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KARAKTERITIK SENSORI KOPI INDIKASI GEOGRAFIS

Yulitha Aulia Fahmy

ABSTRAK

Kopi merupakan salah satu komoditas pangan paling disukai di dunia. Indonesia
masuk kedalam empat negara penghasil kopi terbesar di dunia dengan
keunggulannya pada kopi dari beberapa daerah di Indonesia. Perbedaan
karakteristik sensori yang dihasilkan masing-masing kopi Indonesia dibedakan dari
letak geografis dari asal kopi tersebut. Perbedaan kondisi geografis tersebut
memiliki keunikan tersendiri dalam menghasilkan karakteristik sensori kopi.
Penelitian ini bertujuan untuk melihat karakteristik sensori kopi indikasi geografis
Indonesia yang sudah terdaftarkan di DJKI dengan kopi komersil yang didapatkan
di pasaran. Metode home use test digunakan untuk pengumpulan data penelitian
berhubungan dengan kondisi pandemic COVID-19. Analisis data dilakukan dengan
melihat kesamaan atribut sensori masing-masing sampel kopi pada Preference
Mapping dan dilanjutkan dengan analisis Multiple Factor Analysis (MFA)
menggunakan aplikasi R (Versi 3. 6. 3.). Hasil menunjukkan adanya kesamaan
atribut sensori pada sampel Kopi Gayo, Kopi Pupuan, Kopi Flores Bajawa dan Kopi
Papua. Hal yang serupa menunjukan kesamaan atribut pada Kopi Kintamani dan
Kopi Mandailing. Sebaliknya, Kopi Luwak Lampung dan Kopi Toraja memiliki
perbedaan atribut dengan atribut pada sampel lainnya. Kesamaan atribut dapat
dipengaruhi oleh varietas, spesies, ketinggian dan suhu udara saat penanaman.
Perbedaan atribut dapat disebabkan oleh kandungan kimia didalam kopi, proses

penyangraian serta air seduhan yang digunakan saat menyeduh kopi.

Kata kunci: Kopi, Indikasi geografis, Karakteristik sensori,
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COFFEE SENSORY CHARACTERISTICS OF GEOGRAPHICAL
INDICATIONS

Yulitha Aulia Fahmy

ABSTRACT

Coffee is one of the most preferred food commodities around the world. Indonesia
is the four largest coffee producing countries in the world with its superiority in
coffee from several regions in Indonesia. The difference in sensory characteristics
produced by each Indonesian coffee is distinguished by the geographical location
of the origin of the coffee. The difference in geographical conditions is unique in
producing the sensory characteristics of coffee. This study aims to see the sensory
characteristics of coffee from the Indonesian geographical indication that have
been registered with the DJKI with commercial coffee that is obtained in the market.
The home use test method was used to collect research data related to the COVID-
19 pandemic. Data analysis was carried out by looking at the similarity of the
sensory attributes of each coffee sample in the Preference Mapping and continued
with the Multifactor variable analysis (MFA) using the R application (version 3. 6.
3.). The results show the similarity of sensory attributes in Gayo Coffee, Pupuan
Coffee, Flores Bajawa Coffee and Papuan coffee. The same thing shows the
similarity of attributes in Kintamani Coffee and Mandailing Coffee. In contrast,
Luwak Coffee Lampung and Toraja Coffee has different attributes in other samples.
The similarity of attributes can be influenced by varieties, species, altitude and air
temperature during planting. The difference in attributes can be caused by the
chemical content in the coffee, the roasting process and the brewed water used
when brewing the coffee.

Keyword: coffee, geographical indications, sensory characteristics,
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