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FORMULASI DUPA DARI LIMBAH KULIT TANDUK KOPI 

(PARCHMENT COFFEE) DAN AMPAS KOPI DENGAN KONSENTRASI 

TEPUNG KANJI SEBAGAI PEREKAT 

ABSTRAK 

Dupa populer di kalangan masyarakat karena khasiatnya memberikan efek 

relaksasi. Tujuan penelitian mengetahui pengaruh perbandingan kulit tanduk kopi 

dan ampas kopi terhadap kualitas dupa, pengaruh konsentrasi tepung kanji sebagai 

perekat terhadap fisik dan pembakaran dupa, formulasi optimal dupa baik dari segi 

bentuk, kekuatan fisik, dan waktu bakar. Rancangan percobaan yang digunakan 

Rancangan Blok Lengkap (RBL) dengan 2 faktor, faktor 1 serbuk kulit tanduk kopi 

dan ampas kopi (A1 = 2:1, A2 = 1:1, A3 = 1:2), faktor 2 konsentrasi perekat tepung 

kanji (B1 = 5%, B2 = 7%, B3 = 9%). Analisis dilakukan kadar air, kadar abu, laju 

pembakaran, densitas dan uji organoleptik aroma, warna, tingkat kerapuhan. Hasil 

penelitian menunjukan perbandingan serbuk kulit tanduk kopi dan ampas kopi 

berpengaruh nyata terhadap laju pembakaran dan tidak berpengaruh nyata terhadap 

kadar air, kadar abu, densitas. Konsentrasi perekat tepung kanji berpengaruh nyata 

terhadap laju pembakaran dan tidak berpengaruh nyata terhadap kadar air, kadar 

abu, densitas. Perlakuan dupa dengan perbandingan serbuk kulit tanduk kopi dan 

ampas kopi serta konsentrasi tepung kanji yang paling disukai oleh panelis hasil 

organoleptik aroma pada sampel A1B1 dan A3B3, warna yang paling disuka 

terdapat pada sampel A1B3 dan laju pembakaran terbaik pada sampel A3B2. 

 

 

Kata Kunci: Ampas kopi, Dupa, Kulit tanduk, Tepung kanji. 
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INCENSE FORMULATION FROM COFFEE HORSE SKIN WASTE 

(PARCHMENT COFFEE) AND COFFEE GROUNDS WITH STARCH 

FLOUR CONCENTRATION AS ADHESIVE 

ABSTRACT 

Incense is popular among the public because of its properties to provide a relaxing 

effect. The purpose of this study was to determine the effect of the ratio of coffee 

bean husk and coffee grounds on the quality of incense, the effect of the 

concentration of starch as an adhesive on the physical and burning properties of 

incense, the optimal formulation of incense in terms of shape, physical strength, 

and burning time. The experimental design used was a Complete Block Design 

(RBL) with 2 factors, factor 1 coffee bean husk powder and coffee grounds (A1 = 

2:1, A2 = 1:1, A3 = 1:2), factor 2 starch adhesive concentration (B1 = 5%, B2 = 

7%, B3 = 9%). Analysis was carried out on water content, ash content, burning 

rate, density and organoleptic tests of smell, color, and brittleness. The results 

showed that the ratio of coffee bean husk powder and coffee grounds had a 

significant effect on the burning rate and had no significant effect on water content, 

ash content, density. The concentration of starch adhesive had a significant effect 

on the burning rate and had no significant effect on water content, ash content, 

density. The treatment of incense with a ratio of coffee horn skin powder and coffee 

grounds and the concentration of starch flour that was most preferred by the 

panelists was the organoleptic smell results in samples A1B1 and A3B3, the most 

preferred color was in sample A1B3 and best burning rate on sample A3B2. 

Keywords: Coffee grounds, Incense, Horn bark, Starch. 

 

 

 

 


