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ABSTRAK 

Limbah Pengolahan Kakao merupakan hasil output dari pengolahan kakao 

yang berupa kulit buah kakao, dan sisa hasil pulp kakao yang terbuang. Kayu 

manis merupakan salah satu rempah-rempah yang dimanfaatkan sebagai bahan 

makanan, dan didalam kayu manis terdapat kandungan senyawa penyusun 

antioksidan yang tinggi seperti flavonoid, senyawa fenolik, tanin. Penelitian ini 

bertujuan untuk mengetahui penggunaan jenis limbah kakao sebagai bahan baku 

pembuatan minuman fungsional terhadap karakteristik fisik, kimia dan 

organoleptik, mengetahui penambahan kayu manis yang dapat mempengaruhi 

karakteristik fisik, kimia, dan organoleptik yang dihasilkan, serta untuk 

mendapatkan jenis limbah kakao dan jumlah penambahan kayu manis yang 

menghasilkan minuman fungsional yang disukai panelis. Rancangan Acak 

Lengkap (RAL) dengan 2 faktor yaitu Variasi limbah pengolahan kakao, serta 

variasi perbandingan sari kakao dengan bubuk kayu manis. Parameter uji yang 

digunakan adalah uji fisik cromameter, uji gula reduksi, uji aktivitas antioksidan, 

uji kadar tanin, total padatan terlarut, uji total fenol, dan uji organoleptik (aroma, 

warna, rasa, dan konsistensi). Hasil penelitian diketahui penggunaan limbah kakao 

berpengaruh nyata terhadap total perbedaan warna, antioksidan, total fenol, total 

padatan, organoleptik warna dan konsistensi. Namun tidak berpengaruh nyata 

terhadap gula reduksi, kadar tanin, organoleptik aroma dan rasa. Sedangkan 

perbandingan sari kakao dengan kayu manis berpengaruh nyata terhadap 

antioksidan, total fenol, kadar tanin, dan total padatan. Namun tidak berpengaruh 

nyata terhadap gula reduksi, perbedaan warna, organoleptik (warna, aroma, rasa 

dan konsistensi). Hasil organoleptik tertinggi, produk minuman fungsional limbah 

kakao yang paling disukai terdapat pada T1 dengan rerata 4,73 (netral) dan S3 

(15%) dengan rerata tertinggi 4,72 (netral). 

 

Kata Kunci: limbah kakao; kayu manis; antioksidan 
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ABSTRACT 

Cocoa processing waste is the output of cocoa processing in the form of 

cocoa pods, and the remaining results of wasted cocoa pulp. Cinnamon is one of 

the spices that are used as food ingredients, and in cinnamon there is a high 

content of antioxidant compounds such as flavonoids, phenolic compounds, 

tannins. This study aims to determine the use of cocoa waste as raw material for 

making functional beverages on physical, chemical and organoleptic 

characteristics, to determine the addition of cinnamon that can affect the physical, 

chemical and organoleptic characteristics produced, and to get the type of cocoa 

waste and the amount of cinnamon addition that produces functional beverages 

that are favored by panelists. Completely Randomized Design (CRD) with 2 

factors, namely Variation of cocoa processing waste, and variation in the ratio of 

cocoa juice to cinnamon powder. The test parameters used were cromameter 

physical test, reducing sugar test, antioxidant activity test, tannin content test, total 

soluble solids, total phenol test, and organoleptic test (aroma, color, taste, and 

consistency). The results showed that the use of cocoa waste had a significant 

effect on the total color difference, antioxidants, total phenols, total solids, 

organoleptic color and consistency. However, it has no significant effect on 

reducing sugar, tannin content, aroma and taste organoleptics. While the ratio of 

cocoa juice to cinnamon has a significant effect on antioxidants, total phenols, 

tannin content, and total solids. However, it did not significantly affect the 

reduction sugar, color difference, organoleptic (color, aroma, taste and 

consistency). The highest organoleptic results, the most preferred cocoa waste 

functional beverage products were found in T1 with an average of 4.73 (kinda 

like) and S3 (15%) with the highest average of 4.72 (kinda like). 

Keywords: cocoa processing waste; cinnamon; antioxidant
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