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ANALISIS FISIKOKIMIA DAN SENSORI MENGGUNAKAN METODE 

CATA (CHECK-ALL-THAT-APPLY) PRODUK MINUMAN COKELAT 

DENGAN PENAMBAHAN KOPI ARABIKA JAVA PREANGER  

Dhita Noor Annisaa 

 

ABSTRAK 

Minuman cokelat merupakan minuman yang cukup banyak dikonsumsi karena 

kekayaan profil sensori yang dimilikinya. Selain itu, kandungan polifenol yang 

tinggi juga berkontribusi positif terhadap kesehatan. Minuman cokelat biasanya 

dibuat dari beberapa campuran seperti bubuk kakao, pemanis, susu, serta pengawet. 

Penelitian sebelumnya menunjukkan bahwa kopi arabika kaya akan flavor serta 

memiliki kandungan polifenol yang tinggi. Oleh karena itu, penelitian ini bertujuan 

untuk menguji pengaruh penambahan kopi arabika terhadap karakteristik 

fisikokimia dan profil sensori minuman cokelat. Komposisi yang digunakan dalam 

pembuatan minuman cokelat pada penelitian ini meliputi bubuk kakao fermentasi, 

bubuk Kopi Arabika Java Preanger, Cascara Arabika, serta pemanis stevia. 

Terdapat lima formulasi yang diujikan kepada panelis yaitu formulasi 931 (terdiri 

dari 56% kakao dan 44% kopi), formulasi 243 (terdiri dari 64% kakao dan 36% 

kopi), formulasi 751 (terdiri dari 68% kakao dan 32% kopi), formulasi 482 (terdiri 

dari 74% kakao dan 26% kopi), dan formulasi 369 (terdiri dari 80% kakao dan 20% 

kopi). Metode pengujian fisikokimia meliputi pengujian warna, pH, dan TSS. 

Didapatkan dari kelima formulasi memiliki ruang warna merah kekuningan yang 

sedikit gelap dengan pH berkisar antara 5,82±0,10 - 6,22±0,08 dan kandungan TSS 

berkisar antara 5,17±0,76 - 5,90±0,46. Selain pengujian fisikokimia, dilakukan juga 

pengujian sensori dengan metode Check-All-That-Apply (CATA) menggunakan 

XLSTAT. Dari kelima formulasi yang diujikan, tidak ada sampel yang serupa 

dengan produk ideal, namun formulasi yang paling banyak disukai adalah formulasi 

369 (terdiri dari 80% kakao dan 20% kopi) karena flavor sweet yang dimilikinya. 

Semakin sedikit persentase penambahan kopi, maka atribut flavor chocolate, flavor 

sweet, flavor caramel, dan flavor milky semakin terasa didalam minuman cokelat. 

Kata Kunci: Minuman Cokelat, Check All That Apply (CATA), Profil fisikokimia, 

Kopi Arabika Java Preanger, Cascara, Pemanis stevia.
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PHYSICOCHEMICAL AND SENSORY ANALYSIS USING THE CATA (CHECK-ALL-

THAT-APPLY) METHOD FOR CHOCOLATE BEVERAGE PRODUCTS WITH THE 

ADDITION OF JAVA PREANGER ARABICA COFFEE  

Dhita Noor Annisaa 

 

ABSTRACT 

Chocolate beverage is a drink that is consumed quite a lot because of the rich 

sensory profile it has. In addition, the high polyphenol content also contributes 

positively to health. Chocolate beverage are usually made from several mixtures 

such as cocoa powder, sweeteners, milk, and preservatives. Previous studies have 

shown that arabica coffee is rich in flavor and has a high polyphenol content. 

Therefore, this study aims to examine the effect of the addition of arabica coffee on 

the physicochemical characteristics and sensory profile of chocolate beverage. The 

composition used in this study included fermented cocoa powder, Java Preanger 

Arabica coffee powder, Cascara Arabica, and stevia sweetener. There were five 

formulations tested on the panelists, that is formulation 931 (consisting of 56% 

cocoa and 44% coffee), formulation 243 (consisting of 64% cocoa and 36% coffee), 

formulation 751 (consisting of 68% cocoa and 32% coffee), formulation 482 

(consisting of 74% cocoa and 26% coffee), and formulation 369 (consisting of 80% 

cocoa and 20% coffee). Physicochemical testing methods include testing color, pH, 

and TSS. It was obtained from the five formulations that the color space was slightly 

darker yellowish red with a pH ranging from 5.82 ± 0.10 - 6.22 ± 0.08 and the TSS 

content ranging from 5.17 ± 0.76 - 5.90 ± 0.46. In addition to physicochemical 

testing, sensory testing was also carried out using the Check-All-That-Apply 

(CATA) method using XLSTAT. From the five formulations tested, none of the 

samples were similar to the ideal product, but the most preferred formulation was 

formulation 369 (consisting of 80% cocoa and 20% coffee) because of its sweet 

flavor. The less the percentage of coffee added, the more chocolate flavor, sweet 

flavor, caramel flavor, and milky flavor attributes are felt in the chocolate drink. 

Keywords: Chocolate Beverage, Check-All-That-Apply (CATA), Physicochemical 

profile, Java Preanger Arabica Coffee, Cascara, Stevia sweetener.
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