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Quality food product with addition butterfly pea extract (Clitoria ternatea l.) 
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INTISARI 
Bunga telang merupakan salah satu bahan alam yang memiliki kaunggulan dalam 

menangkal senyawa radikal bebas. Penggunaan penambahan bunga telang pada 
produk pangan mampu meningkatkan kualitas produk dari segi penampakan 
maupun manfaatnya. Tujuan dari penelitian literature review ini untuk mengetahui 
serta mengulas metode ekstraksi bunga telang, evaluasi antioksidan dan hasil 
produk samping dengan penambahan bunga telang (C. ternatea). Evaluasi aktivitas 
antioksidan alami produk dapat dilakukan dengan metode 1,1 difenil-2-pikrihidrasil 
(DPPH), Ferric reducing ability of plasma (FRAP) serta 2,2-azinobis-3-
ethylbenzothiazoline-6-sulfonic acid (ABTS). Pemanfaatan penambahan ekstrak 
bunga telang pada produk spongecake, muffin, minuman fungsional, nasi serta pork 
patties. Konsentrasi penambahan ekstrak bunga telang pada produk pangan perlu 
diperhatikan dan disesuaikan untuk mendapatkan hasil penampakan sensori serta 
mutu 
 
Kata Kunci: kualitas, antioksidan, bunga telang. 
 
ABSTRACT 
Butterfly pea flower is one of the natural ingredients that has superiority in 
counteracting free radical compounds. The use of the addition of butterfly pea 
flowers to food products can improve product quality in terms of appearance and 
benefits. The purpose of this literature review research is to identify and review the 
extraction method of butterfly pea flowers, evaluation of antioxidants and the yield 
of by-products with the addition of butterfly pea flowers (C. ternatea). Evaluation 
of the product's natural antioxidant activity can be carried out using the 1,1 
diphenyl-2-pycrihydracil (DPPH) method, the Ferric reducing ability of plasma 
(FRAP) and 2,2-azinobis-3-ethylbenzothiazoline-6-sulfonic acid (ABTS). 
Utilization of the addition of butterfly pea flower extract in spongecake products, 
muffins, functional drinks, rice and pork patties. The concentration of the addition 
of butterfly pea extract to food products needs to be considered and adjusted to 
obtain sensory appearance results and quality. 
 
Keywords: quality, antioxidant, butterfly pea flowers.
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