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EVALUASI PROFIL SENSORI MINUMAN KOPI INSTAN BUBUK 

KOMERSIAL MENGGUNAKAN METODE CHECK-ALL-THAT-APPLY 

Herijhon Elfis Bali 

ABSTRAK 

Minuman kopi instan bubuk merupakan minuman berbahan dasar kopi bubuk 

yang dicampur dengan krimer, gula, perisa dan bahan lainnya. Penambahan komposisi 

seperti krimer, gula, perisa dan bahan tambahan lainnya pada  minuman kopi instan 

bubuk berkaitan dengan penerimaan konsumen. Produk minuman kopi instan bubuk 

sangat berkembang pesat, dilihat  dari berbagai brand kopi instan bubuk yang muncul 

saat ini. Minuman kopi instan bubuk komersial antar brand mempunyai profil sensori 

yang berbeda dan mempunyai ciri khas tersendiri dari dari setiap brand. Penelitian ini 

bertujuan untuk menentukan profil sensori sensori antar brand minuman kopi instan 

bubuk komersial di Indonesia dan juga menentukan atribut sensori yang ideal pada 

minuman kopi instan bubuk komersial bagi konsumen, sebagai upaya dalam 

pengembangan atribut sensori produk. Dalam penelitian ini menggunakan metode 

Check-all-that-apply (CATA). Tersedia 5 sampel kopi instan  bubuk komersial dengan 

brand yang berbeda yang diujikan kepada panelis, yaitu sampel ‘Top Coffee 

Cappuccino’ dengan kode (387), sampel ‘Good Day Cappuccino’ dengan kode (465), 

sampel ‘Fresco Cappuccino’ dengan kode (521), sampel ‘Torabika Cappuccino’ 

dengan kode (713), dan sampel ‘Indocafe Cappuccino’ dengan kode (836). Hasil 

analisis menunjukkan bahwa atribut sensori minuman kopi instan bubuk komersial 

yang ideal bagi konsumen adalah atribut creamy mouthfeel dan roasted aroma. 

Sedangkan atribut yang dirasakan oleh panelis pada kelima sampel yang dilakukan 

pengujian tidak terdapat atribut yang sama dengan produk ideal. Diketahui jumlah 

presentase kopi instan dan bahan tambahan lainnya seperti krimer, gula, perisa, susu 

bubuk dan cokelat bubuk berpengaruh terhadap profil sensori minuman kopi instan 

bubuk komersial. 

 

Kata kunci : Atribut Sensori, Check-All-That-Apply, Minuman Kopi Instan Bubuk 

Komersial, Profil Sensori. 
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EVALUATION OF THE SENSORY PROFILE OF COMMERCIAL GROUND 

INSTANT COFFEE DRINKS USING THE CHECK-ALL-THAT-APPLY 

METHOD 

Herijhon Elfis Bali 

ABSTRACT 

Ground instant coffee drinks are drinks made from ground coffee mixed with 

creamer, sugar, flavors and other ingredients. The addition of ingredients such as 

creamer, sugar, flavors and other additional ingredients to ground instant coffee 

drinks is related to consumer acceptance. Ground instant coffee drink products are 

growing rapidly, judging by the various brands of ground instant coffee that are 

currently appearing. Commercial ground instant coffee drinks between brands have 

different sensory profiles and each brand has its own characteristics. This research 

aims to determine the sensory profile between brands of commercial ground instant 

coffee drinks in Indonesia and also determine the ideal sensory attributes of 

commercial ground instant coffee drinks for consumers, as an effort to develop 

product sensory attributes. In this research, the Check-all-that-apply (CATA) method 

was used. There were 5 samples of commercial ground instant coffee with different 

brands which were tested to the panelists, namely the 'Top Coffee Cappuccino' sample 

with code (387), the 'Good Day Cappuccino' sample with code (465), the 'Fresco 

Cappuccino' sample with code (521), sample 'Torabika Cappuccino' with code (713), 

and sample 'Indocafe Cappuccino' with code (836). The analysis results show that the 

ideal sensory attributes of commercial ground instant coffee drinks for consumers are 

the creamy mouthfeel and roasted aroma attributes. Meanwhile, the attributes 

perceived by the panelists in the five samples that were tested did not have the same 

attributes as the ideal product. It is known that the percentage of instant coffee and 

other additional ingredients such as creamer, sugar, flavourings, ground milk and 

ground chocolate influence the sensory profile of commercial ground instant coffee 

drinks. 

 

Keywords : Sensory Attributes, Check-All-That-Apply, Commercial Ground Instant 

Coffee Drinks, Sensory Profile. 
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