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INTISARI 
 

 
 
 
 

Umbi bit mengandung vitamin C yang dikenal sebagai antioksidan. Kadar 

vitamin C   dipengaruhi oleh suhu dan lama penyimpanan.  Besarnya aktivitas 

antioksidan erat kaitannya dengan kadar vitamin C. Penelitian ini bertujuan untuk 

mengetahui  pengaruh  suhu  dan  lama  penyimpanan  terhadap  kadar  vitamin  C 

dalam umbi bit dan aktivitas antioksidannya menggunakan metode DPPH. 

Uji kadar vitamin C dilakukan menggunakan metode spektrofotometri UV 

dan uji aktivitas antioksidannya menggunakan metode DPPH. Penyimpanan  umbi 

bit dilakukan pada suhu 0⁰C (dingin), 10⁰C (sejuk) dan suhu kamar selama 0, 3, 

dan 7  hari.  Data yang diperoleh dianalisis secara statistik menggunakan Anova 2 

jalan. 
Hasil penelitian menunjukkan bahwa suhu dan lama penyimpanan 

menurunkan kadar vitamin C dan aktivitas antioksidan umbi bit. Penyimpanan 
suhu 0

o
C (dingin), 10

o
C (sejuk) dan suhu kamar  selama 7 hari mempunyai kadar 

vitamin  C  dan  aktivitas  antioksidan  berturut-turut  2,16,  2,03,  1,87  %b/b  dan 
32,88, 30,14, 16,44%. Penyimpanan  suhu kamar dengan lama penyimpanan 0, 3 
dan 7 hari mempunyai kadar vitamin C dan aktivitas antioksidan berturut turut 
sebesar 2,71, 2,32, 1,87 % b/b dan 53,97, 35,98 dan 16,44 %. IC50   sebesar 92,64 
ppm yang tergolong kriteria antioksidan kuat. 

 
 
 
 
 
 
 
 
 
 

 
Kata Kunci : Antioksidan, umbi bit, suhu dan lama penyimpanan, Vitamin C 
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ABSTRACT 
 

 

The beetroot contained vitamin C and it is known as an antioxidant. Vitamin 

C concentrations are influenced by temperature and length of storage time The 

amount of the antioxidant activity is closely related to vitamin C concentrations. 

This study aims to determine the influenced of temperature and length of storage 

time to vitamin C concentrations  in beetroot and their antioxidant activities. 

The content of vitamin C was determined by using spectrophotometric 

method and the antioxidant activities was determined by using DPPH methode. 

Storage of beet root was carried out at 0°C (cold), 10°C (cool) and room 

temperature for 0, 3, and 7 days. The data obtained were statistically analyzed  by 

using two way anova. 
The  results  showed  that  temperature  and  length  of  storage  time 

decreased vitamin C and the antioxidant activity of beet root. Storage temperature 
0°  C  (cold),  10°  C  (cool)  and  room  temperature  for  7  days  had  vitamin  C 
concentrations and  antioxidant activities respectively 2,16, 2,03, 1,87% w / w and 

32,88, 30,14, 16.44 %.  Storage room temperature with length of storage time of 

0, 3 and 7 days had vitamin C concentrations and their antioxidant activities 

respectively 2,71, 2,32, 1,87 % w / w and 53.97, 35.98  and 16,44. IC50 92.64 

ppm classified as strong antioxidant criteria. 
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