hasil ANOVA 

UJI DUNCAN 

Uji Duncan 

Duncana Metode A 3 57.1000 

Metode B 3 70.2700 

Metode C 3 72.5867 

Sig.  .032 

Gambar 13 Hasil Uji Lanjutan Duncan 
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LAMPIRAN 9 

PERSENTASE PENGUJIAN ORGANOLEPTIK TEH KEJEK DENGAN 

PENAMBAHAN STEVIA 

 

 

Gambar 14 Diagram Batang Hasil Uji Organoleptik 

 

  

82.00%

84.00%

86.00%

88.00%

90.00%

92.00%

94.00%

Rasa Aroma Warna

Persentase Pengujian Organoleptik



87 
 

 

LAMPIRAN 10 

DOKUMENTASI UJI HEDONIK 

 

 

Gambar 15 Panelis Uji Organoleptik 

 

Gambar 16 Proses Pengisian Form Uji Organoleptik 
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Gambar 17 Teh Kejek 10% + Stevia 2% 
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