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ABSTRAK
Bunga sepatu merupakan tanaman yang banyak sekali dijumpai di sekitar kita dan masih satu famili dan satu genus dengan rosella, serta memiliki sedikit hubungan dengan teh. Kesamaan ini membawa pada pemikiran bahwa bunga sepatu dapat dibuat sebagai teh seperti teh rosella dan teh biasa. Penelitian ini bertujuan untuk mengetahui kadar glukosa, vitamin C, dan kafein yang terkandung dalam teh bunga sepatu yang dibuat dengan cara dioven dan disangrai dan perbandingannya dengan teh biasa dan teh rosella.


Penelitian ini didesain sebagai penelitian eksperimen dengan rancangan dua sampel tiga variabel. Sampel berupa bunga sepatu kelopak tunggal berwarna merah dan orange yang diambil di pagar Fakultas Kedokteran Hewan UGM, Yogyakarta yang telah dibuat menjadi teh bunga sepatu dengan cara dioven maupun disangrai. Sampel diambil secara purpossive random sampling. Variabel bebas dalam penelitian ini adalah jenis bunga sepatu, yaitu bunga sepatu tunggal yang masing-masing memiliki 5 kelopak bunga, sedangkan variabel terikatnya adalah kadar glukosa, vitamin C, dan kafein yang terkandung dalam teh bunga sepatu (dioven dan disangrai). Analisis kualitatif glukosa menggunakan uji Benedict, vitamin C menggunakan KMnO4, sedangkan uji kualitatif kafein menjadi satu dengan uji kuantitatifnya. Analisis kuantitatif glukosa menggunakan metode Nelson, vitamin C dengan titrasi iodimetri, dan kafein dengan titrasi bebas air. Kadar glukosa, vitamin C, dan kafein yang terkandung dalam teh bunga sepatu warna merah dan orange yang dioven berturut-turut sebesar 296 mg/g dan 228 mg/g, 0,038 g dan 0,039 g per 1 g sampel, 0,196 mg dan 0,685 mg per 1 g sampel, sedangkan.teh bunga sepatu warna merah dan orange yang disangrai berturut-turut sebesar 80 mg/g dan 68 mg/g, 0,065 g dan 0,063 g per 1 g sampel, dan 0,223 mg dan 0,426 mg per 1 g sampel. Perbandingan kadar glukosa teh bunga sepatu warna merah dan orange, baik dioven maupun disangrai relatif lebih besar dibandingkan teh rosella dan teh biasa, kadar vitamin C teh biasa (3 merk) relatif lebih besar dibandingkan teh bunga sepatu dan teh rosella, dan kadar kafein teh biasa relatif lebih besar diban-dingkan teh rosella dan teh biasa. 

Penelitian ini berhasil menunjukkan bahwa teh bunga sepatu memiliki kelebihan dibandingkan teh rosella dan teh biasa. Kadar glukosanya yang relatif tinggi mampu mengurangi kebutuhan gula dalam pengkonsumsiannya. Kadar vitamin C yang relatif sedang, sudah cukup untuk pemenuhan kebutuhan vitamin C sehari-hari. Kadar kafein yang relatif rendah, sehingga tidak mengganggu kerja hormon adenosine dalam tubuh kita. Dengan komposisi yang demikian, wajar jika teh bunga sepatu dapat menjadi produk industri yang menjanjikan di masa men-datang. 
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ABSTRACT
Hibiscus flower are the types of plants that are often found all around us. Hibiscus are one family and one genus with rosella, and have little relationship with tea. This similarity leads to the idea that hibiscus can be made as a tea just like commonly found rosella tea and regular tea. This experiment aims to determine the levels of glucose, vitamin C, and caffeine contained in the tea made from either roasted or fried hibiscus, and its comparison with the regular tea and rosella tea.
This experiment was designed as an experimental research design with two samples and three variables. The samples are a single petal red hibiscus and orange hibiscus taken from the fence of Faculty of Veterinary Medicine Gadjah Mada University, Yogyakarta, which have been made into a hibiscus tea which are prepared either by roasted or fried. Samples are taken by random sampling. The independent variable in this research is the type of hibiscus flower, which is one single hibiscus flower, usually has 5 flower's petals, while the dependent variable is concentration of glucose, vitamin C, and the caffeine of the roasted and fried hibiscus tea. The qualitative analysis of glucose could be conducted by using Benedict's method, as for vitamin C is with KMnO4. Qualitative analysis of caffeine, which is the same with its quantitative analysis, were performed by using free-water titration method. The quantitative analysis of glucose could be conducted by using Nelson's method, as for Vitamin C is using iodimetric titration. The concentration of glucose, vitamin C and caffeine in tea from roasted red hibiscus and orange hibiscus, are respectively 296 mg / g and 228 mg / g, 0.038 g and 0.039 g per 1 g sample, 0.196 mg and 0.685 mg per 1 g sample, while the fried red hibiscus tea and orange hibiscus tea are  80 mg / g and 68 mg / g, 0.065 g and 0.063 g per 1 g sample, and 0.223 mg and 0.426 mg per 1 g sample. The comparison of glucose levels in red hibiscus tea, and orange hibiscus tea, which is either roasted or fried, are relatively higher than the regular tea and rosella tea. The vitamin C content of the regular tea, which was analyzed from 3 commonly available brands, is relatively higher compared with the levels of vitamin C from hibiscus tea and rosella tea, whereas caffeine content of regular tea is relatively higher than the caffeine content of rosella tea and hibiscus tea.
This experiment successfully demonstrated that hibiscus tea has some advantages compared with rosella tea and regular tea. The relatively high glucose levels means it can reduce the need for sugar for regular consumption. Vitamin C levels are relatively moderate, enough to fulfill the requirement of daily vitamin C dosage. Caffeine has relatively low levels, which in turn will not interfere with adenosine hormones work in our bodies. With such a composition, it's safe to assume that hibiscus tea could become a promising industrial products in the future.
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