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KOPI BIJI KURMA ( phonix dactylifera) SEBAGAI MINUMAN 

FUNGSIONAL DENGAN PENAMBAHAN JAHE MERAH (Zingiber 

officinale Linn. var. rubrum) DAN KAYU MANIS (Cinnamomum burmannii) 

ABSTRAK 

Penelitian ini bertujuan untuk mengetahui karakteristik, kimia dan organoleptik 

yang terkandung dalam kopi biji kurma dan untuk mengetahui tingkat 

kesukkan tertinggi dan antioksidan tertinggi, berdasarkan lama waktu 

pengovenan, dengan penambahan bubuk jahe merah dan bubuk kayu manis. 

Metode penelitian ini menggunakaan rancangan petak terbagi (RPT) dengan 

menggunakan dua petak dan tiga taraf, sebagai petak utama yaitu, lama waktu 

pengovenan dengan suhu 200oC (B) dengan taraf: B1= 10 menit, B2= 20 menit, 

B3= 30 menit, dan petak bagian yaitu, penambahan jahe merah dan kayu manis 

1:1 (A) dengan taraf: A1: 6%, A2: 8% , A3: 10%. Masing-masing perlakuan 

diulang sebanyak dua kali sehingga di peroleh 18 satuan eksperimental. 

parameter yang diamati meliputi, kadar air, kadar abu, aktivitas antioksidan, 

flavonoid, dan organoleptik, terhadap kesukaan warna, aroma dan rasa. Hasil 

penelituan penambahan jahe merah dan kayu manis memberikan pengaruh 

nyata terhadap aroma sebelum diseduh, aroma setelah diseduh dan rasa. 

Namun tidak berpengaruh nyata terhadap, kadar air A1B2 yaitu 5,77%, kadar 

abu 3,23%. Lama pengovenan, kopi biji kurma sebelum di seduh dengan, 

perbandingan 10% jahe merah dan kayu manis, dan waktu pengovenan 20 

menit menghasilkan nilai kesukaan tertinggi yaitu, warna 3,75%, aroma 3,82%. 

Dan setelah di seduh dengan perbandingan 6% jahe merah, dan kayu manis, 

dan lama waktu pengovenan 30 menit, menghasilkan karakteristik kopi biji 

kurma, dengan nilai kesukaan yaitu, warna 3,67%, aroma 3,82%, dan rasa, 

3,57%. 

 

Kata Kunci: Antioksidan, Jahe Merah, Kopi Biji Kurma, Kayu Manis, 

Organoleptik. 
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DATE SEED COFFEE (Phoenix dactylifera) AS A FUNCTIONAL 

BEVERAGE WITH THE ADDITION OF RED GINGER (Zingiber Officinale 

Linn. Var. Rubrum) AND CINNAMON (Cinnamomum Burmannii) 

ABSTRACT 

This study aims to determine the characteristics, chemistry and organoleptics 

contained in date seed coffee and to determine the highest level of hardness 

and the highest antioxidants, based on the length of baking time, with the 

addition of red ginger powder and cinnamon powder.  

 

This research method uses a divided plot design (RPT) using two plots and 

three levels, as the main plot, namely, the length of baking time with a 

temperature of 200oC (B) with the level: B1 = 10 minutes, B2 = 20 minutes, 

B3 = 30 minutes, and the part plot, namely, the addition of red ginger and 

cinnamon 1:1 (A) with the level: A1: 6%, A2: 8%, A3: 10%. Each treatment 

was repeated twice so that 18 experimental units were obtained. The observed 

parameters included, moisture content, ash content, antioxidant activity, 

flavonoids, and organoleptic, to the preference of color, aroma and taste.  

 

The results of the research on the addition of red ginger and cinnamon had a 

real effect on the aroma before brewing, the aroma after brewing and the taste. 

However, it had no real effect on the moisture content of A1B2 which was 

5.77%, the ash content was 3.23%. The baking time, date seed coffee before 

brewing with, a comparison of 10% red ginger and cinnamon, and the baking 

time of 20 minutes produced the highest preference value, namely, color 3.75%, 

aroma 3.82%. And after brewing with a ratio of 6% red ginger, and cinnamon, 

and a baking time of 30 minutes, produces the characteristics of date seed 

coffee, with a favorite value, namely, warna 3,67%, aroma 3,82%, dan rasa, 

3,57%. 

 

Keywords: Antioxidant, Red Ginger, Date Seed Coffee, Cinnamon, 

Organoleptic.
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