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PROFIL SENSORI KOPI SUSU GULA AREN DENGAN METODE 

EKSTRAKSI TWO STAGE 

 
Rara Putri Nur Sabila 

 

ABSTRAK 

Kopi susu gula aren merupakan salah satu minuman kopi kekinian yang 

berkembang pesat dan banyak digemari oleh berbagai kalangan konsumen. Minuman ini 

umumnya dibuat menggunakan espresso sebagai dasar kopi dan ditambahkan susu segar 

serta gula aren. Namun, limbah ampas kopi yang dihasilkan dari proses penyeduhan 

masih jarang dimanfaatkan dan sebagian besar langsung dibuang tanpa pengolahan 

lanjutan akibat keterbatasan pengetahuan mengenai pemanfaatannya. Penelitian ini 

bertujuan untuk mengevaluasi tingkat kesukaan konsumen dan profil sensori kopi susu 

gula aren yang diformulasikan menggunakan metode ekstraksi two stage, yaitu espresso 

dan Ultrasound-Assisted Extraction (UAE), dengan pemanfaatan ampas kopi Arabika 

Kintamani Bali dan Robusta Lampung. Penelitian ini menggunakan 4 sampel dengan 

empat perlakuan, yaitu seduhan EA (Espresso Arabika), EAR (Espresso Arabika 

Robusta), EUA (Espresso Ultrasonik Arabika), EUAR (Espresso Ultrasonik Arabika 

Robusta). Metode yang digunakan dalam penelitian ini adalah Check All That Apply 

(CATA). Hasil analisis menunjukkan kopi susu gula aren yang disukai panelis memiliki 

atribut orange flavor notes, clean mouthfeel, sweet aftertaste dan jasmine flavornotes. 

Berdasarkan hasil penelitian dapat disimpulkan bahwa Kopi Susu Gula Aren 

menggunakan metode ekstraksi two stage dengan penambahan ampas kopi Arabika 

Kintamani Bali dan Robusta Lampung dapat diterima baik bagi konsumen pada preferensi 

konsumsi kopi hitam, dengan kategori nilai “netral cenderung suka” pada skala hedonik. 

Temuan ini menunjukkan bahwa penambahan ampas kopi dengan metode UAC 

berpotensi digunakan dalam formulasi minuman kopi susu gula aren dengan tetap 

mempertahankan karakter sensori yang dapat diterima konsumen. 

 

Kata Kunci: Kopi Susu Gula Aren, Ampas Kopi, Ultrasound-Assisted Extraction, 

Espresso, Profil sensori, Check All That Apply. 
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SENSORY PROFILE OF PALM SUGAR COFFEE USING A TWO-STAGE 

EXTRACTION METHOD 

 

Rara Putri Nur Sabila 

 

ABSTRACT 

Palm sugar coffee is a contemporary coffee beverage that has grown rapidly in popularity 

among a wide range of consumers. This beverage is generally prepared using espresso as the 

coffee base, with the addition of fresh milk and palm sugar. However, coffee grounds waste 

generated during the brewing process is still rarely utilized and is mostly discarded without 

further processing due to limited knowledge regarding its potential use. This study aimed to 

evaluate consumer acceptability and the sensory profile of palm sugar milk coffee formulated 

using a two-stage extraction method, namely espresso extraction and Ultrasound-Assisted 

Extraction (UAE), through the utilization of spent coffee grounds from Arabica Kintamani Bali 

and Robusta Lampung coffee. The study employed four samples with four treatments: EA 

(Arabica Espresso), EAR (Arabica–Robusta Espresso), EUA (Arabica Ultrasonic Espresso), 

and EUAR (Arabica–Robusta Ultrasonic Espresso). Sensory evaluation was conducted using 

the Check All That Apply (CATA) method. The results indicated that the palm sugar milk coffee 

preferred by panelists was characterized by orange flavor notes, clean mouthfeel, sweet 

aftertaste, and jasmine flavor notes. Based on the findings, it can be concluded that palm sugar 

milk coffee produced using a two-stage extraction method with the addition of spent coffee 

grounds from Arabica Kintamani Bali and Robusta Lampung was well accepted by consumers 

who prefer black coffee, with a hedonic score categorized as “neutral to slightly like.” These 

findings suggest that the incorporation of spent coffee grounds using UAE has potential for 

application in palm sugar milk coffee formulations while maintaining sensory characteristics 

acceptable to consumers. 

 

Keywords: Palm Sugar Milk Coffee, Spent Coffee Grounds, Ultrasound-Assisted Extraction, 

Espresso, Sensory Profile, Check All That Apply. 
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