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ABSTRAK 

PENGARUH VARIASI KONSENTRASI GULA DAN LAMA 

FERMENTASI TERHADAP KARAKTERISTIK MINUMAN 

KOMBUCHA DAUN BLACK MULBERRY (Morus nigra L.) 

 

Daun black mulberry termasuk salah satu tanaman di Indonesia, yang kaya akan 

senyawa bioaktif flavonoid khususnya senyawa theaflavin dan fenolik yang 

memiliki efek biologis seperti aktivitas antioksidan. Sehingga, kandungan 

metabolit skundernya dipercaya cocok untuk digunakan sebagai bahan teh 

kombucha. Tujuan penelitian ini yakni untuk mengetahui pengaruh konsentrasi 

gula dan lama fermentasi terhadap mutu kimia (pH, kadar fenolik, kadar alkohol 

dan aktivitas antioksidan (IC50) serta penilaian hedonik (kesukaan) kombucha daun 

black mulberry. Metode penelitian berupa Rancangan Acak Lengkap (RAL) 2 

faktor, yang terdiri dari 12 perlakuan. Faktor I yaitu konsentrasi gula 15%, 20% dan 

25%. Faktor II adalah lama fermentasi 3, 4, 5 dan 6 hari. Data penelitian mutu kimia 

(pH, fenolik total, kadar alkohol dan aktivitas antioksidan (IC50)) dianalisis 

menggunakan uji Kruskal-Wallis dan uji Mann-Withney. Hasil uji Mann-Whitney 

menunjukkan perbedaan yang signifikan (P<0,05). Hasil penelitian tertinggi 

ditunjukkan pada perlakuan G1T1 dengan nilai pH sebesar 2,52, kadar fenolik total 

sebesar 65,69 mg GAE/mL, kadar alkohol sebesar 0,11% dan aktivitas antioksidan 

(IC50) sebesar 14,56. Hasil penilaian hedonik masing-masing kategori memiliki 

total skor terbaik yang berbeda, hasil tertinggi berdasarkan warna ditunjukkan pada 

perlakuan G1T1, aroma paling digemari pada perlakuan G2T1 dan rasa paling 

digemari pada perlakuan G1T2. Berdasarkan hasil ini dapat disimpulkan bahwa 

konsentrasi gula dan lama fermentasi berpengaruh signifikan terhadap pH, 

kandungan fenolik, kadar alkohol, aktivitas antioksidan (IC50) kombucha daun 

black mulberry (Morus nigra L.). 

 

 

Kata kunci: Kombucha, Fermentasi, Morus nigra, Daun, Gula, Fenolik, pH, 

Alkohol, Antioksidan. 
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ABSTRACT 

EFFECT OF VARIATION OF SUGAR CONCENTRATION AND 

FERMENTATION DURATION ON THE CHARACTERISTICS OF  

BLACK MULBERRY LEAF KOMBUCHA DRINK (Morus nigra L.) 

 

Black mulberry leaves are one of plant in Indonesian, which are rich in flavonoid 

bioactive compounds, especially theaflavin and phenolic compounds which have 

biological effect such as antioxidant activity. Thus, the secondary metabolite 

content is believed to be suitable for use as an ingredient in kombucha tea. The aim 

of this research is to determine the effect of sugar concentration and fermentation 

time on chemical quality (pH, phenolic content, alcohol content and antioxidant 

activity (IC50) as well as the hedonic assessment (likeability) of black mulberry leaf 

kombucha. The research method is a Completely Randomized Design (CRD) 2 

factor, consisting of 12 treatments. Factor I is sugar concentration of 15%, 205 and 

25%. Factor II is fermentation time of 3, 4, 5 and 6 days. Chemical quality research 

data (pH, total phenolics, alcohol content and activity antioxidants (IC50)) were 

analyzed using the Kruskal-Wallis test and the Mann-Withney test. The result of 

the Mann-Withney test showed a significant difference (P<0.05). The highest 

research results were shown in the G1T1 treatment with a pH value of 2.52, levels 

total phenolics was 65.56 mg GAE/mL, alcohol content was 0,11% and antioxidant 

activity (IC50) was 14.56. The result of the hedonic assessment for each category 

had different total best scores, the highest result based on color were shown in the 

treatment G1T1, the most popular aroma in G2T1 treatment and the most popular 

taste in the G1T2 treatment. Based on these results, it can be concluded that sugar 

concentration and fermentation time have a significant effect on pH, phenolic 

content, alcohol content, and antioxidant activity (IC50) of black mulberry leaf 

kombucha (Morus nigra L.) 

 

 

Keywords: Kombucha, Fermentation, Morus nigra, Leaves, Sugar, Phenolics, pH, 

Alcohol, Antioxidant.  
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