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LAMPIRAN 

Lampiran 1. Data Hasil Pengujian Organoleptik Cokelat 

Lampiran 1a. Pengujian Organoleptik Cokelat Parameter Warna 

Panelis 

Sampel 

F1 F2 F3 

854 628 137 912 567 399 558 362 462 

Nii Putu Iin Aprilia 5 5 5 4 4 5 5 4 5 

Mila Sari 5 4 4 4 4 5 4 4 3 

Aura Adha Azzahra 

Sonda 
4 4 3 3 3 3 3 3 4 

Stevanie Elsa 5 4 5 4 4 4 4 4 5 

Agus Safriadi 4 5 4 3 4 4 5 5 4 

Ayuni Efani Boron 4 4 2 4 3 4 3 2 2 

Ummul Paidah 4 4 3 3 3 2 3 3 4 

Angga Renaldi 5 5 5 5 5 5 5 5 5 

Nii Komang Ratna 

Sari 
4 5 4 5 4 4 5 5 5 

Indah Puspita Sari 5 5 5 5 5 5 5 5 5 

Rashifa Ramadhani 5 4 4 5 4 4 3 3 5 

Nuri Hadriyani 5 4 4 5 4 5 4 5 4 

Shazkia Ade Ryzka 

Syam 
5 5 5 5 5 5 5 5 5 

Nur Fitriani 5 4 4 4 5 4 3 4 5 

Nurul Fatin 5 5 5 5 4 5 5 5 5 

Andi Ainun Ni’ma 5 5 5 5 5 5 5 5 5 

Kezia 4 4 3 3 3 3 3 3 4 

Johana Ivana 4 5 4 4 5 4 5 4 5 

Andi Widya 4 5 5 4 3 4 5 4 4 

Andi Yuyun 5 5 4 4 5 5 5 4 4 

Total 92 91 83 84 82 85 85 82 88 

Rata-rata 4,6 4,55 4,15 4,2 4,1 4,25 4,25 4,1 4,4 

Jumlah 4,43 4,18 4,25 
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Lampiran 1b. Pengujian Organoleptik Cokelat Parameter Aroma 

Panelis 

Sampel 

F1 F2 F3 

854 628 137 912 567 399 558 362 462 

Nii Putu Iin Aprilia 5 5 5 5 4 5 5 5 5 

Mila Sari 4 4 4 3 3 4 4 4 3 

Aura Adha Azzahra 

Sonda 
4 4 3 2 4 3 4 4 3 

Stevanie Elsa 4 3 4 4 3 4 3 3 3 

Agus Safriadi 5 4 3 5 4 4 4 4 3 

Ayuni Efani Boron 4 4 3 3 2 2 3 3 3 

Ummul Paidah 2 2 3 2 3 3 1 2 2 

Angga Renaldi 4 4 5 4 4 4 4 5 5 

Nii Komang Ratna 

Sari 
5 4 4 4 4 5 5 4 4 

Indah Puspita Sari 5 5 5 5 5 5 5 5 5 

Rashifa Ramadhani 3 4 5 4 5 5 3 4 5 

Nuri Hadriyani 5 4 4 4 3 5 4 5 5 

Shazkia Ade Ryzka 

Syam 
4 3 5 4 4 5 4 3 5 

Nur Fitriani 5 5 5 5 4 4 5 4 4 

Nurul Fatin 5 5 5 5 5 5 5 5 5 

Andi Ainun Ni’ma 4 5 4 4 5 5 4 5 5 

Kezia 3 3 4 4 3 3 3 4 3 

Johana Ivana 5 4 5 5 4 4 5 5 5 

Andi Widya 5 5 5 3 3 3 5 4 4 

Andi Yuyun 5 4 5 4 5 5 5 4 4 

Total 86 81 86 79 77 83 81 82 81 

Rata-rata 4,3 4,05 4,3 3,95 3,85 4,15 4,05 4,1 4,05 

Jumlah 4,22 3,98 4,07 
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Lampiran 1c. Pengujian Organoleptik Cokelat Parameter Rasa Manis 

Panelis 

Sampel 

F1 F2 F3 

854 628 137 912 567 399 558 362 462 

Nii Putu Iin Aprilia 5 5 5 4 4 4 5 4 4 

Mila Sari 4 5 5 4 4 3 3 4 4 

Aura Adha Azzahra 

Sonda 
2 2 2 3 3 4 4 3 5 

Stevanie Elsa 5 4 4 4 4 4 4 4 4 

Agus Safriadi 5 5 5 4 4 4 4 5 5 

Ayuni Efani Boron 3 3 3 3 4 3 4 4 3 

Ummul Paidah 2 3 4 2 2 2 4 3 3 

Angga Renaldi 5 5 5 4 4 4 5 5 5 

Nii Komang Ratna 

Sari 
5 5 4 5 5 5 4 4 5 

Indah Puspita Sari 3 3 3 3 5 5 5 4 3 

Rashifa Ramadhani 4 2 3 4 3 3 4 3 4 

Nuri Hadriyani 3 4 3 5 5 5 5 4 5 

Shazkia Ade Ryzka 

Syam 
4 3 5 4 3 5 4 5 5 

Nur Fitriani 4 5 5 5 4 3 5 4 5 

Nurul Fatin 3 5 5 5 5 5 5 5 5 

Andi Ainun Ni’ma 4 5 4 4 5 5 3 5 3 

Kezia 3 3 3 3 3 4 4 3 4 

Johana Ivana 5 4 5 5 5 5 5 5 5 

Andi Widya 4 4 5 3 4 4 5 4 4 

Andi Yuyun 4 4 4 4 5 4 3 4 4 

Total 77 79 82 78 81 81 85 82 85 

Rata-rata 3,85 3,95 4,1 3,9 4,05 4,05 4,25 4,1 4,25 

Jumlah 3,97 4,00 4,20 
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Lampiran 1d. Pengujian Organoleptik Cokelat Parameter Rasa Pahit 

Panelis 

Sampel 

F1 F2 F3 

854 628 137 912 567 399 558 362 462 

Nii Putu Iin Aprilia 5 5 4 3 4 3 4 3 3 

Mila Sari 3 3 3 4 4 4 4 4 5 

Aura Adha Azzahra 

Sonda 
4 4 3 3 3 4 3 4 4 

Stevanie Elsa 5 4 4 4 4 3 3 3 3 

Agus Safriadi 4 4 5 4 4 5 3 4 4 

Ayuni Efani Boron 2 2 3 4 3 2 2 2 1 

Ummul Paidah 3 4 3 3 3 3 2 2 3 

Angga Renaldi 4 4 5 4 4 5 4 5 4 

Nii Komang Ratna 

Sari 
4 3 4 3 4 4 3 3 4 

Indah Puspita Sari 3 3 3 3 5 5 3 3 2 

Rashifa Ramadhani 3 5 4 5 5 4 4 5 4 

Nuri Hadriyani 4 3 3 5 4 4 5 3 3 

Shazkia Ade Ryzka 

Syam 
5 3 4 5 3 5 5 3 5 

Nur Fitriani 4 4 3 3 3 3 4 4 3 

Nurul Fatin 3 5 5 3 4 4 4 3 4 

Andi Ainun Ni’ma 3 3 4 3 3 3 4 4 4 

Kezia 2 4 3 3 2 4 3 3 4 

Johana Ivana 4 5 3 4 3 4 4 4 5 

Andi Widya 4 4 5 3 3 3 5 4 4 

Andi Yuyun 5 5 5 5 5 5 5 5 5 

Total 74 77 76 74 73 77 74 71 74 

Rata-rata 3,7 3,85 3,8 3,7 3,65 3,85 3,7 3,55 3,7 

Jumlah 3,78 3,73 3,65 
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Lampiran 1e. Pengujian Organoleptik Cokelat Parameter Aftertaste 

Panelis 

Sampel 

F1 F2 F3 

854 628 137 912 567 399 558 362 462 

Nii Putu Iin Aprilia 4 5 4 3 3 4 3 4 3 

Mila Sari 4 4 5 5 4 4 4 4 5 

Aura Adha Azzahra 

Sonda 
3 3 4 3 4 4 4 4 4 

Stevanie Elsa 4 4 4 4 4 4 3 4 4 

Agus Safriadi 4 5 5 3 4 4 5 4 4 

Ayuni Efani Boron 4 3 4 3 2 3 2 4 4 

Ummul Paidah 2 1 2 2 3 1 3 1 3 

Angga Renaldi 4 5 4 4 4 5 5 4 5 

Nii Komang Ratna 

Sari 
5 5 4 5 4 5 4 5 5 

Indah Puspita Sari 2 3 3 4 5 5 2 4 3 

Rashifa Ramadhani 4 5 4 3 4 4 3 4 4 

Nuri Hadriyani 5 4 3 5 4 3 3 4 3 

Shazkia Ade Ryzka 

Syam 
4 3 4 4 3 5 4 4 5 

Nur Fitriani 4 4 4 5 4 4 5 5 4 

Nurul Fatin 4 4 4 4 5 5 5 4 5 

Andi Ainun Ni’ma 4 4 3 3 3 4 3 4 4 

Kezia 3 3 3 3 3 3 3 3 3 

Johana Ivana 4 4 4 4 5 5 5 5 4 

Andi Widya 4 4 5 4 4 3 5 4 4 

Andi Yuyun 5 5 5 5 5 5 4 4 5 

Total 77 78 78 76 77 80 75 79 81 

Rata-rata 3,85 3,9 3,9 3,8 3,85 4 3,75 3,95 4,05 

Jumlah 3,88 3,88 3,92 

 

Lampiran 1f. Hasil Rata-Rata Pengujian Organoleptik Cokelat 

 Warna Aroma Rasa 

Manis 

Rasa 

Pahit 

AfterTaste Rata-rata 

F1 4,43 4,22 3,97 3,78 3,88 4,06 

F2 4,18 3,98 4,00 3,73 3,88 3,95 

F3 4,24 4,07 4,20 3,65 3,92 4,02 
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Lampiran 2. Hasil Data Analisis Kadar Air pada Cokelat 

Lampiran 2a. Hasil Pengujian Kadar Air pada Cokelat 

 

U1 U2 U3 Jumlah Rata-rata 

F0 0,082 0,076 0,062 0,22 0,073333 

F1 0,093 0,081 0,067 0,241 0,080333 

Lampiran 2b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Air pada Cokelat 

Group Statistics 

 

Perlakuan N Mean Std. Deviation Std. Error Mean 

Hasil F0 3 .0733 .01155 .00667 

F1 3 .0800 .01000 .00577 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Hasil Equal variances 

assumed 
.308 .609 -.756 4 .492 -.00667 .00882 -.03115 .01782 

Equal variances not 

assumed 

  
-.756 3.920 .493 -.00667 .00882 -.03135 .01802 

 

Lampiran 3. Hasil Data Analisis Kadar Abu pada Cokelat 

Lampiran 3a. Hasil Pengujian Kadar Abu pada Cokelat 

 

U1 U2 U3 Jumlah Rata-rata 

F0 1,49 1,91 1,66 5,06 1,686667 

F1 1,86 2,04 1,82 5,72 1,906667 

Lampiran 3b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Air pada Cokelat 

Group Statistics 

 
Perlakuan N Mean Std. Deviation Std. Error Mean 

Hasil Kontrol 
3 1.6867 .21127 .12197 

F1 3 1.9067 .11719 .06766 
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Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. 

Error 

Differen

ce 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Hasil Equal variances 

assumed 
.814 .418 -1.577 4 .190 -.22000 .13948 -.60727 .16727 

Equal variances 

not assumed 

  
-1.577 3.124 .209 -.22000 .13948 -.65407 .21407 

Lampiran 4. Hasil Data Analisis Kadar Protein pada Cokelat 

Lampiran 4a. Hasil Pengujian Kadar Protein pada Cokelat 

 

U1 U2 U3 Jumlah Rata-rata 

Kontrol 12,47 12,12 10,62 35,21 11,736667 

F1 12,00 11,58 12,14 35,72 11,906667 

Lampiran 4b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Protein pada 

Cokelat 

Group Statistics 

 
Protein N Mean Std. Deviation Std. Error Mean 

Hasil Kontrol 3 11.7367 .98277 .56740 

F1 3 11.9067 .29143 .16826 

 

Independent Samples Test 

  

Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

Hasil Equal variances 

assumed 
5.610 .077 -.287 4 .788 -.17000 .59182 -1.81317 

1.4731

7 

Equal variances 

not assumed 

  
-.287 2.349 .797 -.17000 .59182 -2.38607 

2.0460

7 
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Lampiran 5. Hasil Data Analisis Kadar Lemak pada Cokelat 

Lampiran 5a. Hasil Pengujian Kadar Lemak pada Cokelat 

 

U1 U2 U3 Jumlah Rata-rata 

Kontrol 45,59 45,45 45,61 136,65 45,55 

F1 41,39 41,73 41,96 125,08 41,69 

Lampiran 5b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Lemak pada 

Cokelat 

Group Statistics 

 Perlakuan N Mean Std. Deviation Std. Error Mean 

Hasil Kontrol 3 45.5500 .08718 .05033 

F1 2 41.5600 .24042 .17000 

 

Independent Samples Test 

  
Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Hasi

l 

Equal variances 

assumed 
20.593 .020 28.020 3 .000 3.99000 .14240 3.53682 4.44318 

Equal variances 

not assumed 

  
22.505 1.178 .017 3.99000 .17729 2.40309 5.57691 

 

Lampiran 6. Hasil Data Analisis Kadar Karbohidrat pada Cokelat 

Lampiran 6a. Hasil Pengujian Kadar Karbohidrat pada Cokelat 

 

U1 U2 U3 Jumlah 

Rata-

rata 

Kontrol 40,368 40,444 42,048 122,86 40,9533 

F1 44,657 44,569 44,013 133,239 44,413 

 

Lampiran 6b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Karbohidrat 

pada Cokelat 

Group Statistics 

 Perlakuan N Mean Std. Deviation Std. Error Mean 

Hasil Kontrol 3 40.9467 .94770 .54715 

F1 3 44.4067 .34646 .20003 
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Independent Samples Test 

  
Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  
Lower Upper 

Hasi

l 

Equal variances 

assumed 
5.562 .078 -5.939 4 .004 -3.46000 .58257 -5.07748 -1.84252 

Equal variances 

not assumed 

  
-5.939 2.525 .015 -3.46000 .58257 -5.52769 -1.39231 

 

Lampiran 7. Hasil Data Analisis Kadar Kalori pada Cokelat 

Lampiran 7a. Hasil Pengujian Kadar Kalori pada Cokelat 

 

U1 U2 U3 Jumlah 

Rata-

rata 

Kontrol 621,63 619,29 621,13 1862,05 620,6833 

F1 599,11 600,13 602,24 1801,48 600,4933 

 

Lampiran 7b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Kalori pada 

Cokelat 

Group Statistics 

 Perlakuan N Mean Std. Deviation Std. Error Mean 

Hasil Kontrol 3 6.2068E2 1.23229 .71146 

F1 3 6.0049E2 1.59632 .92164 

 

Independent Samples Test 

  Levene's Test for 

Equality of 

Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Differenc

e 

Std. Error 

Differenc

e 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Hasi

l 

Equal variances 

assumed 
.225 .660 17.341 4 .000 20.19000 1.16430 16.95739 23.42261 

Equal variances 

not assumed 

  
17.341 3.759 .000 20.19000 1.16430 16.87400 23.50600 

 

Lampiran 8. Hasil Data Analisis Aktivitas Antioksidan pada Cokelat 

Lampiran 8a. Hasil Pengujian Aktivitas Antioksidan pada Cokelat 

 

U1 U2 U3 Jumlah Rata-rata 

Kontrol 404,08 396,77 417,68 1218,53 406,18 

P1 321,32 264,04 213,26 798,62 266,21 
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Lampiran 8b. Hasil Analisis Uji Independent T-Test Pengujian Aktivitas Antioksidan 

pada Cokelat 
 

 

 

 

 

 

 

Lampiran 8c. Kurva Aktivitas Antioksidan pada Cokelat 

1. Kurva Aktivitas Antioksidan Cokelat Formulasi F0 (100% : 0% : 0%) 

 

Group Statistics 

 Perlakuan N Mean Std. Deviation Std. Error Mean 

Hasil Kontrol 3 4.0618E2 10.61150 6.12656 

F1 3 2.6621E2 54.06257 31.21304 

Independent Samples Test 

  Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

Hasi

l 

Equal variances 

assumed 
2.750 .173 4.400 4 .012 139.97000 31.80862 51.65510 228.28490 

Equal variances 

not assumed 

  
4.400 2.154 .042 139.97000 31.80862 12.06435 267.87565 
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2. Kurva Aktivitas Antioksidan Cokelat Formulasi F1 (70% : 0,35% : 29,65%) 
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Lampiran 9. Hasil Data Analisis Kadar Flavonoid pada Cokelat 

Lampiran 9a. Hasil Pengujian Kadar Flavonoid pada Cokelat 

 

U1 U2 U3 Jumlah Rata-rata 

Kontrol 645,75 797,56 728,31 2171,62 723,8733 

F1 1132,62 1226,65 1222,66 3581,93 1193,977 

Lampiran 9b. Hasil Analisis Uji Independent T-Test Pengujian Kadar Flavonoid pada 

Cokelat 

Group Statistics 

 Flavonoid N Mean Std. Deviation Std. Error Mean 

HASIL KONTROL 3 7.2387E2 76.00218 43.87988 

F1 3 1.1940E3 53.15656 30.68996 
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Independent Samples Test 

  
Levene's Test for 

Equality of Variances t-test for Equality of Means 

  

F Sig. t df 

Sig. (2-

tailed) 

Mean 

Difference 

Std. Error 

Difference 

95% Confidence 

Interval of the 

Difference 

  Lower Upper 

HASI

L 

Equal variances 

assumed 
.186 .689 -8.779 4 .001 -470.11333 53.54734 -618.78458 -321.44209 

Equal variances not 

assumed 

  
-8.779 3.579 .002 -470.11333 53.54734 -625.94461 -314.28206 
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Lampiran 10. Dokumentasi Kegiatan Penelitian 

Lampiran 10a. Proses Pembuatan Produk Cokelat 

   

   

   

Lampiran 10b. Pengujian Analisa Sensori Produk Cokelat 
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Lampiran 10c. Pengujian Sifat Fisik dan Kimia Produk Cokelat 

   

   

 


