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LAMPIRAN 

Lampiran 1. Data Penelitian, Anilisis Anova dan Uji Lanjut Duncan Organoleptik Warna 

Organoleptik warna 

Perlakuan 
Ulangan 

Rata-rata 
I II III 

1 menit 3.4 3.36 3.52 3.43 

3 menit  3.84 3.64 3.76 3.75 

5 menit 3.68 3.84 3.72 3.75 

7 menit 3.8 3.56 3.48 3.61 

9 menit 3.88 3.68 3.72 3.76 

 
 

ANOVA 

Organoleptik warna      

 Sum of Squares df Mean Square F Sig. 

Between Groups .245 4 .061 4.864 .019 

Within Groups .126 10 .013   

Total .371 14    

 

 

Organoleptik Warna 

Duncan   

Perlaku

an N 

Subset for alpha = 0.05 

1 2 

1 3 3.4267  

4 3 3.6133 3.6133 

2 3  3.7467 

3 3  3.7467 

5 3  3.7600 

Sig.  .069 .166 
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Lampiran 2. Data Penelitian, Anilisis Anova dan Uji Lanjut Duncan Organoleptik Aroma 

 

Organoleptik aroma 

Perlakuan 
Ulangan 

Rata-rata 
I II III 

1 menit 3.24 3.36 3.16 3.25 

3 menit  3.12 3.24 3.4 3.25 

5 menit 3.36 3.24 3.32 3.31 

7 menit 3.32 3.32 3.12 3.25 

9 menit 3.08 3.2 3.12 3.13 

 

ANOVA 

Organoleptik aroma      

 Sum of Squares df Mean Square F Sig. 

Between Groups .049 4 .012 1.211 .365 

Within Groups .101 10 .010   

Total .150 14    

 
Lampiran 3. Data Penelitian, Anilisis Anova dan Uji Lanjut Duncan Organoleptik Rasa 

Organoleptik rasa 

Perlakuan 
Ulangan 

Rata-rata 
I II III 

1 menit 3.52 3.4 3.44 3.45 

3 menit  3.6 3.56 3.52 3.56 

5 menit 3.72 3.52 3.48 3.57 

7 menit 3.44 3.6 3.44 3.49 

9 menit 3.16 3 3.08 3.08 

 

ANOVA 

Organoleptik rasa      

 Sum of Squares df Mean Square F Sig. 

Between Groups .493 4 .123 16.761 .000 

Within Groups .074 10 .007   

Total .567 14    

 



21 

 

 

Organoleptik rasa 

Duncan   

Perlaku

an N 

Subset for alpha = 0.05 

1 2 

5 3 3.0800  

1 3  3.4533 

4 3  3.4933 

2 3  3.5600 

3 3  3.5733 

Sig.  1.000 .141 

 

Lampiran 4. Data Penelitian, Anilisis Anova dan Uji Lanjut Duncan Kadar Tanin 
Kadar Tanin 

Perlakuan 
Ulangan 

Rata-rata kadar tanin (µgGAE/g) 
I II III 

1 menit 0.77 0.83 0.67 0.75 

3 menit  1.19 1.05 1.05 1.09 

5 menit 1.21 1.25 1.11 1.19 

7 menit 1.99 1.44 1.69 1.71 

9 menit 1.81 1.91 1.85 1.86 

 

ANOVA 

Kadar tanin      

 Sum of Squares df Mean Square F Sig. 

Between Groups .023 4 .006 28.090 .000 

Within Groups .002 10 .000   

Total .025 14    
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Kadar Tanin 

Duncan    

perlakuan N 

Subset for alpha = 0.05 

1 2 3 

1 menit 3 .0754   

3 menit 3  .1094  

5 menit 3  .1191  

7 menit 3   .1707 

9 menit 3   .1804 

Sig.  1.000 .427 .428 

 

Lampiran 5. Data Penelitian, Anilisis Anova dan Uji Lanjut Duncan Total Polifenol 

Polifenol 

Perlakuan 
Ulangan 

Rata-rata total polifenol (ppm) 
I II III 

1 menit 0.36 0.24 0.29 228.58 

3 menit  0.48 0.38 0.41 298.40 

5 menit 0.61 0.49 0.38 332.26 

7 menit 0.69 0.58 0.64 408.40 

9 menit 0.75 0.80 0.83 492.09 

 

ANOVA 

Total Polifenol      

 Sum of Squares df Mean Square F Sig. 

Between Groups .447 4 .112 23.403 .000 

Within Groups .048 10 .005   

Total .495 14    
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Total Polifenol 

Duncan     

Perlaku

an N 

Subset for alpha = 0.05 

1 2 3 4 

1 3 .2940    

2 3  .4267   

3 3  .4910   

4 3   .6357  

5 3    .7947 

Sig.  1.000 .281 1.000 1.000 

 

Lampiran 6. Data Penelitian, Anilisis Anova dan Uji Lanjut Duncan Aktivitas Antioksidan 
Aktivitas Antioksidan 

Perlakuan 
Ulangan 

Rata-rata IC50 (ppm) 
I II III 

1 menit 1377.04 2469.66 2052.18 1966.29 

3 menit 1459.66 2040.56 1872.32 1790.85 

5 menit 1738.11 1344.93 1658.44 1580.49 

7 menit 1071.52 1219.97 1249.39 1180.29 

9 menit 1025.61 1029.40 1279.68 1111.56 

 

ANOVA 

Aktivitas 

antioksidan 

     

 Sum of Squares df Mean Square F Sig. 

Between Groups 1453.573 4 363.393 6.464 .008 

Within Groups 562.175 10 56.217   

Total 2015.748 14    
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Aktivtias Antioksidan 

Duncan   

Perlakuan N 

Subset for alpha = 0.05 

1 2 

9 menit 3 28.6123  

7 menit 3  46.8655 

3 menit 3  53.0285 

5 menit 3  53.8381 

1 menit 3  55.0262 

Sig.  1.000 .242 

. 

Lampiran 7. Data Penelitian, Anilisis Anova dan Uji Lanjut Duncan Uji Warna 
 

Warna 

Perlakuan 
Ulangan 

Rata-rata nilai L 
I II III 

1 menit 25.88 25.86 25.87 25.87 

3 menit  25.62 25.61 25.63 25.62 

5 menit 25.87 25.88 25.89 25.88 

7 menit 24.24 24.25 24.23 24.24 

9 menit 23.64 23.63 23.62 23.63 

 

ANOVA 

Uji warna      

 Sum of Squares df Mean Square F Sig. 

Between Groups 13.093 4 3.273 3.777E4 .000 

Within Groups .001 10 .000   

Total 13.094 14    
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Uji Warna 

Duncan     

Perlaku

an N 

Subset for alpha = 0.05 

1 2 3 4 

5 3 23.6300    

4 3  24.2400   

2 3   25.6200  

1 3    25.8700 

3 3    25.8833 

Sig.  1.000 1.000 1.000 .110 
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Lampiran 8. Dokumentasi Penelitian 

a. Pembuatan Minuman Kulit Biji Kakao  

 
b. Pengujian Organoleptik 

 
c. Pengujian Aktivitas Antioksidan 
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d. Pengujian Kadar Tanin 

 
e. Pengujian Polifenol 

 
f. Pengujian Warna 
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