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ANALISIS SERAT PANGAN DAN SENSORI PADA BROWNIES 

KUKUS DENGAN PENAMBAHAN AMPAS KOPI ARABIKA 

KINTAMANI BALI DAN ROBUSTA LAMPUNG DARI HASIL 

EKSTRAKSI ESPRESSO 

 

Nanda Putri Istiqomah 

 

ABSTRAK 

 Penelitian ini bertujuan untuk menganalisis pengaruh penambahan ampas 

kopi Arabika Kintamani Bali dan Robusta Lampung terhadap kadar serat pangan 

total, kandungan mineral, dan profil sensori brownies kukus. Penelitian 

menggunakan 3 sampel dengan tiga perlakuan, yaitu 745 (kontrol), 873 (5% ampas 

kopi Arabika Kintamani Bali), dan 314 (5% ampas kopi Robusta Lampung). Hasil 

menunjukkan bahwa penambahan ampas kopi meningkatkan kadar serat pangan 

total (TDF) dan mineral dibandingkan kontrol (745). Sampel dengan penambahan 

5% ampas kopi Arabika Kintamani Bali (873) memiliki kadar serat pangan total 

tertinggi (13,46%), diikuti oleh sampel dengan penambahan 5% ampas kopi 

Robusta Lampung (10,91%). Sampel brownies kukus dengan penambahan ampas 

kopi juga menunjukkan adanya peningkatan kadar mineral. Uji sensori 

menunjukkan ketiga sampel diterima dengan baik oleh panelis, yaitu berada di 

kategori “suka” pada skala nilai hedonik. Profil sensori yang diperoleh 

menunjukkan adanya atribut positif yang dapat dioptimalkan dan atribut negatif 

yang perlu diminimalkan. Selain itu, kadar air brownies kukus dengan penambahan 

ampas kopi masih masuk kedalam SNI 8372:2018 (SNI Roti Manis). Sehingga 

dapat disimpulkan bahwa ampas kopi, khususnya Arabika Kintamani Bali dan 

Robusta Lampung dapat berpotensi sebagai bahan baku tambahan dalam 

pembuatan brownies kukus fungsional tinggi serat.  
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ANALYSIS OF DIETARY FIBER AND SENSORY ATTRIBUTES IN 

STEAMED BROWNIES WITH THE ADDITIONS OF ARABIKA 

KINTAMANI BALI AND ROBUSTA LAMPUNG COFFEE GROUNDS 

FROM ESPRESSO EXTRACTION 

 

Nanda Putri Istiqomah 

 

ABSTRACT 

This study aimed to analyze the effect of adding Arabica Kintamani Bali and 

Robusta Lampung coffee grounds on the total dietary fiber (TDF), mineral content, 

and sensory profile of steamed brownies. Three treatments were applied: 745 

(control), 873 (5% Arabica Kintamani Bali coffee grounds), and 314 (5% Robusta 

Lampung coffee grounds). The results showed that the addition of coffee grounds 

increased TDF and mineral content compared to the control (745). The sample with 

5% Arabica Kintamani Bali coffee grounds (873) had the highest TDF (13.46%), 

followed by the sample with 5% Robusta Lampung coffee grounds (10.91%). 

Brownies with coffee grounds also showed an increase in mineral content. Sensory 

evaluation indicated that all samples were well accepted by the panelists, with 

scores falling into the “like” category on the hedonic scale. The sensory profile 

identified positive attributes that could be optimized and negative attributes that 

should be minimized. Furthermore, the moisture content of brownies with coffee 

grounds met the Indonesian National Standard (SNI 8372:2018) for sweet bread. It 

can be concluded that coffee grounds, particularly Arabica Kintamani Bali and 

Robusta Lampung, have potential as additional ingredients in producing high-fiber 

functional steamed brownies. 
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