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ANALISIS MUTU KOPI ARABIKA (Coffea Arabica L.) DENGAN
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ABSTRAK

Kopi merupakan salah satu produk hortikultura yang ditanam di Indonesia dan
berperan penting dalam pertumbuhan ekonomi masyarakat Indonesia. Kopi
arabika merupakan salah satu jenis kopi yang memiliki rasa dan aroma yang jauh
lebih baik dibandingkan dengan jenis kopi lainnya. Kandungan pada kopi arabika
asam klorogenat, kafein, karbohidrat, lipid, protein, vitamin, mineral, alkaloid dan
senyawa fenolik. Honey process adalah biji kopi kemudian dikeringkan tanpa
dicuci agar mucilage tetap menempel. Metode honey process terbagi menjadi 3
jenis yaitu yellow honey, red honey dan black honey. Tujuan dari penelitian ini
adalah untuk mengetahui mutu pengolahan honey process terhadap sifat fisika
kimia yaitu kadar air, kadar abu, kafein, gula reduksi, total asam kopi arabika dan
uji organoleptic (warna dan rasa). Rancangan percobaan dalam penelitian ini
disusun secara faktorial dalam Rancangan Blok Lengkap (RBL) dengan
menggunakan 1 faktor, tiga taraf dan tiga kali pengulangan. Tiga taraf tersebut
yakni Yellow Honey (25% : 75%), Red Honey (50% : 50%) dan Black Honey
(100%) yang akan dianalisis menggunakan metode honey process. Berdasarkan
hasil menjukkan pengolahan buah kopi demgan metode honey process tidak
berpengaruh nyata terhadap kadar air, kadar kafein, gula reduksi, dan kadar abu.
Namun berpengaruh nyata terhadap total asam dan uji organoleptic (warna dan
rasa).

Kata Kunci : kopi arabika; honey process; mutu kopi; warna; rasa

Xi


mailto:yeheskielsitepu240@gmail.com

ABSTRACT

QUALITY ANALYSIS OF ARABIC COFFEE (Coffea Arabica L.) WITH THE
HONEY PROCESS METHOD
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ABSTRACT

Coffee is one of the horticultural products grown in Indonesia and plays an important role in
the economic growth of Indonesian society. Arabica coffee is a type of coffee that has a much
better taste and aroma compared to other types of coffee. Arabica coffee contains chlorogenic
acid, caffeine, carbohydrates, lipids, proteins, vitamins, minerals, alkaloids and phenolic
compounds. Honey process means the coffee beans are then dried without washing so that the
mucilage remains attached. The honey process method is divided into 3 types, namely yellow
honey, red honey and black honey. The aim of this research is to determine the quality of the
honey process processing in terms of physicochemical properties, namely water content, ash
content, caffeine, reducing sugar, total Arabica coffee acid and organoleptic tests (color and
taste). The experimental design in this research was arranged factorially in a Complete Block
Design (RBL) using 1 factor, three levels and three repetitions. The three levels are Yellow
Honey (25% : 75%), Red Honey (50% : 50%) and Black Honey (100%) which will be analyzed
using the honey process method. Based on the results, it shows that processing coffee fruit
using the honey process method does not have a significant effect on water content, caffeine
content, reducing sugar and ash content. However, it has a real effect on total acid and
organoleptic tests (color and taste).

Keywords: Arabica coffee; honey process; coffee quality; colour; taste
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