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PENGUJIAN SIFAT KIMIA DAN SENSORI PREMIX TISANE BERBAGAI 

FORMULASI SEBAGAI MINUMAN FUNGSIONAL 

Aliya Rahmah 

 

 

ABSTRAK 

 

Kadar kolesterol tinggi merupakan satu dari banyaknya pemicu penyakit 

degeneratif yang menyebabkan penyumbatan pada pembuluh darah sehingga 

memicu gangguan pada organ tubuh lainnya. Kadar kolesterol tinggi umumnya 

diturunkan menggunakan terapi obat statin. Cara lain yang dapat dilakukan untuk 

menurunkan kadar kolesterol tinggi yaitu mengonsumsi minuman fungsional 

berupa tisane. Tisane terdiri dari satu bagian atau campuran berbagai bagian 

tanaman berupa daun, biji, bunga, kulit batang, akar dan akar tinggal lalu diseduh 

dengan air panas. Diperlukan uji kimia dan sensori untuk mengetahui penerimaan 

setiap formulasi premix tisane dengan metode CATA dan One Way ANOVA 

dengan uji lanjut Duncan. Terdapat 4 sampel yang diujikan yaitu sampel tanpa 

bunga rosella (kontrol) dan sampel penambahan bunga rosella terhadap komposisi 

dasar sebanyak 33%(F1), 66%(F2), dan 100%(F3). Hasil rerata penurunan 

kolesterol menggunakan alat easy touch GCU paling besar pada F3 dengan nilai 

hedoniknya agak tidak suka (4,42). Sementara, sampel F1 memiliki urutan rerata 

penurunan kolesterol kedua terendah namun nilai hedoniknya tertinggi yaitu agak 

suka (6,19). Hal tersebut menggambarkan antara manfaat kesehatan dan hasil 

analisis sensori pada penelitian ini belum dapat linear. Untuk itu dapat dilakukan 

reformulasi seperti pada sampel F3 dengan meningkatkan atribut marigold colour, 

aftertaste pungent, dan aftertaste sweet agar penerimaan produk semakin baik.  

Kata kunci: Premix tisane, Bunga rosella, Kolesterol, Check All That Apply 

(CATA). 
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THE TESTS OF CHEMICAL AND SENSORY PROPERTIES OF TISANE PREMIX 

WITH VARIOUS FORMULATIONS AS A FUNCTIONAL DRINK 

Aliya Rahmah 

 

 

ABSTRACT 

 

 

High cholesterol levels are one of the many triggers for degenerative 

diseases that cause blockages in blood vessels; thereby, it could trigger disorders 

in other body organs. High cholesterol levels are generally lowered using statin as 

a drug therapy. There is another way to reduce high cholesterol levels by 

consuming functional drinks in the form of tisanes. Tisane can consists of one part 

or a mixture of various plant parts, such as leaves, seeds, flowers, bark, roots, and 

remaining roots, then brewed with hot water. Both chemicals and sensory tests are 

required to determine the acceptability of each tisane premix formulation by using 

CATA and One Way ANOVA methods with Duncan's continuation test. There are 

4 samples that is tested, and each sample has a given name, such as sample 

without rosella flowers (control) and samples with the addition of rosella flowers 

towards the basis composition in the percentage of 33% (F1), 66% (F2), and 

100% (F3). The average result of cholesterol reduction value using the easy touch 

GCU tool showed F3 had the greatest value with the hedonic value was relatively 

disliked (4.42). Meanwhile, the F1 sample had the second lowest average of 

cholesterol reduction value but, it had the highest hedonic scale value, which was 

relatively liked (6.19). It illustrates that the health benefits and sensory analysis 

results in this study have not been linear. For this reason, reformulation can be 

carried out as in the F3 sample by increasing the attributes of marigold colour, 

pungent aftertaste, and sweet aftertaste. 

Keywords: Tisane premix, Rosella flowers, Cholesterols, Check All That Apply 

(CATA). 
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