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KARAKTERISTIK SENSORI PRODUK ES KOPI SUSU GULA AREN 

DENGAN METODE FREE CHOICE PROFILING 

 

Oriza Violinar Harry 

 

ABSTRAK 

 Maraknya bisnis kedai kopi di Indonesia mendorong peningkatan minat 

konsumen dalam minuman kopi, sehingga persaingan antar kedai kopi menjadi 

semakin ketat. Hal ini mendorong pemiliki kedai melakukan inovasi. Penelitian ini 

bertujuan untuk mengetahui apakah konsumen dapat menerima penggunaan sari 

kedelai sebagai penambahan menu baru yang ditawarkan, serta mengetahui 

karakteristik sensori terhadap produk kopi susu gula aren dengan sari kedelai. 

Metode penelitian yang digunakan merupakan analisis sensori Free Choice 

Profiling, uji hipotesis melalui uji T, dan uji kesukaan (Uji Hedonik). Berdasarkan 

hasil analisis Generalized Procrustes Analysis, es kopi gula aren dengan susu 

didominasi oleh atribut tekstur cair, rasa agak pahit, dan aroma kopi. Sedangkan es 

kopi gula aren dengan minuman sari kedelai didominasi oleh atribut warna coklat 

tua. Hasil uji T didapatkan bahwa konsumen menyatakan adanya perbedaan yang 

signifikan kecuali pada atribut tekstur cair. Berdasarkan hasil uji hedonik 

dinyatakan bahwa penggunaan sari kedelai dengan kopi gula aren dapat diterima 

dan digunakan sebagai penambahan menu baru. 

 

Kata kunci: Es kopi susu gula aren, Free Choice Profiling , Generalized Procrustes 

Analysis , Sari Kedelai, Uji Hedonik, Uji T  
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DEVELOPMENT OF SENSORY CHARACTERISTICS OF ICED COFFEE 

MILK WITH PALM SUGAR USING FREE CHOICE PROFILING METHOD 

 

Oriza Violinar Harry 

 

ABSTRACT 

 With the continuous increase in the number of coffee shops in Indonesia has 

led to an increase in consumer interest in coffee drinks, therefore pushes the 

competition between coffee shops is getting higher. As a result, encourages shop 

owners to innovate. This study aims to determine whether consumers can accept 

the use of soy beverages as a new menu or variant to offer, also to determine the 

sensory characteristics of iced coffee with soy beverages and palm sugar. The 

method that are used in this research is sensory analysis Free Choice Profiling, 

hypothesis testing through T-Test, and preference test (Hedonic Test). Based on the 

results of the Generalized Procrustes Analysis, iced coffee with milk and palm sugar 

is dominated by the attributes of liquid texture, slightly bitter taste, and coffee scent. 

While iced coffee with soy beverages and palm sugar is dominated by the attribute 

of dark brown color. The results of the hypothesis test, said that consumers stated 

that there were significant differences in the attributes except for the liquid texture 

attribute. Based on the results of the hedonic test, the use of soy beverages in coffee 

with palm sugar was acceptable and can be used as an addition to a new menu. 

 

Keyword: Free Choice Profiling , Generalized Procrustes Analysis, Hedonic Test,  

Iced coffee milk with palm sugar, Soy beverages, T-Test    
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