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PENGEMBANGAN METODE FERMENTASI KOPI ARABIKA
CARA BASAH DENGAN VARIASI WAKTU FERMENTASI
DAN PENAMBAHAN RAGI

FRISILIA PADAMA
18/20151/THP

Intisari

Penelitian ini tentang pengembangan metode fermentasi kopi arabika cara
basah dengan variasi waktu fermentasi dan penambahan yeast yang bertujuan
untuk mengetahui konsentrasi yeast yang dapat memberikan perbedaan nyata
terhadap sifat kimia dan organoleptik yang dihasilkan dan untuk mengetahui variasi
waktu fermentasi yang berpengaruh terhadap sifat kimia dan organoleptik yang
dihasilkan. Rancangan penelitian yang digunakan dalam penelitian adalah
rancangan acak sempurna dua faktor yaitu variasi waktu fermentasi dan konsentrasi
yeast. Faktor pertama yaitu variasi waktu fermentasi terdiri dari 3 taraf yaitu 18, 24
dan 30 jam. Faktor kedua yaitu konsentrasi yeast terdiri dari 3 taraf yaitu 1% 3%
dan 5%. Konsentrasi Ragi berpengaruh nyata terhadap, Uji organoleptik Acidity
dan Sweetness seduhan kopi arabika menggunakan Form SCAA (Specialty Coffee
Association of America) Variasi waktu fermentasi Berpengaruh nyata terhadap sifat
kimia media fermentasi Gula Reduksi, pH. Sifat kimia green bean kadar air, kadar
kafein dan kadar lemak. Pada uji organoleptik variasi waktu berpengaruh nyata
terhadap Aroma atau Flavour. Berdasarkan uji organoleptik menggunakan SCA
nilai skor tertinggi yaitu pada konsentrasi ragi 3% memiliki skor 7,18 dan variasi
waktu fermentasi 24 jam memiliki skor 7,00.

Kata kunci: kopi arabika, fermentasi, ragi, SCAA
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WET METHOD FERMENTATION OF ARABICA COFFEE
USING VARIATION TIME AND YEAST CONCENTRATION

FRISILIA PADAMA
18/20151/THP

Abstrak

This research is about the development of a wet method of Arabica coffee
fermentation with variations in fermentation time and the addition of yeast which
aims to determine the concetration of yeast that can provide a significant difference
to the chemical and organoleptic produced and to determine the variation of
fermentation time that affects the chemical and organoleptic resulting. The
research method was a two-factor completely randomized design with variations in
fermentation time and yeast concetration. The first factor is the variation of
fermentation time with 3 levels are 18, 24, and 30 hours. The second factor is yeast
concetration with 3 levels are 1%, 3%, and 5%. Yeast concentration has a
significant effect on the organoleptic acidity and sweetness test of brewing arabica
coffee using the SCAA form (Specialty Coffee Association of America). Variation
of fermentation time has a significant effect on the chemical properties of the
reducing sugar fermentation media, and pH. Chemical characters of green bean
water content, caffeine content, and fat content. In the organileptic test, time
variation has a significant effect on flavour or taste. Based on organoleptic tests
using SCA, the highest score value is that the yeast concentration of 3% has a score
of 7.18 and the variation in the 24-hour fermentation time has a score of 7.00.

Keyword : Arabica coffee, fermentation, yeast, SCAA
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