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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui konsentrasi penambahan ekstrak 

kulit biji kakao dan pengaruh variasi suhu pemanggangan pada cookies untuk 

mendapatkan aktivitas antioksidan yang lebih optimal, serta mengetahui pengaruh 

korelasi konsentrasi penambahan ekstrak kulit biji kakao dan suhu pemanggangan 

terhadap produk cookies dan mendapatkan produk cookies dengan penambahan 

ekstrak kulit biji kakao yang paling disukai konsumen. Metode yang digunakan 

adalah Rancangan Blok Lengkap (RBL) dua faktor, yaitu persentasi penambahan 

Ekstak kulit biji kakao dengan  4 konsentrasi (A1: 0%, A2: 1%, A3:3%, A4:5%) 

dan pengaruh suhu pemanggangan cookies (D) dengan 3 variasi (D1=1100C, 

D2=1200C, D3=1300C) dengan waktu pemanggangan yang sama yaitu 35 menit 

dengan perlakukan 3x pengulangan. Parameter yang dianalisis meliputi kadar air, 

kadar abu, kadar protein, kadar lemak, karbohidrat, aktifitas antioksidan dan 

pengujian sensori (warna, rasa, aroma, tekstur dan kesukaan keseluruhan). Hasil 

penelitian ini yaitu penambahan ekstrak berpengaruh kepada kadar air, kadar abu, 

kadar lemak, karbohidrat, aktifitas antioksidan, organoleptik perbedaan kesukaan 

tekstur, kesukaan aroma, kesukaan rasa, kesukaan warna dan pengaruh suhu 

pemanggangan berpengaruh pada kadar air, kadar abu, aktifitas antioksidan, 

kesukaan tekstur, kesukaan aroma, kesukaan rasa, kesukaan warna dan kesukaan 

keseluruhan sedangkan pada faktor perbandingan ekstrak berpengaruh terhadap  

kadar air, kadar abu, aktifitas antioksidan, kesukaan tekstur, kesukaan aroma, 

kesukaan rasa, kesukaan warna dan kesukaan keseluruhan. 

Kata kunci : Ekstrak Kulit Kakao, Suhu Pemanggangan, Cookies.  
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ABSTRACT 

This study aims to determine the concentration of cocoa bean husk extract 

and the effect of baking temperature variations on cookies to obtain optimal 

antioxidant activity, as well as to determine the correlation between the 

concentration of cocoa bean husk extract and baking temperature on cookie 

products and to obtain cookie products with the addition of cocoa bean husk extract 

that are most preferred by consumers. The method used is a two-factor Complete 

Block Design (RBL), namely the percentage of cocoa bean husk extract addition 

with 4 concentrations (A1: 0%, A2: 1%, A3: 3%, A4: 5%) and the effect of cookie 

baking temperature (D) with 3 variations (D1 = 1100C, D2 = 1200C, D3 = 1300C) 

with the same baking time of 35 minutes. The treatment was repeated 3 times. The 

parameters analyzed included water content, ash content, protein content, fat 

content, carbohydrates, antioxidant activity and sensory testing (color, taste, 

aroma, texture and overall preference). The results of this study are that the addition 

of extracts affects the water content, ash content, fat content, carbohydrate, 

antioxidant activity, organoleptic differences in texture preferences, aroma 

preferences, taste preferences, color preferences and the effect of baking 

temperature affects the water content, ash content, antioxidant activity, texture 

preferences, aroma preferences, taste preferences, color preferences and overall 

preferences while the extract comparison factor affects the water content, ash 

content, antioxidant activity, texture preferences, aroma preferences, taste 

preferences, color preferences and overall preferences. 

Keywords: Cocoa Husk Extract, Baking Temperature, Cookies


