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KARAKTERISTIK ATRIBUT SENSORI PRODUK COLD BREW COFFEE
PADA BERBAGAI RESTING TIME BlJI 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 a,, 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 a,, and pH values.

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

viii



Universitas Bakrie

DAFTAR ISI
HALAMAN PERNYATAAN ORISINALITAS ..ot i
HALAMAN PENGESAHAN ......ccootiiteeere e iii
UNGKAPAN TERIMA KASIH ..ot 1\
HALAMAN PERNYATAAN PERSETUJUAN PUBLIKASI..........ccccevvennne. Vi
ABSTRAK ..ttt vii
ABSTRACT ottt ettt sttt e et et st te e ne et eens viii
DAFTAR IS .o bbb IX
DAFTAR TABEL ..ottt X
DAFTAR GAMBAR ..ottt bbb X
BAB | PENDAHULUAN ..ottt 1
1.1, Latar BelaKang ......cccccooveiieiicc e 1
1.2. RUumMusan Masalah ...........cccooviiiieiii e 3
IR TR IV 11 o PSSR 3
14, MANTAAL.....cciie e e 3
BAB Il METODOLOGI PENELITIAN ..ottt 4
2.1.  Waktu dan Tempat PEnelitian .........ccccooeviieiiiiiinieeeceec e 4
2.2. Bahan dan Alat ...t 4
2.2.1. BANAN.....o e 4
2.2.2. Al e 5
2.3.  Prosedur PEnelitian..........cccooiiiiiieiie e 7
2.3.1.  Resting time Biji Kopi Setelah Penyangraian ............c.c.ccccceevveieennnne 8
2.3.2. Penggilingan.........cccooiiiiiiiiiiieee e 8
2.3.3.  Penyeduhan DINgiN ........ccccoveiiiieieic s 9
2.3.4.  Pengujian KualitaS KOPI ......ccooieiiiiiiiiicienieseee e 9
B0 S T 01T o T USSR 9
2.3.4.2.  FISIK oottt 10
2.3.4.3.  KIMIA it 12
2.3.5.  ANALISIS DALA ....coveiiieiieiieiieeee e 13
2.4, Rancangan Percobaan...........ccoiiiiiiiiiie e 16
BAB 111 HASIL DAN PEMBAHASAN ....cooieeeesee e 17
3.1, EVAIUASE SENSOMT ..ecveivieiieeie et ste et enee e 17
32, WAINA e 32
K T L (o - L AN o -1 U 33
3.4. Derajat Keasaman (PH) ....ccccovveiiiiiieiieeiic e 35
KT T =1 ¢ SO SPS 37
3.6.  Total dissolved solid (TDS)......ccccoiieiiiiiieiie e 39
BAB IV KESIMPULAN DAN SARAN. ...ttt 46
4.1, KeSIMPUIAN....c.eiiieie e 46
T | o ST 46
DAFTAR PUSTAKA ..ottt ettt 48
LAMPIRAN ..ottt a e e te e e e te st e tesnenreene e 59



Universitas Bakrie

DAFTAR TABEL
Tabel 2. 1. Alat yang Digunakan untuk Uji Sensori dan Uji Karakteristik Fisik dan
(] 1 1T USSP 6
Tabel 2. 2. Perlakuan dan Kode Sampel Cold Brew Coffee..........cccccceevvernennnnne. 16
Tabel 3. 1. Deskripsi Atribut Sensori Sampel Cold Brew Coffee ..........c.ccceeeee. 20
Tabel 3. 2. Korelasi Evaluasi Sensori dan Uji FisikokKimia ..........ccccccoeevverieennene. 41
Tabel 3. 3. Aktivitas yang terjadi pada saat Penyangraian, Resting, dan
PeNYEAUNEN ......vieiiee ettt re e 43
DAFTAR GAMBAR
Gambar 2. 1. Biji Kopi Arabika Jawa Gunung Halu Sangrai ...........c.cccceevevieenene. 4
Gambar 2. 2. BaNan UjJi @y .eeveceeiieieiieieeie e 5
Gambar 2. 3. Bubuk Kopi Arabika Jawa Gunung Halu..............ccccoeevviiieiieninennen, 5
Gambar 2. 4. Diagram Alir Prosedur Penelitian ...........ccocoovviniiinieienence e 7
Gambar 2. 5. Mesin Penggiling Biji KOPi.........ccccocciiieiiiiiiiececc e 8
Gambar 2. 6. Alat SEdun DINGIN ........cccooiiiiiiii e 9
Gambar 2. 7. Penyajian Sampel Uji Cold Brew Coffee .........ccccevvevviieiecceinne. 10
Gambar 2. 8. Oven dan DeSIKALOr .........cccueviiieiieiieie e 11
Gambar 2. 9. RH MELEI ......c.oiiiiiiiieesieie e e 11
Gambar 2. 10. PH MELET ..o 12
Gambar 2. 11. Refraktometer BriX.........ccooeveriireieneiisieseseeeese e 13
Gambar 2. 12. TDS MELEI ......ocveieecieee ettt neas 13
Gambar 2. 13. Rancangan Uji Karakteristik Fisik dan Kimia ................ccccoeveeee. 16
Gambar 3. 1. Sampel Cold Brew Coffee ........cccooeiiiiiiiiiiiecce e 17
Gambar 3. 2. Confidence Ellipses for the Napping Configuration Sampel Cold
BrEW COffRE ... it 18
Gambar 3. 3. Individual factor map Sampel Cold Brew Coffee ...........cccccocvrenene 19
Gambar 3. 4. Preference mapping Sampel Cold Brew Coffee........c.ccoeevevernnnnee. 26
Gambar 3. 5. Reaksi Pembentukan ArOma ........cccccvevvieereeiesieeseeeseese e 28
Gambar 3. 6. Reaksi Pembentukan Senyawa 1,5-y-quinolactone dari Asam
KIOPOGENGL. ...ttt 29
Gambar 3. 7. Reaksi Degradasi Senyawa Trigonelin ..........cccoccovvvevvieiecceinen, 30
Gambar 3. 8. Reaksi Pembentukkan Senyawa Asam Organik ...........c.ccoccvcerennene 31
Gambar 3. 9. Kadar Air Sampel Biji Kopi Arabika Sangrai.............cccccceevvveninnne 34
Gambar 3. 10. Nilai a,, Sampel Biji Kopi Arabika Sangrai..........c.ccocooeveiiiinnnnnne 35
Gambar 3. 11. Nilai pH Sampel Cold Brew Coffee ........cccccceevveviiiiiciie e, 37
Gambar 3. 12. Nilai °Brix Sampel Cold Brew Coffee ..........ccoovveiiieniiciiiins 39
Gambar 3. 13. Nilai TDS Sampel Cold Brew Coffee.........cccevveviiviiieiiiiiicin 40
Gambar 3. 14. Model Pergerakkan Molekul dan Aktivitas yang Terjadi pada Saat
Penyangraian, Resting, dan Penyeduhan.............cccccoovveiiieiiiiie e 42

DAFTAR LAMPIRAN

Lampiran 1. Kuesioner AnalisisS SENSOM........ccveiieiieiiieiiie e 59
Lampiran 2. Deskripsi Sensori Sampel Cold Brew Coffee ...........cccovevevviiieieennnns 61
Lampiran 3. Analysis of Variance (ANOVA) dan Uji Duncan ..........cccceceneennnne 68



Universitas Bakrie

Lampiran 4. Perintah (Commander) pada Aplikasi R v3.4.4.........cccccoevvvveinennne 71

Xi



	cover
	nabila

