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IDENTIFIKASI SENYAWA VOLATIL BIJI KOPI ARABIKA 

JAVA PREANGER PADA BERBAGAI METODE 

PENGOLAHAN PASCAPANEN 

 

Fani Natalia 

ABSTRAK 

Kopi Arabika Java Preanger merupakan kopi spesialti dari Jawa Barat yang diolah 

dengan beberapa metode pengolahan pascapanen. Perbedaan metode pengolahan 

pascapanen dapat memengaruhi senyawa volatil yang berperan pada pembentukan 

profil sensori kopi. Penelitian ini bertujuan untuk mengidentifikasi dan 

membandingkan senyawa volatil biji Kopi Arabika Java Preanger yang diolah 

metode pengolahan pascapanen natural, honey, dan wine. Ekstraksi senyawa volatil 

dilakukan menggunakan metode Solid-Phase Microextraction (SPME) kemudian 

dianalisis menggunakan Gas Chromatography - Mass Spectrometry (GC-MS). 

Hasil penelitian menunjukkan bahwa sebanyak 78 senyawa volatil berhasil 

teridentifikasi dan dikelompokkan ke dalam 18 kelompok senyawa. Sebesar 71% - 

74% senyawa volatil pada ketiga metode didominasi oleh 4 kelompok yaitu Furans 

and Furanones, Pyrazines, Aliphatic Carboxylic Acids, dan Benzene Derivatives. 

Masing-masing kelompok senyawa tersebut memiliki persentase relatif yang 

berbeda pada setiap metode. Kelompok senyawa Terpenoid yaitu senyawa trans-

Linalool oxide (furanoid) secara spesifik hanya ditemukan pada biji kopi metode 

wine. 

Kata kunci: Arabika, GC-MS, Java Preanger, pengolahan pascapanen, senyawa 

volatil 
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IDENTIFICATION OF VOLATILE COMPOUNDS IN JAVA 

PREANGER COFFEE BEANS ON VARIOUS POST-HARVEST 

PROCESSING METHODS 

 

Fani Natalia 

ABSTRACT 

Java Preanger Arabica Coffee is a specialty coffee from West Java processed with 

several post-harvest processing methods. Differences in post-harvest processing 

methods may affect volatile compounds that play a significant role in the formation 

of coffee's sensory profile. This study aims to identify and compare volatile 

compounds in Java Preanger Arabica Coffee beans processed with natural, honey, 

and wine post-harvest processing methods. Extraction of volatile compounds was 

conducted through the Solid-Phase Microextraction (SPME) method and analyzed 

using Gas Chromatography - Mass Spectrometry (GC-MS). The results showed that 

78 volatile compounds were successfully identified and grouped into 18 compound 

groups. Approximately 71–74% of the volatile compounds identified across the 

three methods belonged to 4 groups, namely Furans and Furanones, Pyrazines, 

Aliphatic Carboxylic Acids, and Benzene Derivatives. Each of these compound 

groups has a different relative percentage in each method. The Terpenoid 

compound, namely trans-Linalool oxide (furanoid), was specifically identified only 

in wine-processed coffee beans. 

Keywords: Arabica, GC-MS, Java Preanger, post-harvest processing, volatile 

compounds 
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