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PROFIL SENSORI PRODUK MINUMAN CAMPURAN EKSTRAK 

GREEN BEAN, ROASTED BEAN, DAN CASCARA KOPI ARABIKA 

 

Aisyah Siti Inayaty 

 

ABSTRAK 

 Perkembangan minuman kopi olahan dalam bentuk kopi siap minum di 

Indonesia memberikan pilihan yang sangat bervariasi kepada masyarakat. 

Penelitian ini bertujuan untuk mengetahui profil sensori, atribut dominan, dan 

preferensi konsumen terhadap minuman campuran ekstrak green bean, roasted 

bean, dan cascara Kopi Arabika dengan tambahan susu, gula aren, dan 

maltodekstrin. Metode analisis Projective Mapping digunakan pada penelitian ini. 

Sampel 357 adalah campuran dari ekstrak green bean dan roasted bean, 862 adalah 

campuran ekstrak cascara dan roasted bean, dan 296 adalah campuran dari ekstrak 

cascara, green bean dan roasted bean. Keempat sampel diuji oleh panelis tidak 

terlatih sebanyak 75 orang. Hasil Preference Mapping menunjukkan bahwa ketiga 

sampel campuran dinilai panelis sebagai suatu produk baru yang berbeda dengan 

sampel kontrol.  

 

Kata kunci: Minuman kopi, green bean, roasted bean, cascara, kopi Arabika, 

Napping 
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BEVERAGE SENSORY PROFILE OF GREEN BEAN, ROASTED BEAN, 

AND CASCARA ARABICA COFFEE EXTRACT  

 

Aisyah Siti Inayaty 

 

ABSTRACT 

The development of processed coffee drinks in the form of ready-to-drink 

coffee in Indonesia provides a very varied choice to the public. This study aims to 

determine the sensory profile and consumer preferences for a mixture beverage of 

green bean, roasted bean, and cascara Arabica coffee extract with the addition of 

milk, palm sugar, and maltodextrin. Projective Mapping analysis method is used in 

this study. Sample 357 was a mixture of green bean and roasted bean extracts, 862 

was a mixture of cascara and roasted bean extracts, and 296 was a mixture of 

cascara, green bean and roasted bean extracts. All four samples were tested by 75 

untrained panelists. Sensory testing using Napping is used to see the position of 

product development on products already on the market. The Preference Mapping 

results show that the three mixed samples are considered panelists as a new product 

that is different from the control samples.  

 

Keywords: Coffee beverage, green beans, roasted beans, cascara, Arabica coffee, 

Napping  
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