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ABSTRAK 

Peningkatan konsumsi kopi berbanding lurus dengan meningkatnya jumlah limbah ampas 

kopi yang dihasilkan, sehingga diperlukan strategi pemanfaatan lanjutan yang mampu 

mereduksi limbah sekaligus mempertahankan mutu produk. Penelitian ini bertujuan 

menganalisis potensi pemanfaatan ampas kopi dalam pembuatan minuman Amerikano 

melalui metode ekstraksi dua tahap serta menentukan metode ekstraksi tahap kedua yang 

paling optimal berdasarkan karakteristik fisiko-kimia dan sensori. Biji kopi Arabika 

Kintamani Bali grade specialty digunakan sebagai bahan baku utama dengan ekstraksi tahap 

pertama menggunakan metode espresso (rasio 1:2), sedangkan ekstraksi tahap kedua terhadap 

ampas kopi dilakukan menggunakan metode cold brew (4 °C, 6 jam) dan ultrasonik (40 kHz, 

200 W, 60 °C, 5 menit). Analisis fisiko-kimia meliputi pH, Total Dissolved Solids (TDS), 

°Brix, dan salinitas, sedangkan analisis sensori dilakukan melalui uji afektif dan deskriptif 

oleh panelis terseleksi terhadap atribut aroma, flavor, acidity, sweetness, mouthfeel, 

bitterness, aftertaste, dan penerimaan keseluruhan (overall acceptance). Hasil analisis fisiko-

kimia menunjukkan bahwa perlakuan cold brew menghasilkan nilai TDS (2,15 ± 0,07), 

°Brix (2,73 

± 0,08), dan pH (5,12 ± 0,01) tertinggi serta salinitas terendah (0,10 ± 0,01), dengan analisis 

korelasi Pearson menunjukkan hubungan positif yang sangat kuat antara TDS dan °Brix. 

Hasil uji sensori menunjukkan bahwa sampel kontrol memperoleh skor tertinggi pada seluruh 

atribut sensori, sedangkan di antara kedua metode ekstraksi tahap kedua, perlakuan cold brew 

menghasilkan skor yang lebih tinggi dibandingkan ultrasonik pada atribut aroma (6,33 ± 

0,57), flavor (6,11 ± 0,56), acidity (6,11 ± 0,48), sweetness (6,44 ± 0,37), mouthfeel (6,55 ± 

0,47), bitterness (5,44 ± 0,60), aftertaste (6,77 ± 0,49), dan overall acceptance (6,77 ± 0,40). 

Analisis sensori deskriptif menunjukkan bahwa sampel cold brew didominasi oleh karakter 

berry, cocoa/chocolate, dried fruit, dan sweet, sedangkan sampel ultrasonik didominasi oleh 

karakter burnt, earthy, dan rough. Berdasarkan integrasi hasil analisis fisiko-kimia dan 

sensori, metode cold brew ditetapkan sebagai metode ekstraksi tahap kedua yang paling 

optimal dalam pemanfaatan ampas kopi karena mampu menghasilkan minuman Amerikano 

dengan karakteristik sensori yang paling mendekati sampel kontrol serta memiliki potensi 

sebagai alternatif pemanfaatan limbah kopi yang lebih berkelanjutan. 

 

Kata kunci: Amerikano, Ampas Kopi, cold brew, Ekstraksi Dua Tahap, karakteristik 

fisiko-kimia, uji sensori 
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ABSTRACT 

The increase in coffee consumption is directly proportional to the growing volume of spent coffee 

grounds waste generated, necessitating a further utilization strategy capable of reducing waste while 

maintaining product quality. This study aims to analyze the potential utilization of spent coffee grounds 

in the production of Americano beverages through a two-stage extraction method and to determine the 

most optimal second-stage extraction method based on physicochemical and sensory characteristics. 

Specialty-grade Arabica Kintamani Bali coffee beans were used as the main raw material, with the first-

stage extraction using the espresso method (ratio 1:2), while the second-stage extraction of the spent 

coffee grounds was carried out using the cold brew method (4°C, 6 hours) and the ultrasonic method 

(40 kHz, 200 W, 60°C, 5 minutes). Physicochemical analysis included pH, Total Dissolved Solids (TDS), 

°Brix, and salinity, while sensory analysis was conducted through affective and descriptive tests by 

selected panelists on the attributes of aroma, flavor, acidity, sweetness, mouthfeel, bitterness, aftertaste, 

and overall acceptance. The physicochemical analysis results showed that the cold brew treatment 

produced the highest values of TDS (2.15 ± 0.07), °Brix (2.73 ± 0.08), and pH (5.12 ± 0.01), as well as 

the lowest salinity (0.10 ± 0.01), with Pearson correlation analysis showing a very strong positive 

relationship between TDS and °Brix. The sensory test results showed that the control sample obtained 

the highest scores across all sensory attributes, while between the two second-stage extraction methods, 

the cold brew treatment produced higher scores than the ultrasonic method for the attributes of aroma 

(6.33 ± 0.57), flavor (6.11 ± 0.56), acidity (6.11 ± 0.48), sweetness (6.44 ± 0.37), mouthfeel (6.55 ± 

0.47), bitterness (5.44 ± 0.60), aftertaste (6.77 ± 0.49), and overall acceptance (6.77 ± 0.40). 

Descriptive sensory analysis showed that the cold brew samples were dominated by berry, 

cocoa/chocolate, dried fruit, and sweet characters, while the ultrasonic samples were dominated by 

burnt, earthy, and rough characters. Based on the integration of the physicochemical and sensory 

analysis results, the cold brew method was determined to be the most optimal second-stage extraction 

method for utilizing spent coffee grounds, as it was able to produce an Americano beverage with 

sensory characteristics closest to the control sample and holds potential as a more sustainable 

alternative for coffee waste utilization. 

 

Keywords: Americano, Spent Coffee Grounds, cold brew, Two-Stage Extraction, physicochemical 

characteristics, sensory evaluation 
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