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FISIK DAN KIMIA MILK CHOCOLATE BAR DENGAN PENAMBAHAN 

MINYAK ATSIRI DAUN CENGKEH (Syzygium arimaticum) 
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RINGKASAN 

 

Indonesia merupakan penghasil kakao ketiga terbesar didunia dengan 

produktifitas yang tinggi. Milk chocolate bar merupakan konfeksioneri olahan 

kakao yang paling disukai oleh semua kalangan. Minyak atsiri daun cengkeh 

memiliki kandungan antioksidan yang tinggi dan ketersediannya melimpah di 

Indonesia. Penelitian ini dilakukan untuk mengetahui pengaruh penambahan 

minyak atsiri daun cengkeh terhadap sifat sensori, fisik, dan kimia milk chocolate 

bar. 

Pada penelitian ini menggunakan metode one way ANOVA dengan taraf 

signifikansi 95%, jika terdapat perbedaan dilanjutkan dengan uji DMRT. 

Pembuatan milk chocolate bar dilakukan dengan 3 formula yaitu penambahan 

0,1%; 0,2%; dan 0,3% minyak atsiri daun cengkeh. Diketahui bahwa milk chocolate 

bar tidak mengalami perbedaan kesukaan panelis terhadap parameter warna, terjadi 

penurunan kesukaan panelis terhadap parameter aroma, rasa, serta overall, dan 

kenaikan kesukaan panelis pada parameter kenampakan. Pengujian sifat fisik milk 

chocolate bar berupa warna menunjukkan nilai 0Hue pada daerah kisaran warna 

kromatis ‘merah’. Terjadi penurunan kekerasan milk chocolate bar seiring dengan 

penambahan minyak atsiri daun cengkeh.  

Hasil analisis kimia menunjukkan bahwa adanya penambahan minyak atsiri 

daun cengkeh meningkatkan kadar air, total fenol, dan kandungan senyawa aktif 

yang berasal dari minyak atsiri daun cengkeh. Pengujian menunjukkan penurunan 

nilai IC50 yang berarti peningkatan aktivitas antioksidan milk chocolate bar. 

Berdasarkan semua parameter pengujian terpilihlah F2 (Formula 2) sebagai formula 

terbaik 

 

Kata kunci: Kakao, Cengkeh, Minyak atsiri daun cengkeh, Milk chocolate bar  
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LEVEL OF PANELIST ACCEPTANCE AND PHYSICAL AND 

CHEMICAL PROPERTIES OF MILK CHOCOLATE BAR WITH AN 

ADDITION OF CLOVE LEAF ESSENTIAL OIL (Syzygium aromaticum) 

 

AGITYA RENANDA QOMARUZZAMAN 

H0913005 

 

SUMMARY 

 

Indonesia is the third largest cacao producer in the world with high 

productivity. Milk chocolate bar is the most favorite cocoa processed confectionery. 

Clove leaf essential oil contains high amount of antioxidant and has abundant 

availability in Indonesia. This study was conducted to determine the effect of 

addition of clove leaf essential oil to the sensory, physical, and chemical properties 

of milk chocolate bar. 

The method of analysis used in this study was ANOVA with 95% 

significance level, if any different is present, DMRT test is done afterwards. Milk 

chocolate bar was made with 3 formulas. The formulas were addition of 0,1%; 

0.2%; and 0.3% clove leaf essential oil. It was found that the milk chocolate bar did 

not have any differences in the panelist's preference for the color parameters, there 

was a decrease in the panelist's preference for the aroma, taste, and overall 

parameters, and an increase of panelist favorability on the appearance parameters. 

Physical property test of milk chocolate bar in the form of color shows the value of 

hue in the area of 'red' chromatic color range. The hardness of milk chocolate bar 

decreases as the addition of clove leaf essential oil is done. 

The results of chemical analysis showed that the addition of clove leaf 

essential oil increased water content, total phenol, and active compound content 

derived from clove leaf essential oil. Tests showed a decrease in IC50 value which 

means increased antioxidant activity of milk chocolate bar. Based on all test 

parameters, F2 (Formula 2) is chosen as the best formula 

 

Keyword: Cocoa, Clove, Clove leaf essential oil, Milk chocolate bar


