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PENGARUH METODE ROASTING DARI BEBERAPA PERBANDINGAN
BIJI KOPI (coffee sp) ARABIKA DAN ROBUSTA TERHADAP
KARAKTERISTIK ORGANOLEPTIK SEDUHAN

Gracela Natalia de Deus Joaquim
17 / 19020 / THP / STIPP A

Intisari

Penelitian 1ini bertujuan mempelajari pengaruh
metode roasting dari Dbeberapa perbandingan biji kopi
arabika dan robusta vyang tepat sehingga diperoleh
seduhan kopi yang disukai oleh konsumen.

Penelitian ini menggunakan Rancangan Blok Lengkap
(RBL) 2 faktor. Faktor pertama adalah metode roasting
(A) dengan 3 taraf yaitu (A1 = metode roasting light),

(A2 = metode roastin Medium), (A3 = metode roasting
Dark) . Faktor kedua adalah perbandingan biji kopi
arabika dan robusta (B) dengan 3 taraf vyaitu (B1 =
arabika 5% : robusta 95%), (B2 = arabika 10% : robusta

90%), (Bs = arabika 15% : robusta 85%). Bubuk kopi yang
dihasilkan dianalisis pH, kadar kafein, fisik warna,
serta uji kesukaan, aroma, warna dan rasa.

Metode roasting biji kopi arabika dan robusta
sangat berpengaruh terhadap pH, kadar kafein, fisik
warna kopi Dbubuk tetapi tidak berpengaruh terhadap
kesukaan aroma, warna dan rasa seduhan kopi.
Perbandingan biji kopi arabika dan robusta berpengaruh
terhadap fisik warna tetapi tidak berpengaruh terhadap
pH, kadar kafein bubuk kopi, juga kesukaan aroma, warna
dan rasa seduhan kopi. Kesukaan keseluruhan metode
roasting tertinggi seduhan kopi 5,59 = suka terdapat
pada A, = metode roasting medium, didukung oleh pH 5,01
kadar kafein 2,99% fisik warna 53, 64. Kesukaan
keseluruhan tertinggi seduhan kopi 5,33 = agak suka
terdapat juga pada Bz, = perbandingan biji kopi arabika
10% dan robusta 90% vyang didukung oleh pH 5,35 kadar
kafein 3,04% fisik warna 52,76.

Katakunci : Kopi arabika, kopi robusta metode roasting
seduhan kopi

xiii



THE EFFECT OF ROASTING METHODS OF SOME COMPARISONS OF
ARABICA AND ROBUSTA COFFEE BEANS ON THE ORGANOLEPTIC
CHARACTERISTICS OF BREAKING

Gracela Natalia de Deus Joaquim
17 / 19020 / THP / STIPP A

Abstract

The aim of this reserch was studies the effect
of the roasting method of several comparisons of
Arabica and Robusta coffee beans on the organoleptic
characteristics of brewing so as to obtain a coffee
brew that is liked by consumers.

This study used a 2-factor Complete Block Design
(RBL) . The first factor is the roasting method (A) that
consist of three levels, (Al = light roasting method),
(A2 = Medium roasting method), (A3 = Dark roasting
method) . The second factor is the comparison of arabica
and robusta coffee beans (B) that consist of three

levels, (Bl = 5% arabica : 95% robusta), (B2 = 10%
arabica : 90% robusta), (B3 = 15% arabica : 85% robusta

). The resulting roasting method was analyzed for pH,
caffeine content, physical color, as well as taste,
aroma and color preference tests.

Arabica and Robusta coffee bean roasting methods
greatly effected on pH, caffeine content, physical
color. But do not effected on aroma, color and taste of
coffee brewing. The comparison of arabika and robusta
coffee beans has an effected on the physical color but
has no effected on the pH, caffeine content, preference
for aroma, color and taste of the brewed coffee. The
overall preference for the highest roasting method for
brewing coffee 1is 5.59 = 1liking was on A2 = medium
roasting method, support by 5.01 pH, 2.99% caffeine
content, 53.64 physical color. The highest overall
preference for brewed coffee is 5.33 = rather like was
also on found addition B2 = a comparison of 10% arabica
coffee beans and 90% robusta which is support by 5.35
pH, 3.04% caffeine content, 52.76 physical color.

Keywords : Arabica coffee, Robusta coffee
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