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PENGARUH METODE PENYEDUHAN DAN PENAMBAHAN EKSTRAK
JENIS JERUK TERHADAP KARAKTERISTIK SEDUHAN KOPI
LIBERIKA HONEY PROCESS

Abstrak

Tujuan penelitian untuk mengetahui karakteristik kopi liberika honey proses dengan
penambahan ekstrak jeruk lemon, sunkist, dan jeruk nipis yang diseduh
menggunakan metode berbeda, yaitu french press, V60, dan cold brew, serta
mengevaluasi tingkat kesukaan panelis terhadap hasil seduhan tersebut. Metode
yang digunakan adalah Rancangan Blok Lengkap (RBL) dua faktor, A metode
seduhan Al french press, A2 V60 dan A3 Cold Brew dan faktor B penambahan
ekstrak jenis jeruk B1 jeruk nipis, B2 jeruk sunkist dan B3 jeruk lemon dengan dua
ulangan. Parameter yang dianalisis meliputi uji pH, vitamin C, uji total perbedaan
warna, uji kafein serta uji organoleptik (warna, rasa, dan aroma). sampel dengan
nilai skor disukai panelis adalah sampel A3B3 dengan metode seduhsn cold brew
dengan penambahan ekstrak jeruk lemon dengan nilai 5,48.

Kata kunci : Jenis jeruk, kopi liberika, Seduhan
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THE EFFECT OF BREWING METHODS AND THE ADDITION OF
ORANGE EXTRACT TYPES ON THE CHARACTERISTICS OF HONEY
PROCESSED LIBERICA COFFEE BREWING

Rizki Galeh Prayoga, Dina Mardhatilah?, Adi Ruswanto?
DMahasiswa Jurusan Teknologi Hasil Pertanian, Fakultas Teknologi Pertanian,
Institut Pertanian Stiper Yogyakarta
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Pertanian Stiper Yogyakarta
JI. Nangka II, Krodan, Maguwoharjo, Yogyakarta
Email penulis : rizkigalehprayoga@gmail.com

Abstract

The purpose of this study was to determine the characteristics of the process of
Liberica honey coffee with the addition of lemon, sunkist, and lime extracts brewed
using different methods, namely French press, V60, and cold brew, and to provide
the panelists' level of preference for the brewing results. The method used was a
two-factor Complete Block Design (RBL), A brewing method Al French press, A2
V60 and A3 Cold Brew and factor B addition of citrus extracts Bl lime, B2 Sunkist
orange and B3 lemon with two replications. The parameters analyzed included pH
test, vitamin C, total color difference test, caffeine test and organoleptic test (color,
taste, and aroma). The sample with the panelists' preferred score was sample A3B3
with the cold brew brewing method with the addition of lemon extract with a value
of 5.48.

Keywords: Types of oranges, Liberica coffee, Brewing
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