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Hondy Hartanto (6103008026). “ldentifikasi Potensi Antioksidan
Minuman Cokelat dari Kakao Lindak (Theobroma cacao L.) dengan
Berbagai Cara Preparasi: Metode Radikal Bebas 1,1 Diphenyl-2-
Picrylhydrazil (DPPH)”.
Di bawah bimbingan: 1. Prof. Dr. Ir. Y. Marsono, MS.

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

ABSTRAK

Kakao terbukti merupakan sumber antioksidan. Salah satu
produk pemanfaatan kakao adalah minuman berbasis cokelat. Beragam
cara preparasi berkembang di masyarakat dalam penyajian minuman
cokelat. Tujuan penelitian ini adalah mengetahui potensi antioksidan yang
dapat dipertahankan selama proses pembuatan minuman cokelat dari
bubuk kakao dengan berbagai cara preparasi serta menentukan cara
preparasi yang paling dapat mempertahankan aktivitas antioksidan.

Penelitian ini menggunakan Rancangan Acak Kelompok dengan
faktor Cara Preparasi Minuman Cokelat (P) terdiri dari empat perlakuan,
yang diulang sebanyak dua kali. Parameter penelitian yaitu aktivitas
antioksidan minuman cokelat dalam menangkap radikal bebas DPPH
dengan data pendukung yaitu kadar lemak pada bubuk kakao serta total
fenol dan total flavonoid pada bubuk kakao dan minuman cokelat.
Pengaruh faktor penelitian dianalisa dengan ANAVA pada o= 5% dan
apabila hasil uji ANAVA menunjukan adanya pengaruh nyata, maka
dilanjutkan dengan DMRT pada o= 5% untuk mengetahui taraf perlakuan
yang memberikan perbedaan nyata.

Perbedaan cara preparasi mempengaruhi kadar total fenol, tapi
tidak berpengaruh nyata pada kadar total flavonoid minuman cokelat.
Pembuatan minuman cokelat dengan pengadukan (P1) memiliki kadar
total fenol paling rendah (16 + 2 mg GAE/g), sedangkan minuman cokelat
yang diseduh dengan air mendidih (P2) memiliki kadar total fenol paling
tinggi (29 £ 1 mg GAE/g). Perlakuan perebusan hingga mendidih (P3)
dan pemanasan dengan microwave (P4) memiliki kadar total fenol yang
tidak berbeda nyata, namun lebih tinggi dibandingkan P1, masing-masing
adalah 24 £ 3 mg GAE/g dan 21 + 1 mg GAE/qg.

Hasil penelitian menunjukkan aktivitas scavenging minuman
cokelat tidak nyata dipengaruhi oleh berbagai cara preparasi. Scavenging
activity minuman cokelat dengan berbagai cara preparasi tidak berbeda
nyata dibandingkan vitamin E (sebagai kontrol). Kadar total fenol dan
total flavonoid tidak berhubungan nyata dengan aktivitas scavenging
minuman cokelat.

Kata kunci: antioksidan, kakao lindak, metode DPPH



Hondy Hartanto (6103008026).  “ldentification of  Antioxidant
Potential in Cacao Lindak (Theobroma cacao L.) Chocolate
Beverages by Different Preparation Methods: Free Radicals 1,1-
Diphenyl-2-Picrylhydrazil (DPPH) Method”.
Advisory Committee: 1. Prof. Dr. Ir. Y. Marsono, MS.

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

ABSTRACT

Cacao has proven to be source of antioxidants. One of cacao
utilization-products is chocolate beverages. Various preparation methods
has been used in the process of making chocolate beverages.
Experimental research towards effect of various preparation methods on
chocolate beverages antioxidant potential has been done. This research
aimed to determine antioxidant potential that could be preserved after the
making of chocolate beverages from cocoa powder by different
preparation methods, and also choose which preparation method could
preserve the most antioxidant activity.

This research used a Randomized Block Design with Various
Preparation Method as factor (P), which consisted of four treatments and
was repeated two times. Research parameter was chocolate beverages
scavenging activity with supportive data, which are cocoa powder fat
content, and also total phenol and flavonoid content of cocoa powder and
chocolate beverages. The factor’s effects were analyzed with ANOVA on
o= 5%, then followed with DMRT on o= 5% to determine which
treatment shows significant effect.

All preparation methods affected total phenol content, but they
did not affect total flavonoid of chocolate beverages. Chocolate beverage
made by dissolving cocoa powder in water (P1) has the lowest total
phenol content (16 £ 2 mg GAE/g), while on the other hand, beverage
made by dissolving cocoa powder in a boiled water has the highest total
phenol content (29 + 1 mg GAE/g). Beverages made by heated until
boiled (P3) and heated in microwave (P4) have common total phenol
content, but higher than P1, which are 24 + 3 mg GAE/g and 21 + 1 mg
GAE/qg.

Research result showed that scavenging activity of chocolate
beverages did not affected significantly by various preparation methods.
Chocolate beverages scavenging activity did not differ significantly
towards vitamin E (control). Total phenol and flavanoid content did not
correlate significantly on chocolate beverages scavenging activity.

Keywords: antioxidant, cacao lindak, DPPH method
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