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ABSTRAK

Daun jamblang (Syzygium cumini (L.) Skeels) merupakan salah satu tanaman obat
yang berkhasiat sebagai antidiabetes. Penelitian ini secara umum untuk
mengembangkan formulasi teh dari daun jamblang dengan penambahan daun stevia
sebagai alternatif minuman fungsional bagi penderita diabetes. Tujuan penelitian
ini untuk membuat teh herbal daun jamblang dan mengetahui standar mutunya.
Analisis teh herbal daun jamblang memakai Rancangan Acak Lengkap (RAL)
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ABSTRACT

Jamblang leaves (Syzygium cumini (L.) Skeels) are one of the medicinal plants that
have anti-diabetic properties. This research is generally to develop a tea
formulation from jamblang leaves with the addition of stevia leaves as an
alternative functional drink for diabetics. The purpose of this study was to make
jamblang leaf herbal tea and to find out its quality standards. Analysis of jamblang
leaf herbal tea using a factorial Completely Randomized Design (CRD) with a
drying temperature of 50°C; 90°C; 110°C and 110 minutes drying time; 130 minutes;
150 minutes. Obserxations were analyzed using analysis of variance One Way
ANOVA (Anulysis™of Varian ( 5%@1% then tested Duncan's Multiple
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