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ABSTRACT 

This research is about kombucha tea leaves of Robusta and Arabica coffee 

which aims to determine the effect of long fermentation time on the characteristics 

of kombucha tea of Robusta coffee leaves and Arabica coffee leaves on the 

chemical and physical properties of the resulting kombucha tea. 

The research design used in this study was a completely randomized two-

factor design, namely the variation in the ratio of robusta coffee leaves, arabica 

coffee leaves and the length of fermentation time. Factor A is the variation of the 

ratio of robusta coffee leaves and arabica coffee leaves consisting of 2 levels, 

namely A1 = Robusta coffee leaves, A2 = Arabica coffee leaves and factor B, 

namely the length of fermentation time consisting of 4 levels, namely B1 = 4 

days, B2 = 7 days, B3 = 10 Days, B4 = 13 Days. The analysis carried out were 

pH, Total Acid, Tannin, Phenol, Caffeine Levels and Organoleptic Tests (Color, 

Aroma, Taste). 

The results of this study indicate that the ratio of robusta coffee leaves and 

arabica coffee leaves has a significant effect on tannin levels, phenol levels and 

organoleptic tests (color, taste), while the length of fermentation time has a 

significant effect on pH, total acid, tannin levels, phenol levels, caffeine levels. 

and organoleptic test (color, aroma, taste). Based on the organoleptic preference 

test, the most preferred treatment by the panelists was the comparison of Arabica 

coffee leaves (A1) with 4 days of fermentation time (B1) with sample code A1B1. 
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INTISARI 

 

 Penelitian ini tentang kombucha tea daun kopi robusta dan arabica yang 

bertujuan untuk mengetahui pengaruh lama waktu fermentasi terhadap 

karakteristik kombucha tea daun kopi robusta dan daun kopi arabica terhadap sifat 

kimia dan sifat fisik pada kombucha tea yang dihasilkan. 

 Rancangan penelitian yang digunakan dalam penelitian adalah rancangan 

acak lengkap dua faktor yaitu variasi perbandingan daun kopi robusta, daun kopi 

arabica dan lama waktu fermentasi. Faktor A yaitu variasi perbandingan daun 

kopi robusta dan daun kopi arabica terdiri dari 2 taraf yaitu A1 = Daun Kopi 

Robusta, A2 = Daun Kopi Arabica dan faktor B yaitu lama waktu fermentasi 

terdiri dari 4 taraf yaitu B1 = 4 Hari, B2 = 7 Hari, B3 = 10 Hari, B4=13 Hari. 

Analisis yang dilakukan yaitu pH, Total Asam, Tannin, Phenol, Kadar Kafein dan 

Uji Organoleptik (Warna, Aroma, Rasa). 

 Hasil penelitian ini menunjukkan bahwa perbandingan daun kopi robusta 

dan daun kopi arabica berpengaruh nyata terhadap kadar tannin, kadar phenol dan 

uji organoleptik (warna, rasa), sedangkan lama waktu fermentasi berpengaruh 

nyata terhadap pH, total asam, kadar tannin, kadar phenol, kadar kafein dan uji 

organoleptik (warna, aroma, rasa). Berdasarkan uji kesukaan organoleptik 

perlakuan yang paling disukain panelis yaitu  perbandingan daun kopi arabica 

(A1) dengan lama waktu fermentasi 4 hari (B1) dengan kode sampel A1B1. 
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