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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 

(naïve 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 ºbrix 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, Naïve 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 (naïve 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 ºbrix 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, Naïve Panelist 

WORD IT OUT, Profile 
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