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PROFIL SENSORI SAJIAN TUBRUK KOPI ARABIKA PADA
BERBAGAI RESTING TIME
Mustofa Aqil

ABSTRAK

Penelitian ini bertujuan untuk mengetahui atribut dominan pada setiap seduhan
kopi pada berbagai resting time. Kopi yang digunakan yaitu Arabika Ciwidey
(Gunung Halu) dengan resting 0, 1, 3, 5, 7, dan 9 hari. Metode analisis sensori
Projective Mapping (Napping) digunakan untuk mengetahui perbedaan atribut
setiap sampel. Sedangkan untuk menampilkan atribut dominan digunakan aplikasi
on-line WORD IT OUT. Pengujian sensori dilakukan oleh 75 panelis tidak terlatih
(naive panelist). Konfigurasi posisi sampel digambarkan dengan Multiple Factor
Analysis. Hasil analisis menunjukkan panelis dapat membedakan sampel
berdasarkan resting time nya dengan keberagaman sebesar 52,26%. Penurunan
sifat fisika kimia secara signifikan (p<0,05) terjadi pada kadar air. Sedangkan
hasil seduhan menunjukan nilai °brix dan keasaman (pH) meningkat secara
siginifikan (p<0,05). Keenam sampel terbagi menjadi tiga kelompok berdasarkan
kemiripan atribut. Setiap sampel memiliki atribut dominan yang berbeda seperti
beraroma kopi, kacang panggang, karamel, dan aroma buah, berasa asam, pahit,
hambar, dan rasa buah-buahan, dan memiliki aftertaste asam, pahit, dan hambar.
Selama resting, perubahan atribut sensori terjadi karena degradasi senyawa aroma
pada kopi yang disebabkan oleh kadar air, oksigen, kelembaban dan suhu.

Kata Kunci: Seduhan, Resting, Kopi, Multiple Factor Analysis, Naive Panelist,
WORD IT OUT, Profil
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SENSORY PROFILE OF ARABICA COFFEE TUBRUK IN VARIOUS
RESTING TIME
Mustofa Aqil

ABSTRACT

This study aims to determine the dominant attributes on each steeping coffee at
various resting times. Coffee that used is arabika Ciwidey (Gunung Halu) with
resting 0, 1, 3, 5, 7, and 9 days. Sensory analysis method Projective Mapping
(Napping) was used to know the attribute differences of each sample. Meanwhile, to
display the dominant attribute used on-line application WORD IT OUT. Sensory
testing was performed by 75 untrained panelists (naive panelist). Configuration of
sample positions is illustrated by Multiple Factor Analysis. The result of the analysis
shows that the panelist can differentiate the sample based on the resting time with the
diversity of 52,26%. A significant decrease in physical physics (p<0,05) occurs in
water content. While the results of steeping showed the value of °brix and acidity
(pH) increased significantly (p<0,05). The six samples are divided into three groups
based on similarity attributes. Each sample has different dominant attributes such as
coffee essents, roasted peanuts, caramels, and fruit aromas, acidic, bitter, tasteless,
and fruitful, and have an acid, bitter, and tasteless aftertaste. During resting time,
sensory attribute changes occur due to the degradation of aroma compounds in
coffee caused by moisture, oxygen, moisture and temperature.

Keywords: Steeping, Resting, Coffee, Multiple Factor Analysis, Naive Panelist
WORD IT OUT, Profile

viii



Universitas Bakrie

DAFTAR ISI

HALAMAN PERNYATAAN ORISINALITAS ..ot ii
HALAMAN PENGESAHAN ..ottt iii
UNGKAPAN TERIMA KASIH ....ooiiiceeeee st iv
HALAMAN PERNYATAAN PERSETUJUAN PUBLIKASI .......ccccoovviviveienne Vi
ABSTRAK .ottt ettt bt renne e vii
ABSTRACT oottt sttt et e be e be et e e st et et e sresbesresreeneeneenes viii
DNl 1A S ] S iX
DAFTAR TABEL ..ottt Xi
DAFTAR GAMBAR ... .ottt sae st e ane e Xii
DAFTAR LAMPIRAN ..ottt sttt na s Xiv
BAB 1 PENDAHULUAN .....ooiiiit ettt nne s 1
1.1 Latar Belakang.......ccooovoiiiieiiie e 1
1.2 Perumusan Masalah...........ccocveiiieiiee e 4
1.3 TUJUAN PeNEIIIAN......cciiiiie e 4
BAB Il METODE PENELITIAN. ...ttt 5
2.1 Waktu dan Tempat Penelitian ..........ccocviiiiiiiiiiseee e 5
2.2 Tahapan Penelitian ...........cccooveiiiiiie e 5
2.3 Bahan PeneIITIAN.......ccveiieii et 5
2.3.1 Panelis dan Analisis Sensori Projective Mapping (Napping)........c.cccceevreene 5
2.3.2 Sampel Bahan dan Metode Persiapan Sampel............cccooveiiiiiireceiicieene 8

2.4 Metode PENElITIAN .........ccveiiieeee e 9
2.4.1 Pengumpulan Data...........cccoeiiiiniiisisiseeee e 9
2.4.2 Metode Pengolahan Data...........cccccvevviieiieiie e 10
2.4.3 Analisis Fisika dan Kimia........c.cccooeiiiiiiioiince e 11
BAB 111 HASIL DAN PEMBAHASAN ..o 14
3.1 Profil Sensori Sajian Tubruk Kopi Arabika ............cccccvvveveiieiieiicc e 14
3.1.1 Confidence ellipses for Napping........cccccoerereienenenieeeee e 15
3.1.2 Group representation Sajian Kopi TUBIUK...........cccoooiviiniiiinec 16
3.1.3 Individual Factor Map Sajian Tubruk Kopi Arabika.............ccccccovveiinnnnnne 17
3.1.4 Preference Mapping Kopi Tubruk Arabika Selama Resting...................... 18

3.2 Nilai Analisis Fisika dan Kimia KOPI ........cccoeiiiiiiiiniiiesieeee e 40



Universitas Bakrie

3.2.1 Analisa Kadar Air (moisture contents) dan Aktivitas Air (aw).........c.cc...... 40
3.2.2 Derajat Keasaman (PH) .....cooveivoiiieceee e 43
3.2.3 Brix dan TDS (Total Disolved Solid) ........c.ccceviiiieiieiiceceececc e 44
BAB IV KESIMPULAN ...ttt nae e enneean 49
4.1 KESIMPUIAN ...t e e e e te e e e sreenreenneas 49
4.2 SATAN ...ttt Rt h e R R e et e Rt e nn e b e e enr e e nneenans 49
DAFTAR PUSTAKA ettt e et et e e b e e annee e 50
LAMPIRAN .. ottt bbbttt b e bbb b b 60



Tabel 2.
Tabel 2.
Tabel 3.
Tabel 3.
Tabel 3.
Tabel 3.
Tabel 3.
Tabel 3.
Tabel 3.
Tabel 3.
Tabel 3.

Universitas Bakrie

DAFTAR TABEL
1 Waktu Penyangraian Sampel Kopi Arabika ............ccccccovevieiiiicinccc, 8
2 Trivial Sampel Analisis Sensori Napping.........cccoevererinieieieneeseseieae 8
1 Tampilan Dominan Profil Sensori Resting O Hari ........cccccooevvieicncniene. 23
2 Tampilan Dominan Profil Sensori Resting 1 Hari..........ccccooovveviiieinenen. 27
3 Tampilan Dominan Profil Sensori Resting 3 Hari.........ccccevvviienciennnn 28
4 Atribut Dominan Pada Sampel 315 dan 533.........cccccvviiiiienenec e 30
5 Tampilan Dominan Profil Sensori Resting 5 Hari..........ccccocovevevviiecinnen. 32
6 Tampilan Dominan Profil Sensori Resting 7 Hari.........cccceevienciciennnn 33
7 Tampilan Dominan Profil Sensori Resting 9 Hari..........ccccocvvviiiciennnnn 36
8 Hubungan Sensori dan Kimia.........cccoccevveiiiieieene e 46

9 Aktivitas Yang Terjadi Pada Saat Penyangraian, Resting, dan Penyeduhan .

Xi



Universitas Bakrie

DAFTAR GAMBAR

Gambar 2. 1 Tahapan Penelitian .........cccccvoveiieiiieiiese e 7
Gambar 2. 2 Penyajian Sampel Kopi Tubruk (Tableclotch)..........cccooovieiiiiiiiieiins 9
Gambar 2. 3 Biji Kopi Jawa Gunung Halu ... 9
Gambar 3. 1 Sampel Sajian Tubruk Kopi Dengan Resting Berbeda.......................... 14
Gambar 3. 2 Confidence Ellipses For The Napping Configuration Kopi Sajian
Tubruk Hari Ke-0 Sampai Hari Ke-9.........cccooiiiiiiiie e 15
Gambar 3. 3 Group Representation Sampel Kopi Tubruk Dengan Waktu Resting 0-9
[ L SR 17
Gambar 3. 4 Individual Factor Map Sajian Tubruk Kopi Arabika................cccceneee. 18
Gambar 3. 5 Preference Mapping Sajian Kopi TUBIUK ............ccoovvviiiiiiincncicee 19
Gambar 3. 6 Deskripsi Sampel 315 (Benchmark) dan 533 (9 Hari Resting) .............. 30
Gambar 3. 7 Presentase Tingkat Ragam Body (Kekentalan) dan Acidity (Keasaman)
..................................................................................................................................... 39
Gambar 3. 8 Hasil Analisis Kadar Air Biji Kopi Selama Resting .........ccc.ccccvvevvvennne. 41
Gambar 3. 9 Hasil Analisi Aw Selama ReStiNg .........cccovveiiiiiiiciie e 42
Gambar 3. 10 Hasil Analisis Ph Biji Kopi Selama Waktu Resting ...........c.ccoccvvneenne. 43
Gambar 3. 11 Hasil Analisa °brix Seduhan Tubruk Kopi........ccccceveviveiiiiciicieinn, 44
Gambar 3. 12 Hasil Analisa Total Disolved Solid..........cccooiviiiniiniie 45
Gambar 3. 13 Model Pergerakan Molekul dan Aktivitas Yang Terjadi Pada Roasting,
Resting, dan BreWing KOPI .......coveieiieiice et 48

Xii



Universitas Bakrie

DAFTAR LAMPIRAN

Lampiran 1 Hasil Uji Fisik dan Kimia........cocooveiinieee e 60
Lampiran 2 Perintah (Commander) pada Aplikasi R V3.2.2.......ccccovviviiiieiiiciinns 63
Lampiran 3 Tabulasi Atribut Sensori Sampel Pada Waktu Resting O Hari ............... 66
Lampiran 4 Tabulasi Atribut Sensori Sampel Pada Waktu Resting 1 Hari ............... 68
Lampiran 5 Tabulasi Atribut Sensori Sampel Pada Waktu Resting 3 Hari ............... 69
Lampiran 6 Tabulasi Atribut Sensori Sampel Pada Waktu Resting 5 Hari ............... 71
Lampiran 7 Tabulasi Atribut Sensori Sampel Pada Waktu Resting 7 Hari ............... 72
Lampiran 8 Tabulasi Atribut Sensori Sampel Pada Waktu Resting 9 Hari ............... 74

Lampiran 9 Jumlah Keseluruhan Panelis Dalam Mengidentifikasi Body dan Acidity.
..................................................................................................................................... 76

Xiv



	TA MUSTOFA AQIL FIX YUDISIUM last edited_1.pdf (p.1)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_2.pdf (p.2)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_3.PDF (p.3)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_4.PDF (p.4)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_5.pdf (p.5)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_6.pdf (p.6)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_7.PDF (p.7)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_8.pdf (p.8)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_9.pdf (p.9)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_10.pdf (p.10)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_11.pdf (p.11)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_12.pdf (p.12)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_13.pdf (p.13)
	TA MUSTOFA AQIL FIX YUDISIUM last edited_14.pdf (p.14)

