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ABSTRAK 

 

Minyak jelantah merupakan minyak goreng yang digunakan secara 

berulang dan dapat mengakibatkan kerusakan secara fisika dan struktur kimia 

pada minyak.  Minyak  jelantah mengandung bilangan asam dan bilangan 

peroksida yang tinggi, apabila sering dikonsumsi dapat mengakibatkan 

arterosklerosis dan peningkatan Low Density Lipoprotein (LDL). Penambahan 

antioksidan bertujuan untuk menghambat proses oksidasi. Salah satu antioksidan 

alami adalah teh hitam karena mengandung senyawa aktif flavonoid, dan polifenol 

untuk menghambat radikal bebas pada minyak. Penelitian ini bertujuan untuk 

mengetahui efektivitas ekstrak teh hitam (Camellia sinensis) terhadap penurunan 

bilangan asam dan bilangan peroksida pada minyak jelantah. 

 Jenis penelitian ini adalah eksperimental dengan analisa kuantitatif 

titrimetri di Laboratorium Kimia Air Makanan Dan Minuman Jurusan TLM 

Poltekkes Kemenkes Surabaya pada bulan Desember 2019 – Juni 2020. Sampel 

penelitian  adalah minyak jelantah yang berwarna kecoklatan dan memiliki 

endapan diambil dengan teknik sampling purposive sampling. Penelitian 

menggunakan  lima  perlakuan yaitu minyak jelantah tanpa penambahan ekstrak 

sebagai kontrol, ekstrak teh hitam 2%, 4%, 6%, dan 8%. 

Hasil penelitian menunjukkan bilangan asam pada sampel tanpa 

penambahan ekstrak sebesar 1,5918 mgKOH/g, dengan  penambahan ekstrak 2%, 

4%, 6%, dan 8% adalah 0,7780 mgKOH/g, 0,6394 mgKOH/g, 0,4487 mgKOH/g, 

dan 0,3313 mgKOH/g. Bilangan peroksida pada sampel tanpa penambahan 

ekstrak sebesar 27,4550 mek O2/kg,  dengan penambahan ekstrak 2%, 4%, 6%, 

dan 8% adalah 18,1711 mek O2/kg, 11,9769 mek O2/kg, 8,3370 mek O2/kg, dan 

5,9582 mek O2/kg. Hasil analisa statistik dapat disimpulkan bahwa  ekstrak teh 

hitam efektif terhadap penurunan bilangan asam dan bilangan peroksida pada 

minyak jelantah. 

  

Kata kunci : Minyak jelantah, Teh hitam, bilangan asam, bilangan peroksida 
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ABSTRACT 

 Used cooking oil (UCO) is the oil which is used repeadly can damage 

physical and chemical structure of the oil. Used cooking oil contains high acid 

value, and peroxide value, which can cause atherosclerosis and increased  Low 

Density Lipoprotein (LDL) when is used continually. The Addition of antioxidant 

in the oil is aimed to inhibit the oxidation process. One of natural antioxidant is 

black tea because it contains active compounds such as flavonoid and poliophenol 

which can inhibit free radical in oil. The purpose of this research aims to know 

the effectiveness of black tea extract (Camellia sinensis) to decrease acid value 

and peroxide value in used cooking oil. 

 The type of reseach method was experimental with quantitative analysis 

using titrimetric method in December 2019 to june 2020 at  water, food and 

beverage chemistry laboratory, department of Medical Laboratory  Technology 

(MLT), health polytechnic of Health ministry Surabaya. Sample of this research 

was used cooking oil which had been brown and sediment which was taken by 

purposive sampling technique. This research used five treatment groups, used 

cooking oil without addition of extract as a control, and extract of black tea with 

concentrations 2%, 4%, 6%, and 8%. 

 The result showed acid value in used cooking oil without addition of 

extract was a large amount of  1,5918 mgKOH/g, the addition of black tea extract 

with concentrations  2%, 4%, 6%, and 8% were 0,7780 mgKOH/g, 0,6394 

mgKOH/g, 0,4487 mgKOH/g, and 0,3313 mgKOH/g. Peroxide value in used 

cooking oil without addition of extract was a large amount 27,4550 mek O2/kg, 

the addition of black tea extract with concentrations  2%, 4%, 6%, and 8% were 

18,1711 mek O2/kg, 11,9769 mek O2/kg, 8,3370 mek O2/kg, dan 5,9582 mek O2/kg. 

The result of statictical analysis can be concluded that black tea extract was 

effective to decrease acid value and peroxide value in used cooking oil 

 

Keywords : Used cooking oil, black tea, acid value, and peroxide value 
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