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Rahma, Bachtiara A. 2024. Inovasi Mocktail Metode Clarified Berbahan 

Dasar Daun Beluntas. Program Studi Diploma III Perhotelan, Politeknik 

Harapan Bersama. Pembimbing 1: Tantri Adithia S., S.Pd., M.M.Par. 

pembimbing 2: Wiyanti. S.S.Kom, M.M. 

Industri makanan dan minuman merupakan salah satu industri yang 

berkembang pesat di seluruh dunia, termasuk Indonesia. Berbagai makanan 

dan minuman dibuat dengan tampilan menarik untuk meningkatkan daya 

tarik pelanggan. Beluntas (Pluchea Indica L.) yang merupakan tanaman 

perdu mempunyai tinggi sekitar 2 meter dan tumbuh tegak. Termasuk 

tanaman tradisional Indonesia yang bisa dijadikan obat herbal. Tujuan 

penelitian ini untuk mengetahui bagaimana cara pembuatan mocktail daun 

beluntas degan metode clarified. Metode yang digunakan untuk membuat 

minuman ini adalah metode clarified yang dapat mengubah partikel dan 

warna minuman menjadi lebih jernih. Penelitian ini menggunakan metode 

eksperimen. Teknik pengumpulan data menggunakan kuesioner. Data 

diolah menggunakan uji organoleptik kemudian diolah menggunakan 

SPSS (Statiscal Product and Service Solution). Hasil pada penelitian ini 

menunjukan nilai rata-rata rasa 4%, tekstur 4.17%, warna 3.86%, dan 

aroma 3,5%. Dapat disimpulkan bahwa inovasi mocktail metode clarified 

berbahan dasar daun beluntas dinyatakan diterima. 
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ABSTRACT 

 

Rahma, Bachtiara A. 2024. Innovation of Mocktail Clarified Method Made from 

Beluntas Leaves. Diploma III Hospitality Study Program, Harapan Bersama 

Polytechnic. Advisor I: Tantri Adhitia S., S.Pd., M.M.Par. Advisor II: Wiyanti, 

S.Kom., M.M. 

The food and beverage industry is one of the industries that is growing rapidly 

throughout the world, including Indonesia. Various foods and drinks are made with 

an attractive appearance to increase customer attraction. Beluntas (Pluchea Indica 

L.), which is a shrub, is about 2 meters high and grows upright. Including 

traditional Indonesian plants which can be used as herbal medicine. The aim of this 

research is to find out how to make beluntas leaf mocktails using the clarified 

method. The method used to make this drink is the clarified method which can 

change the particles and color of the drink to become clearer. This research used 

experimental methods. The data collection technique used a questionnaire. The 

data was processed using organoleptic tests and then processed using SPSS 

(Statiscal Product and Service Solution). The results of this research showed that 

an average value of taste of 4%, texture of 4.17%, color of 3.86%, and aroma of 

3.5%. It can be concluded that the mocktail innovation with the clarified method 

made from beluntas leaves was declared accepted. 
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