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EVALUASI SENSORI COKLAT BATANG BERBAHAN  BIJI  KAKAO 

BACKSLOPE 

Sofy Jayyidah 

ABSTRAK 

Penelitian ini bertujuan  untuk  mengetahui profil sensori coklat batang berbahan 

baku biji kakao hasil fermentasi Backslope dan juga mengetahui penerimaan 

konsumen  terhadap produk cokelat batang berbahan baku biji kakao Backslope. 

Metode yang digunakan dalam  penelitian  adalah Check All This Apply (CATA). 

Terdapat 3 sampel yang diujikan  kepada  panelis, yaitu sampel 257 dengan 

persentase formulasi ( 25% pasta kakao Backslope, 10% lemak kakao, 30% susu 

bubuk, 30% gula bubuk, 5% jahe), sampel 363 (30% pasta kakao Backslope, 10% 

lemak kakao, 25% susu bubuk, 35% gula bubuk, 5% jahe), sampel 567 (20% pasta 

kakao Backslope, 10% lemak kakao, 35% susu bubuk, 25% gula bubuk, 5% jahe). 

Hasil  analisis  menunjukkan  bahwa atribut sensori produk ideal yang diinginkan 

oleh panelis adalah atribut nutty, creamy, sweet/candy dan fruity/Citrus/berry. 

Sedangkan atribut yang dirasakan oleh panelis pada ketiga sampel yang diujikan tidak 

ada yang memiliki atribut sama atau hampir mirip dengan produk ideal. Hasil uji 

hedonic dari ketiga sampel yang diujikan tidak berbeda signifikan, panelis lebih 

banyak  menyukai  sampel 257. Selain  itu jumlah  persentase bahan tambahan  

seperti  gula, susu, dan  lemak  kakao dapat berpengaruh terhadap profil sensori 

coklat batang kakao Backslope (tekstur, aroma, rasa, flavor, aftertaste, dan 

mouthfeel). 

 

Kata kunci: Coklat Batang Backslope, Check All This Apply (CATA), Profil Sensori.  
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CHOCOLATE BAR SENSORY EVALUATION  BACKSLOPE COCOA SEED 

MATERIAL 

Sofy Jayyidah 

ABSTRACT 

This study aims to determine the sensory profile of chocolate bars made from 

fermented Backslope cocoa beans and also to determine consumer acceptance of 

chocolate bars made from Backslope cocoa beans. The method used in this research 

is Check All This Apply (CATA). There were three samples tested on panelists, 

namely sample 257 with the percentage of formulation (25% Backslope cocoa paste, 

10% cocoa butter, 30% powdered milk, 30% powdered sugar, 5% ginger), sample 

363 (30% Backslope cocoa paste, 10% cocoa butter, 25% milk powder, 35% 

powdered sugar, 5% ginger), sample 567 (20% Backslope cocoa paste, 10% cocoa 

butter, 35% powdered milk, 25% powdered sugar, 5% ginger). The results of the 

analysis show that the ideal product sensory attributes desired by the panelists are 

nutty, creamy, sweet/candy and fruity/citrus/berry attributes. While the attributes felt 

by the panelists in the three samples tested did not have the same or almost similar 

attributes to the ideal product. The hedonic test results of the three samples tested 

were not significantly different, panelists preferred sample 257. In addition, the 

percentage of additional ingredients such as sugar, milk, and cocoa butter can affect 

the sensory profile of Backslope cocoa bar chocolate (texture, aroma, taste, flavor, 

aftertaste, and mouthfeel). 

 

Keywords: Backslope Chocolate Bar, Check All This Apply (CATA), Sensory Profile. 
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