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GLOSSARY 

 

WHO – World Health Organization 

ADA – American Diabetes Association  

TA – Total Anthocyanin  

MC – Moisture Content 

DB – Dry Basis  

WB – Wet Basis  

BP – Butterfly Pea 

ADA – American Diabetes Association  

DM – Diabetes Mellitus  
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APPENDICES  

APPENDIX 1 – Oven-dried butterfly pea from “Rumah Sains Ilma” 

 

 

APPENDIIX 2 – Preparation of making butterfly pea tea-like product 

 

 

APPENDIX 3 – Butterfly pea tea-like product  
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APPENDIX 4 – Glucose  

 

APPENDIX 5 – Fasting blood glucose check  
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APPENDIX 6 – Postprandial blood glucose check 

  

 

APPENDIX 7 – Data of respondents involved in the blood glucose level check    

I. BMI and Age 

1. Diabetic  
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 BMI  Age 

 24.2  44 

 21.8  50 

 26.3  53 

 29  55 

 26.5  57 

 24.2  59 

 25.1  58 

 23.9  48 

 25.3  48 

 26.7  50 

Average 25.3  52.2 

 

2. Non-diabetic  

 BMI  Age 

 31.2  47 

 20,4  49 

 23.5  57 

 29.4  54 

 23.2  51 

 23.6  54 

 34.9  52 

 29.7  56 

 30  51 

 28.8  64 

Average 27.74545455  53.36363636 

II. Blood glucose levels result  

1. Without butterfly pea tea  

Non-diabetic   Diabetic 

Before After   Before After 

88 91 

 

288 280 

96 99 

 

313 315 

101 103 

 

250 255 

101 102 

 

176 222 

77 80 

 

142 258 

98 155 

 

203 197 

101 97 

 

145 160 

96 101 

 

258 297 

81 84 

 

135 251 

86 81   172 175 

 

2. 1 gram of butterfly pea tea  

Non-diabetic   Diabetic 
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Before After   Before After 

93 90   294 283 

122 114 

 

396 408 

116 111 

 

309 303 

119 104 

 

161 184 

106 101 

 

135 144 

111 116 

 

228 264 

114 103 

 

136 231 

112 93 

 

390 306 

121 93 

 

141 164 

105 104   145 136 

 

3. 2 grams of butterfly pea tea 

Non-diabetic   Diabetic 

Before After   Before After 

111 97 

 

207 142 

103 95 

 

466 419 

97 97 

 

256 264 

119 100 

 

164 142 

92 89 

 

117 134 

122 108 

 

233 221 

107 85 

 

147 138 

93 93 

 

292 287 

111 93 

 

152 149 

98 98   145 135 

 

4. 3 grams of butterfly pea tea   

Non-diabetic   Diabetic 

Before After   Before After 

111 97 

 

207 142 

103 95 

 

466 419 

97 97 

 

256 264 

119 100 

 

164 142 

92 89 

 

117 134 

122 108 

 

233 221 

107 85 

 

147 138 

93 93 

 

292 287 

111 93 

 

152 149 

98 98   145 135 
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APPENDIX 8 – Sensory Analysis Questionnaire  
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APPENDIX 9 - Sensory analysis data  
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APPENDIX 10 – Sensory analysis data result  

1. Ranking test – appearance  

2gram 3gram 1gram  

2 2 1  

1 2 4  

3 4 2  

4 3 4  

4 3 2  

3 1 2  

4 3 1  

2 1 3  

3 4 1  

2 2 1  

1 1 2  

2 2 1  

3 2 4  

1 3 2  

2 4 1  

3 1 2  

1 2 2  

2 2 1  

3 2 1  

2 2 1  

2 2 1  

3 3 1  

1 1 1  

1 1 1  

2 2 1  
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2 1 2  

1 2 1  

3 2 1  

2 2 1  

1 2 2  

2 2 1  

2 2 1  

1 2 3  

0.94 0.86 0.96 Std 

2.2 2.2 1.7 Mean from Friedman Test 

 

2. Ranking test – aroma 

2gram 3gram 1gram 

2 1 2 

4 3 2 

3 2 3 

3 4 3 

4 3 1 

2 3 1 

3 4 2 

4 1 1 

4 3 1 

2 3 1 

2 1 2 

1 2 2 

1 2 3 

1 4 3 

4 2 1 

2 1 4 

1 1 1 

2 2 1 

3 3 1 

1 2 2 

3 3 1 

4 4 1 

1 1 1 

2 1 2 

2 2 1 

2 1 2 

3 2 1 
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1 2 3 

2 3 1 

2 2 1 

2 2 1 

2 2 1 

4 3 3 

1.06 0.98 0.88 Std 

2.1 2.2 1.6 Mean from Friedman Test 

  

3. Ranking test – taste  

2gram 3gram 1gram 

2 2 1 

2 1 3 

4 3 3 

4 4 3 

4 3 1 

3 4 2 

4 4 1 

4 3 1 

4 3 1 

2 3 1 

1 1 2 

1 1 2 

4 3 2 

1 3 2 

3 4 1 

2 1 4 

1 2 2 

2 2 1 

3 3 1 

1 2 2 

4 4 1 

4 4 2 

1 2 2 

2 1 2 

3 2 1 

2 1 3 

3 1 2 

3 2 1 

2 2 1 
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2 2 1 

3 2 1 

2 2 1 

4 3 3 

1.11 1.03 0.84 Std 

2.1 2.3 1.6 Mean from Friedman Test 

 

4. Hedonic test result  

2gram 3gram 1gram 

7 7 9 

6 7 7 

4 5 9 

9 7 8 

4 5 8 

4 2 8 

4 5 8 

2 3 7 

2 5 8 

6 7 9 

8 9 7 

8 9 5 

3 5 6 

8 2 8 

5 1 9 

5 9 3 

9 8 8 

6 7 9 

6 6 9 

9 8 6 

3 3 8 

3 2 8 

9 6 5 

8 9 8 

6 7 8 

7 9 5 

7 9 6 

6 6 8 

6 5 8 

7 8 9 

6 5 9 

7 6 9 
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4 5 5 

3 2 8 

2.10 2.38 1.52 Std 

1.7 1.9 2.4 Mean from Friedman Test 

 

APPENDIX 11 – Moisture Content Analysis  
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APPENDIX 11 – Moisture content data analysis  

1. Note the scales from the oven once an hour  

   B1   B2   B3   B4   B5  

Container      49,8741     58,8992      68,9905      55,4940      74,6791  

Initial        3,0083       3,0133        3,0099        3,0014        3,0109  

 

      2,6822       2,8323        2,8910        2,8396        2,8265  

 

      2,6601       2,8186        2,8112        2,8225        2,8108  

 

      2,6546       2,8064        2,8033        2,8180        2,7956  

 

      2,6345       2,7862        2,7819        2,7962        2,7749  

 

      2,6044       2,7590        2,7561        2,7705        2,7482  

 

      2,5898       2,7410        2,7412        2,7626        2,7335  

 

      2,5748       2,7263        2,7212        2,7463        2,7129  

 

      2,5742       2,7288        2,7214        2,7393        2,7212  

 

      2,5667       2,7214        2,7191        2,7383        2,7206  

 

      2,5612       2,7175        2,7122        2,7357        2,6930  

 

      2,5569       2,7095        2,7057        2,7296        2,6889  

 
      2,5472       2,7098        2,7063        2,7311        2,6942  

 

      2,5412       2,6932        2,6939        2,7132        2,6792  

 

      2,5330       2,6889        2,6839        2,7146        2,6791  

 

2. Wet basis data calculation  

 

Wet basis (%) B1.1 = (3.0083 - 2.6822)/3.0083 x 100 = 10.8400 

Wet basis (%) B1.2 = (3.0083 - 2.6601)/3.0083 x 100 = 11.5746 

Wet basis (%) B1.1 = (3.0083 – 2.6546)/3.0083 x 100 = 11.7575 
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B1 B2 B3 B4 B5 

10,8400 6.0067 3,9500 5,3908 6,1244 

11,5746 6.4614 6,6015 5,9606 6,6459 

11,7575 6.8662 6,8640 6,1105 7,1507 

12,4256 7.5366 7,5750 6,8368 7,8382 

13,4262 8.4399 8,4322 7,6931 8,7250 

13,9115 9.0366 8,9272 7,9556 9,2132 

14,4101 9.5244 9,5917 8,4994 9,8974 

14,4301 9.4415 9,5850 8,7326 9,6217 

14,6794 9.6871 9,6615 8,7659 9,6416 

14,8622 9.8165 9,8907 8,8525 10,5583 

15,0052 10.0820 10,1066 9,0558 10,6945 

15,3276 10.0720 10,0867 9,0058 10,5184 

15,5270 10.6229 10,4987 9,6022 11,0166 

15,7986 10.7656 10,8309 9,5555 11,0200 

 

3. Average of moisture content   

Average B.1 = (15.3276 + 15.5270 + 15.7986)/3 = 15.5511 

Batch 
Wet Basis  

Moisture Content (%) 

1 15.55108644 

2 10.48684167 

3 10.47210871 

4 9.38784123 

5 10.85168333 

Average 11.3499 

 

APPENDIX 12 – Analysis of anthocyanin content  

1. Total anthocyanin content  
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Batch 

Wavelength 

547 

Wavelenth 

700 

1 0.348 -0.026 

2 0.276 -0.022 

3 0.287 -0.018 

4 0.303 -0.024 

5 0.345 -0.013 

 

Total anthocyanin (mg/L) B.1 = ((0.348 - (-0.026) x (465g/mol) x (10) x (1000)) / 

(29000x1) = 59.97 mg/L  59.97 mg/g 

Batch 
Anthocyanin 

(mg/g) 

1 59.96896552 

2 47.78275862 

3 48.90517241 

4 52.43275862 

5 57.40344828 

Average 53.29862069 

 

2. Anthocyanin content in butterfly pea tea served to the respondents 
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Sample (gr) 1 duplo triplo fourplo 

1 0,039 -0,069 0,028 -0,055 -0,003 -0,028 0,006 -0,028 

2 0,102 -0,061 0,033 -0,061 0,026 -0,024 0,069 -0,026 

3 0,281 -0,058 0,194 -0,06 0,17 -0,024 0,205 -0,01 

4 0,347 -0,038 0,255 -0,046 0,159 -0,01 0,196 -0,018 

5 0,385 -0,049 0,302 -0,056 0,294 -0,018 0,206 0,024 

 

Anthocyanin content 

Calculation: 

Total anthocyanin (mg/L) = ((0.039-(-0.069)x(465 g/mol)x(10)x(1000))/(29000x1) = 

17.32 mg/L  

 

Sample (gr) 1 duplo triplo fourplo 

1 17,31724138 13,30862069 4,00862069 5,451724138 

2 26,1362069 15,07241379 8,017241379 15,23275862 

3 54,35689655 40,72758621 31,10689655 34,47413793 

4 61,73275862 48,2637931 27,09827586 34,3137931 

5 69,58965517 57,40344828 50,02758621 29,18275862 
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Average sample 1gr = (17.32 + 13.31 + 4.01 + 5.45)/4 = 10.02 mg/L 

Sample 

(gr) Average  

1 10,0216 

2 16,1147 

3 40,1664 

4 42,8522 

5 51,5509 

 

TA in 250 ml (mg/g) sample 1gr = average x 0.25 gr 

= 10.0216 mg/L x 0.25 gr 

= 2.51 mg/g 

 

TA in 250 ml (mg/g) sample 2gr in 1gr = 4.0287 mg/2gr / 2gr 

= 2.01 mg/gr  

 

% anthocyanin in 1 gram = (anthocyanin in 250ml/TA) x 100 

= (2.51/53.30) x 100 

= 4.7 % 

 

Sample 

(gr) 

TA in 250 

ml (mg/g) 

% 

anthocyanin 

in 1gram 

The rest of 

anthocyanin 

(mg/g) 

1 2,5054 4,700661853 48,59795884 

2 2,0143 3,77933213 49,51928856 

3 3,3472 6,280084236 47,01853645 

4 2,6783 5,025007521 48,27361317 

5 2,5775 4,836040915 48,46257978 

 

APPENDIX 13 - Approval letter of respondents who participating the study  
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