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Evaluasi Profil Sensori Minuman Fungsional Asam Jawa

(Tamarindus Indica) Dengan Pencampuran Cascara Kopi

Muhammad Ivan Aprilana

ABSTRAK

Penelitian ini bertujuan untuk mengevaluasi profil sensori minuman fungsional
berbahan dasar asam jawa (Tamarindus indica L.) dengan pencampuran cascara kopi serta
mengetahui pengaruh variasi formulasi terhadap karakteristik sensori dan preferensi
konsumen. Evaluasi sensori dilakukan menggunakan metode Check-All-That-Apply (CATA)
oleh 35 panelis agak terlatih. Data dianalisis menggunakan Cochran's Q Test, Multiple
Pairwise Comparison dengan Critical Difference, Principal Coordinate Analysis (PCA),
Penalty Analysis, dan Correspondence Analysis. Hasil penelitian menunjukkan bahwa atribut
warna coklat tua, rasa asam segar, dan aftertaste asam berbeda nyata (p<0,05) antar formulasi,
sedangkan atribut sensori lainnya tidak menunjukkan perbedaan yang signifikan. Analisis PCA
menunjukkan bahwa atribut rasa asam, aftertaste asam, dan warna coklat berkorelasi positif
dengan tingkat kesukaan panelis. Correspondence Analysis menunjukkan bahwa formulasi 461
memiliki karakteristik sensori yang paling mendekati produk ideal. Secara keseluruhan,
peningkatan proporsi asam jawa memengaruhi profil sensori minuman, terutama pada atribut
rasa asam segar dan aftertaste asam, sehingga formulasi 461 direkomendasikan sebagai
formulasi terbaik untuk pengembangan minuman fungsional berbasis asam jawa dan cascara

kopi.

Kata Kunci: asam jawa, cascara kopi, CATA, profil sensori, minuman fungsional
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Sensory Profile Evaluation of a Functional Tamarind

(Tamarindus indica L.) Beverage Blended with Coffee Cascara

Muhammad Ivan Aprilana

ABSTRAK

This study aimed to evaluate the sensory profile of a functional beverage made from tamarind
(Tamarindus indica L.) blended with coffee cascara and to determine the effect of different
formulations on sensory characteristics and consumer preferences. Sensory evaluation was
conducted using the Check-All-That-Apply (CATA) method with 35 semi-trained panelists. The
data were analyzed using Cochran's Q Test, Multiple Pairwise Comparison with Critical
Difference, Principal Coordinate Analysis (PCA), Penalty Analysis, and Correspondence
Analysis. The results showed that the attributes of dark brown color, fresh sour taste, and sour
aftertaste differed significantly among the formulations (p < 0.05), whereas the remaining
sensory attributes showed no significant differences. PCA revealed that sour taste, sour
aftertaste, and brown color were positively correlated with panelists' overall liking.
Correspondence Analysis indicated that formulation 461 exhibited sensory characteristics that
were the closest to the ideal product. Overall, increasing the proportion of tamarind influenced
the sensory profile of the beverage, particularly the fresh sour taste and sour aftertaste.
Therefore, formulation 461 is recommended as the optimal formulation for the development of
a functional beverage based on tamarind and coffee cascara..

Keywords: Tamarindus indica L., coffee cascara, Check-All-That-Apply (CATA), sensory
profile, functional beverage.
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