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PENGARUH PERBEDAAN JENIS KEMASAN  

TERHADAP AKTIVITAS ANTIOKSIDAN  

PRODUK (DARK DAN MILK) COKELAT  

DENGAN METODE DPPH 

 

ABSTRAK 

 

Telah dilakukan penelitian yang bertujuan untuk mengetahui adanya pengaruh 

yang diberikan dari perbedaan kemasan terhadap aktivitas antioksidan yang 

terdapat pada produk (dark dan milk) cokelat dengan metode DPPH. Produk (dark 

dan milk) cokelat diekstraksi dengan cara maserasi menggunakan pelarut etanol 

96% selama 3x24 jam. Hasil penelitian ini menunjukkan bahwa terjadi penurunan 

aktivitas antioksidan setelah disimpan selama 14 hari pada suhu kamar. Kemasan 

plastik memberikan persentase penurunan lebih besar dibanding dengan kemasan 

aluminium foil. Pada dark cokelat sampel kemasan aluminium foil terjadi 

penurunan sebesar 10,191%, sedangkan kemasan plastik sebesar 14,931%. Pada 

milk cokelat sampel kemasan aluminium foil terjadi penurunan sebesar 9,861%, 

sedangkan kemasan plastik sebesar 15,455%. 

 

Kata kunci: Produk (dark dan milk) cokelat, antioksidan, DPPH. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

THE EFFECT OF DIFFERENT TYPES OF PACKAGING  

TO ANTIOXIDANT ACTIVITY ON DARK AND MILK  

CHOCOLATE PRODUCTS USING DPPH METHOD 

 

ABSTRACT 

 

The effects of different types of product packaging to antioxidant activity on dark 

and milk chocolates using DPPH Method had been done. This study aimed to 

know the existence of the effect of packagingdifference to antioxidant activity 

which contained in the chocolate products (dark and milk) using the DPPH 

method. The chocolate products (dark and milk) extracted by maceration way 

using 96% ethanol as solvent for 3x24 hours. The results of this study indicated 

antioxidant activity decreasing after 14 days storing at room temperature. The 

plastic packaging provides greater percentage reduction than aluminum foil 

packaging. The reduction percentage on dark chocolate samples of aluminum foil 

packaging was of 10.191%, whereas plastic packaging by 14.931%. The reduction 

percentage on milk chocolate samples used aluminum foil packaging was of 

9.861%, whereas plastic packaging by 15.455%. 

 

Keywords: Chocolate products (dark and milk), antioxidant, DPPH.
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