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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui efek lama fermentasi terhadap 
karakteristik fisik dan kimia biji kakao (Theobroma cacao L) dengan perlakuan,  

Fo tanpa fermentasi, F1 fermentasi 2 hari, F2 fermentasi 4 hari, F3 fermentasi 6 
hari, F4 fermentasi 8 hari, dan F5 fermentasi 10 hari. Metode yang digunakan 
Rancangan Acak Lengkap (RAL) yang terdiri dari 6 perlakuan dengan 3 kali 

ulangan, sehingga terdapat 18 jumlah percobaan. Tehnik penelitian ini 
menggunakan buah kakao yang diambil dari desa Pasir Jaya dan Pasir Utama, 

kemudian diteliti kadar air, kadar abu, pH, rendemen dan uji organoleptik di 
Laboratorium Biologi Universitas Pasir Pengaraian. Hasil penelitian yang 
dilakukan terdapat pengaruh terhadap kadar air 6,134>3,105, kadar abu 

26,733>3,105, rendemen 3,431>3,105, dan uji organoleptik warna 7,278>2,310, 
aroma 118,715>2,310, tekstur 8,582>2,310 tetapi tidak berpengaruh terhadap pH 

2,315<3,105. Perlakuan fermentasi yang baik dan memenuhi standar pada 
penelitan yang dilakukan yaitu pada proses fermentasi 6 hari. 
 

 
Kata kunci: Biji kakao, efek lama fermentasi, uji organoleptic, kadar air 
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ABSTRACT 

This research aims to determine the effect of long fermentation on the 
physical and chemical characteristics of cocoa beans (Theobroma cacao L) with 

treatment, Fo without fermentation, F1 fermentation 2 days, F2 fermentation 4 
days, F3 fermentation 6 days, F4 fermentation 8 days, and F5 fermentation 10 
days. The method used was a completely randomized design (RAL) consisting of 6 

treatments with 3 replications, so there were 18 trials. This research technique 
uses cocoa fruit taken from the villages of Pasir Jaya and Pasir Utama, then 

examined water content, ash content, pH, yield and organoleptic tests at the 
Biology labor of Pasir Pengaraian University. The results of the research carried 
out showed an influence on air content 6,134>3,105, ash content 26,733>3,105 , 

yield 3,431>3,105 and organoleptic color 7,278>2,310, aroma 118,715>2,310, 
textur 8,582>2.310 tests but had no effect on pH 2,315<3,105. The fermentation 

treatment was good and met the standards in the research carried out, namely the 
6 day fermentation prosess. 

 

Keywords: Cocoa beans, effect of fermentation time, organoleptic test, water 
content
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