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KARAKTERISTIK ATRIBUT SENSORI PRODUK COLD BREW COFFEE 

PADA BERBAGAI RESTING TIME BIJI KOPI PASCA PENYANGRAIAN 

 

Nabiilah Salmaa Dwiranti 

 

ABSTRAK 

Penelitian ini bertujuan mengetahui karakteristik sensori dominan yang 

dapat dijadikan sebagai parameter mutu produk cold brew coffee pada berbagai 

resting time biji kopi pasca penyangraian. Produk cold brew coffee yang diuji 

diseduh dari biji kopi Arabika dengan perlakuan resting time pasca penyangraian 

0, 1, 3, 5, 7, dan 9 hari. Metode analisis sensori Projective Mapping digunakan 

pada penelitian ini. Hasil seduhan dari keenam sampel diuji oleh panelis tidak 

terlatih sebanyak 75 orang. Multiple Factor Analysis digunakan untuk 

mendapatkan konfigurasi posisi sampel cold brew coffee. Hasil analisis 

menunjukkan bahwa panelis mampu membedakan karakteristik atribut sensori 

tiap sampel. Atribut aroma dan rasa menjadi atribut utama yang dapat 

membedakan karakteristik tiap sampel. Dari metode napping diperoleh hasil 

berupa individual factor map dan preference mapping yang menunjukkan bahwa 

sampel resting time 1 dan 3 hari pasca sangrai dinilai panelis paling mendekati 

sampel kontrol. Hal ini dikarenakan kedua sampel tersebut memiliki karakteristik 

sensori yang mirip dengan sampel kontrol yaitu aroma khas kopi, blackberry, dan 

karamel, dan rasa pahit, asam, dan manis. Perlakuan resting time biji kopi Arabika 

pasca penyangraian berpengaruh secara signifikan (p<0,05) terhadap nilai kadar 

air, °Brix, dan total dissolved solid (TDS), namun tidak berpengaruh secara 

siginifikan (p>0,05) terhadap nilai aw dan pH. 

 

Kata Kunci: Resting time, Biji Kopi Arabika Sangrai, Multiple Factor Analysis, 

Naive Panelist, Napping 
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CHARACTERISTICS OF SENSORY ATTRIBUTES OF COLD BREW 

COFFEE PRODUCT AT VARIOUS RESTING TIME OF ROASTED 

COFFEE BEAN 

 

Nabiilah Salmaa Dwiranti 

 

ABSTRACT 

 

This study aims to determine the dominant sensory characteristics that can 

be used as a quality parameter of cold brew coffee product produced by various 

resting time of roasted coffee beans. The cold brew coffee product tested was 

brewed from roasted Arabica coffee beans with various resting time after roasting 

(0, 1, 3, 5, 7, and 9 days). Projective Mapping sensory analysis method was used 

75 untrained panelist. Multiple Factor Analysis was used to obtain sample 

position configuration. The results showed that panelists were able to differentiate 

the sensory characteristics of each samples. Aroma and flavour became main 

attributes that can differentiate the characteristics of each sample. Napping 

method resulted individual factor map and preference mapping. At the output it 

can be seen that the sample with resting time 1 and 3 days after roasting is closest 

to the control samples by panelist because the similarity of sensory characteristics 

of both samples such as typical coffee, blackberry, and caramel aroma, and bitter, 

sour, and sweet flavour. The treatment of resting time of roasted Arabica coffee 

beans had significant effect (p<0.05) to water content, °Brix, and total dissolved 

solid (TDS) values, but insignificant (p>0.05) to aw and pH values. 

 

Keywords: Resting time, Arabica Roasted Coffee Bean, Multiple Factor Analysis, 

Naive Panelist, Napping 
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