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ABSTRAK

IMAS NURHAYATI. Pengaruh Variasi Jenis dan Konsentrasi dari Susu
serta Pemanis terhadap Kapasitas Antioksidan dan Total Fenolik Minuman Kopi
Instan. Dibimbing oleh ENDANG PRANGDIMURTIL.

Konsumsi kopi instan di Indonesia terus meningkat, seiring disertai
penambahan susu dan pemanis yang dapat memengaruhi kapasitas fungsionalnya.
Penelitian ini bertujuan menganalisis pengaruh variasi jenis serta konsentrasi susu
dan pemanis terhadap kapasitas antioksidan dan total fenolik minuman kopi instan.
Susu yang digunakan adalah low fat dan full cream pada konsentrasi rendah (20%)
dan sedang (40%), sedangkan pemanis yang digunakan adalah gula aren dan
sorbitol masing-masing pada konsentrasi rendah (7,5% dan 1,125%) dan sedang
(10% dan 1,5%). Kapasitas antioksidan diukur menggunakan metode DPPH dan
FRAP, sedangkan total fenolik diukur menggunakan metode Folin-Ciocalteu. Hasil
menunjukkan bahwa penambahan susu, menurunkan kapasitas antioksidan dan
total fenolik kopi. Gula aren meningkatkan kapasitas antioksidan dan total fenolik
seiring kenaikan konsentrasinya, sedangkan sorbitol tidak berpengaruh signifikan.
Nilai tertinggi diperoleh pada penambahan gula aren 10%, dengan nilai DPPH (2,34
+ 0,03 mg AEAC/mL, FRAP (2,21 + 0,05 mg TEAC/mL), dan total fenolik (1,54
+ 0,09 mg GAE/mL), sedangkan nilai terendah pada low fat 40% sebesar 0,77 +
0,03 mg AEAC/mL (DPPH), 0,71 + 0,03 mg TEAC/mL (FRAP), dan 0,69 + 0,02
mg GAE/mL (total fenolik). Kombinasi susu full cream 20% dengan gula aren 10%
direkomendasikan sebagai formulasi terbaik untuk mempertahankan kapasitas
fungsional minuman kopi instan.

Kata kunci: antioksidan, kopi instan, pemanis, susu, total fenolik



ABSTRACT

IMAS NURHAYATI. Effects of Milk and Sweetener Type and
Concentration Variations on the Antioxidant Capacity and Total Phenolic Content
of Instant Coffee Beverages. Supervised by ENDANG PRANGDIMURTI.

Instant coffee consumption in Indonesia continues to increase and is
commonly accompanied by the addition of milk and sweeteners, which may affect
its functional properties. This study aimed to evaluate the effects of milk type and
concentration and sweetener type and concentration on the antioxidant capacity and
total phenolic content of instant coffee beverages. Low-fat and full-cream milk
were added at low (20%) and medium (40%) concentrations, while palm sugar and
sorbitol were added at low (7.5% and 1.125%) and medium (10% and 1.5%)
concentrations, respectively. Antioxidant capacity was determined using the DPPH
and FRAP assays, while total phenolic content was measured using the Folin—
Ciocalteu method. Milk addition reduced the antioxidant capacity and total phenolic
content of the coffee. Palm sugar increased both parameters with increasing
concentration, whereas sorbitol showed no significant effect. The highest values
were obtained with 10% palm sugar, with DPPH, FRAP, and total phenolic content
values of 2.34 + 0.03 mg AEAC/mL, 2.21 + 0.05 mg TEAC/mL, and 1.54 + 0.09
mg GAE/mL, respectively. The lowest values were obtained with 40% low-fat
milk. The combination of 20% full-cream milk and 10% palm sugar is
recommended as the optimal formulation for maintaining the functional properties
of instant coffee beverages.

Keywords: antioxidant capacity, instant coffee, milk, sweetener, total phenolic
content
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