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ABSTRAK

Risma. Karakteristik Fisikokimia Minuman Fungsional Kakao (Theobroma cacao
L.) dengan Penambahan Madu. Dibimbing oleh FERI KUSNANDAR, DIAN
HERAWATI, dan YELIN ADALINA.

Biji kakao dari Kabupaten Donggala, Sulawesi Tengah berpotensi untuk
diolah menjadi minuman fungsional. Peningkatan manfaat fungsional miniman
kakao dapat ditingkatkan dengan penambahan madu, yaitu dengan menggunakan
madu lokal Kabupaten Sumbawa, Nusa Tenggara Barat. Penelitian ini bertujuan
untuk mengevaluasi klon kakao Sulawesi 1 (S1) dan Sulawesi 2 (S2) sebagai bahan
paku minuman fungsional berdasarkan kandungan total fenolik, aktivitas
antioksidan, serta kadar katekin, epikatekin, teobromin, dan kafein. Selain itu,
penelitian ini juga bertujuan untuk menganalisis pengaruh penambahan madu
terhadap sifat fisik dan kimia minuman fungsional kakao. Kakao dianalisis kadar
total fenolik, teobromin dan kafein, sedangkan minuman fungsionalnya dia analisis
kadar total fenolik, aktivitas antioksidan dan warna.

Klon kakao Sulawesi 2 (S2) memiliki kandungan total fenolik yang lebih
tinggi (30,41 mg GAE/qg) dibandingkan klon Sulawesi 1 (S1) (28,33 mg GAE/Q).
Aktivitas antioksidan (DPPH) pada S2 juga lebih tinggi (0,52 mg TEAC/g)
dibandingkan S1 (0,49 mg TEAC/g), meskipun perbedaan tersebut tidak signifikan
secara statistik (p > 0,05). Kadar katekin pada S2 sebesar 3,00 mg/g lebih tinggi
dibandingkan S1 (2,48 mg/g), sementara kandungan epikatekin, teobromin, dan
kafein pada kedua klon relatif serupa dan tidak berbeda nyata (p > 0,05).

Penambahan madu memengaruhi sifat kimia dan fisik minuman fungsional.
Formulasi F1 (6,90% madu) mengandung total fenolik sebesar 0,46 mg/mL dan
aktivitas antioksidan sebesar 0,14 mg TEAC/mL, dengan pH 5,80 serta nilai warna
L* 27,29, a* 13,19, dan b* 16,58. Formulasi F2 (8,47% madu) menunjukkan
kandungan total fenolik yang lebih rendah (0,33 mg/mL) namun aktivitas
antioksidan yang lebih tinggi (0,30 mg TEAC/mL), dengan pH 5,95 serta atribut
warna L* 28,80, a* 13,41, dan b* 17,50. Hasil uji t menunjukkan perbedaan yang
signifikan (p < 0,05) pada kandungan total fenolik dan pH antara F1 dan F2,
sedangkan aktivitas antioksidan dan atribut warna tidak berbeda nyata (p > 0,05).

Hasil penelitian ini mengindikasikan bahwa klon kakao S2 memiliki potensi
antioksidan yang lebih tinggi dan berpotensi untuk dimanfaatkan sebagai bahan baku
utama minuman fungsional. Penambahan madu dapat meningkatkan kandungan
fenolik dan aktivitas antioksidan, dengan formulasi F2 menunjukkan Kinerja
fungsional yang lebih baik.

Kata Kunci: Aktivitas antioksidan; kakao; DPPH; madu, minuman fungsional.



ABSTRACT

Risma. Physicochemical Characteristics of Functional Cocoa (Theobroma cacao L.)
Beverage with the Addition of Honey. Supervised by FERI KUSNANDAR, DIAN
HERAWATI, and YELIN ADALINA.

Cocoa beans from Donggala Regency, Central Sulawesi, have the potential to be
developed into functional beverages. The health benefits of cocoa-based drinks can
be enhanced by incorporating honey, particularly local honey from Sumbawa
Regency, West Nusa Tenggara. This study aims to evaluate the suitability of
Sulawesi 1 (S1) and Sulawesi 2 (S2) cocoa clones as raw materials for functional
beverages, based on their total phenolic content, antioxidant activity, and levels of
catechin, epicatechin, theobromine, and caffeine. Additionally, the study investigates
the impact of honey addition on the physical and chemical properties of the functional
cocoa beverages.

The cocoa beans were analyzed for total phenolic content, theobromine, and caffeine,
while the resulting beverages were examined for total phenolic content, antioxidant
activity, and color attributes. The results showed that the S2 clone had a higher total
phenolic content (30.41 mg GAE/g) than the S1 clone (28.33 mg GAE/g).
Antioxidant activity, measured using the DPPH method, was also slightly higher in
S2 (0.52 mg TEAC/g) compared to S1 (0.49 mg TEAC/g), though the difference was
not statistically significant (p > 0.05). Catechin content was greater in S2 (3.00 mg/g)
than in S1 (2.48 mg/g), while the levels of epicatechin, theobromine, and caffeine
were similar between the two clones and showed no significant differences (p > 0.05).
These findings suggest that the S2 clone has a more favorable bioactive compound
profile, making it more suitable as a functional ingredient.

The addition of honey influenced both the chemical and physical properties of the
functional cocoa beverages. Formulation F1, containing 6.90% honey, had a total
phenolic content of 0.46 mg/mL and antioxidant activity of 0.14 mg TEAC/mL, with
a pH of 5.80 and color values of L* 27.29, a* 13.19, and b* 16.58. In contrast,
formulation F2, containing 8.47% honey, exhibited a lower total phenolic content
(0.33 mg/mL) but higher antioxidant activity (0.30 mg TEAC/mL), with a pH 0f 5.95
and color values of L* 28.80, a* 13.41, and b* 17.50. T-test analysis revealed
significant differences (p < 0.05) in total phenolic content and pH between the two
formulations, while differences in antioxidant activity and color attributes were not
statistically significant (p > 0.05).

In conclusion, the S2 cocoa clone demonstrates higher antioxidant potential and is
well-suited as the primary raw material for functional beverages. The addition of
honey can enhance the phenolic content and antioxidant activity, with formulation
F2 showing superior functional characteristics.

Keywords: Antioxidant activity; cocoa; DPPH; honey; functional beverages.
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