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Andy Sofian Winarto, NRP 6103008059. Identifikasi Potensi
Antioksidan Minuman Coklat dari Kakao Lindak (Theobroma Cacao
L.) dengan Berbagai Cara Preparasi: Metode Asam Linoleat-B-
Karoten
Di bawah bimbingan: 1. Prof. Dr. Ir. Y. Marsono, MS.

2. Maria Matoetina Suprijono, SP., M.Si.

ABSTRAK

Kakao telah terbukti menjadi sumber antioksidan. Salah satu
proses pengolahan kakao adalah preparasi bubuk kakao menjadi minuman
coklat. Penelitian ini bertujuan untuk mengetahui efek dari cara preparasi
minuman coklat terhadap kemampuan aktivitas antioksidan dari kakao
berupa lipid reduction activity.

Penelitian ini menggunakan Metode Cara Preparasi Minuman
Coklat berdasarkan empat perlakuan (P): pelarutan bubuk coklat di air
bersuhu ruang (P1), pelarutan bubuk coklat di air mendidih (P2),
pelarutan bubuk coklat di air bersuhu ruang kemudian dipanaskan hingga
mendidih (P3), dan pelarutan bubuk coklat di air bersuhu ruang kemudian
dipanaskan hingga mendidih menggunakan microwave (P4). Setiap
perlakuan diulang sebanyak tiga kali. Penelitian ini menggunakan
Rancangan Acak Kelompok dengan parameter penelitian adalah
kemampuan antioksidan kakao berupa lipid reduction activity. Pengaruh
dianalisa dengan ANAVA pada ¢=0,05 kemudian dilanjutkan dengan uji
Duncan Multiple Range Test 0=0,05 untuk menentukan level perlakuan
yang memberikan perbedaan signifikan.

Hasil penelitian menunjukkan bahwa cara preparasi minuman
coklat berpengaruh nyata terhadap kadar total fenol tapi tidak
berpengaruh nyata pada kadar total flavonoid. Cara preparasi minuman
coklat P1 memiliki kadar total fenol paling rendah (16 mg/g), sedangkan
P2 memiliki kadar total fenol paling tinggi (29 mg/g). P3 dan P4 memiliki
kadar total fenol yang tidak berbeda nyata namun lebih tinggi
dibandingkan P1, masing-masing adalah 24 mg/g dan 21 mg/g. Hasil
penelitian menunjukkan perbedaan cara preparasi minuman coklat tidak
memberikan pengaruh yang nyata terhadap lipid reduction activity. Lipid
Reduction Activity minuman coklat tidak berbeda nyata dibandingkan
vitamin E (sebagai kontrol).

Kata kunci: Antioksidan, Minuman Coklat, Lipid Reduction Activity



Andy Sofian Winarto, NRP 6103008059. Identification of Antioxidants
Potential in Cacao Lindak (Theobroma cacao L.) Chocolate Drinks by
Different Preparation Method: Linoleic Acid-B-Carotene Method
Advisory committee; 1. Prof. Dr. Ir. Y. Marsono, MS.

2. Maria Matoetina Suprijono, SP., M.Si.

ABSTRACT

Cocoa has been proved to be a source of antioxidants. One of the
cocoa processing is cocoa powder mixture into the chocolate drinks. This
study aimed to determine the effect of chocolate drinks preparation to the
ability of antioxidants in the lipid reduction activity form.

This research used Chocolate Drinks Preparation Methods
consisted of four treatments (P): dissolving the cocoa powder in room
temperature water (P1), dissolving the cocoa powder in boiling water
(P2), dissolving the cocoa powder in room temperature water then heated
until boiled (P3), and dissolving the cocoa powder in room temperature
water then heated until boiling using microwave (P4). Each treatment was
repeated three times. The experiment units were randomized using
Randomized Block Design with ability of antioxidants in the lipid
reduction activity form as parameter. The effects were analyzed using
ANOVA at a=0,05 then continued with Duncan Multiple Range Test
0=0,05 to determine the level of treatment that gives significant
differences.

The results showed that preparation methods of chocolate drinks
gave significant effect to phenolic content but no effect on flavonoids
contents. The chocolate drinks preparation P1 have the lowest of phenolic
content (16 mg/g), while P2 have the highest phenolic content (29 mg/qg).
P3 and P4 not have significant different but more higher than P1, each 24
mg/g and 21 mg/g. The Preparation methods of chocolate drinks not gave
significant effect to lipid reduction activity. Lipid Reduction Activity from
chocolate drinks not significanlty different with vitamin E (control).

Keywords: Antioxidants, Chocolate Drinks, Lipid Reduction Activity
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