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ABSTRACT

EVALUATION OF COCOA BUTTER OBTAINED FROM SICK CACAO POD
(Theobroma cacao) AND ITS YIELD COMPARED TO HEALTHY CACAO POD

By

Xavier Amadeo Putra Kurnia, Student
Maria Dewi Puspitasari Tirtaningtyas Gunawan Puteri, M.Sc., Ph.D., Advisor

Juli Effendy, M.Sc., Co-Advisor

SWISS GERMAN UNIVERSITY

In cacao agriculture, recent climate changes and black pod rot (BPR) diseases have led to an
increase in the production of sick cacao pods. During processing, wet cacao pulp is often
mixed with healthy batches during fermentation or simply buried in the ground as a natural
fertilizer. This causes significant losses of income for cacao farmers. The drop in production
volume globally is also a concern despite the rising industrial demand for cocoa nibs and
cocoa butter. This study evaluated the yield and quality of cocoa butter produced from sick
cacao pods. Results showed that the yield for both fermented sick and unfermented sick
cocoa butter is vastly low. On the other hand, the aroma of unfermented sick cocoa butter is
better compared to fermented sick cocoa butter. Evaluating sick cocoa butter's quality
according to SNI parameters and using GC-MS to detect mycotoxin inside the cocoa butter
would help Indonesian cacao agriculture even further.
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