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Abstract : Cocoa skin has great potential to be processed into liquid smoke. So far, it has only 

been processed into animal feed and the rest is disposed of. The aim of the study was to 

determine the toxicity of the liquid smoke water of cocoa peels. This research was carried out 
in the Agricultural Technology Technology Laboratory of Ekasakti University, laboratory of 

the Faculty of Agricultural Technology, Andalas University  and LL region X dikti Laboratory 

in Padang. Analysis of cocoa skin liquid smoke data using descriptive experimental data. The 

treatment in the study was the water content of cocoa skin, namely 10%, 15%, 20% and 25%. 
The results showed that the water content of different cocoa peel raw materials gave different 

toxicity values. Toxicity activities in liquid smoke of cocoa peels with different moisture 

content met the toxicity standard. The water content of 25 percent has the most toxic value of 
59,020 ppm. 
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