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ABSTRAK 

Limbah kopi di Indonesia yaitu cascara secara efisien masih belum 

dimanfaatkan sepenuhnya oleh masyarakat, hanya dimanfaatkan sebagai pupuk 

dan pakan ternak. Pemanfaatan cascara dalam bidang pangan  di pasar global 

telah beredar lama, tetapi masyarakat Indonesia masih kurang diminati. 

Penelitian ini bertujuan untuk mengetahui apakah formulasi minuman campuran 

dari air kelapa muda dan cascara dapat diterima oleh konsumen, serta 

mengetahui karakteristik sensori terhadap minuman campuran dari air kelapa 

muda dan cascara. Metode penelitian yang digunakan yaitu analisis sensori Free 

Choice Profiling, dan uji kesukaan (Uji Hedonik). Berdasarkan hasil analisis 

Generalized Procrustes Analysis, formulasi air kelapa 70% dan cascara 30% 

memiliki warna light yellow, aroma coconut water, dan sweet, rasa coconut 

water, serta aftertaste clear. Air kelapa 60% dan cascara 40% memiliki aroma 

fruity, serta rasa fruity, floral, sweet, dan honey. Air kelapa 50% dan cascara 50% 

serta air kelapa 40% dan cascara 60% memiliki warna yellow dan slightly dark 

yellow, aroma floral, earthy, honey, serta aftertaste acid. Formulasi air kelapa 

30% dan cascara 70% memiliki warna dark yellow, aroma roasted, rasa acid, 

earthy, bitter serta aftertaste astringent, dan bitter. Berdasarkan hasil uji hedonik 

dapat dinyatakan bahwa karakteristik sensori formulasi air kelapa 30% dan 

cascara 70% serta air kelapa 40% dan cascara 60% tidak disukai dan formulasi 

air kelapa 50% dan cascara 50% serta air kelapa 70% dan cascara 30% cukup 

disukai oleh konsumen. Hasil uji anova pada pengukuran nilai pH dan total 

soluble solid dinyatakan tidak signifikan pada setiap perlakuan uji sampel. 

 
Kata kunci: Minuman campuran, Cascara, pH, Total soluble solid, Free Choice Profiling, 

Generalized Procrustes Analysis, Uji Hedonik 



 

Universitas Bakrie 
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ABSTRACT 

By product of Coffee in Indonesia known as cascara, is still not fully 

utilized by the community and is only used as fertilizer and animal feed. The use 

of cascara in the food sector on the global market has been around for a long 

time, but Indonesians are still not interested in it. This study aims to determine 

whether the formulation of mixed drinks made from young coconut water and 

cascara can be accepted by consumers, as well as the sensory characteristics of 

mixed drinks made from young coconut water and cascara. The research method 

used is free choice profiling, sensory analysis, and a preference test (hedonic 

test). Based on the results of the generalized procrustes analysis, the formulation 

of 70% coconut water and 30% cascara has a light yellow color, a coconut water 

aroma, and a sweet coconut water taste, as well as a clear aftertaste. 60% 

coconut water and 40% cascara have a fruity aroma, as well as fruity, floral, 

sweet, and honey flavors. 50% coconut water and 50% cascara and 40% coconut 

water and 60% cascara have a yellow and slightly dark yellow color, a floral, 

earthy, honey aroma, and an acidic aftertaste. The formulation of 30% coconut 

water and 70% cascara has a dark yellow color, roasted aroma, sour, earthy, 

bitter taste, and an astringent and bitter aftertaste. Based on the results of the 

hedonic test, it can be stated that the sensory characteristics of the formulations 

of 30% coconut water and 70% cascara and 40% coconut water and 60% 

cascara are not liked, and the formulations of 50% coconut water and 50% 

cascara and 70% coconut water and 30% cascara are quite liked by consumers. 

The results of the anova test on measuring the pH value and total soluble solids 

were declared not significant for each repetition of the sample test treatment. 
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Keyword: Blended drink, Cascara, pH, Total soluble solid, Free Choice Profiling, 

Generalized Procrustes Analysis, Hedonic Test 

  



 

Universitas Bakrie 

 

DAFTAR ISI 

HALAMAN PERNYATAAN ORISINALITAS ..................................................................................... ii 

HALAMAN PENGESAHAN ................................................................................................................. iii 

KATA PENGANTAR ............................................................................................................................ iv 

HALAMAN PERNYATAAN PERSETUJUAN PUBLIKASI .............................................................. vi 

ABSTRAK ............................................................................................................................................. vii 

ABSTRACT .......................................................................................................................................... viii 

DAFTAR ISI ............................................................................................................................................ x 

DAFTAR TABEL .................................................................................................................................. xii 

DAFTAR GAMBAR ............................................................................................................................ xiii 

BAB I ....................................................................................................................................................... 1 

PENDAHULUAN .................................................................................................................................... 1 

1.1 Latar Belakang ............................................................................................................................ 1 

1.2 Rumusan Masalah ....................................................................................................................... 4 

1.3 Tujuan Penelitian ......................................................................................................................... 4 

BAB II ...................................................................................................................................................... 5 

METODE PENELITIAN ......................................................................................................................... 5 

2.1 Waktu dan Tempat Penelitian ..................................................................................................... 5 

2.2 Bahan dan Alat ............................................................................................................................ 5 

2.2.1 Bahan ................................................................................................................................... 5 

2.2.2 Alat ...................................................................................................................................... 5 

2.3 Prosedur Penelitian ...................................................................................................................... 5 

2.3.1 Persiapan Sampel Minuman Campuran ............................................................................... 6 

2.3.2 Analisis Sensori ................................................................................................................... 7 

2.3.3 Pengukuran pH .................................................................................................................... 8 

2.3.4 Pengukuran Total Soluble Solid (oBrix) ............................................................................... 9 

2.3.5 Analisis Data ........................................................................................................................ 9 

BAB III................................................................................................................................................... 10 

HASIL DAN PEMBAHASAN .............................................................................................................. 10 

3.1 Hasil Uji Sensori ....................................................................................................................... 10 

3.1.1  Free Choice Profiling (FCP) ............................................................................................. 10 

3.1.2  Uji Hedonik ....................................................................................................................... 17 

3.2 Hasil Uji Kimia ......................................................................................................................... 21 

3.2.1 Nilai pH ............................................................................................................................. 21 

3.2.2 Nilai Total Soluble Solid (TSS) ......................................................................................... 22 

BAB IV .................................................................................................................................................. 24 



 

Universitas Bakrie 

 

KESIMPULAN DAN SARAN .............................................................................................................. 24 

4.1 Kesimpulan .................................................................................................................................. 24 

4.2 Saran ............................................................................................................................................. 25 

DAFTAR PUSTAKA ............................................................................................................................ 26 

LAMPIRAN ........................................................................................................................................... 29 

 

  



 

Universitas Bakrie 

 

DAFTAR TABEL 

Tabel 1. Formulasi minuman campuran .................................................................................................. 7 
Tabel 2. Hasil Focus Group Discussion ................................................................................................ 10 
Tabel 3. Skor Hedonik ........................................................................................................................... 18 
Tabel 4. Nilai pH dan TSS..................................................................................................................... 21 
  



 

Universitas Bakrie 

 

DAFTAR GAMBAR 

Gambar 1. Diagram alir penyeduhan cascara kopi ................................................................................ 6 
Gambar 2. Diagram alir proses pengolahan minuman campuran ........................................................... 7 
Gambar 3. Minuman campuran dari air kelapa dan cascara ................................................................ 11 
Gambar 4. Deskripsi warna minuman campuran .................................................................................. 12 
Gambar 5. Deskripsi aroma minuman campuran ................................................................................. 13 
Gambar 6. Deskripsi rasa minuman campuran ..................................................................................... 14 
Gambar 7. Deskripsi aftertaste minuman campuran ............................................................................ 15 
Gambar 8. Biplot konfigurasi atribut sensori minuman campuran ....................................................... 16 
Gambar 9. Biplot objek konfigurasi konsensus minuman campuran ................................................... 17 
Gambar 10. Hasil uji anova atribut warna ............................................................................................ 37 
Gambar 11. Hasil uji anova atribut aroma ............................................................................................ 37 
Gambar 12. Hasil uji anova atribut rasa ............................................................................................... 37 
Gambar 13. Hasil uji anova atribut aftertaste ....................................................................................... 37 
Gambar 14. Hasil uji anova atribut keseluruhan................................................................................... 38 
Gambar 15. Hasil uji anova nilai pH .................................................................................................... 38 
Gambar 16. Hasil uji anova TSS .......................................................................................................... 38 
 


