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KARAKTERISTIK SENSORI MINUMAN BIJI KURMA DARI VARIETAS
AJWA, SUKARI, DEGLET NOOR DAN CAMPURAN KETIGANYA

Keysha Dinda Pramesti

ABSTRAK

Biji kurma merupakan limbah hasil olahan buah kurma yang memiliki potensi
sebagai minuman alternatif bebas kafein. Penelitian ini bertujuan untuk mengetahui
karakteristik sensori minuman biji kurma sangrai dari varietas Ajwa, Sukari, Deglet
Noor dan Campuran ketiganya, serta membandingkan bagaimana penerimaan
sensori minuman biji kurma campuran dengan varietas tunggalnya. Dalam hasil
penelitian didapati kadar air bubuk berkisar 3,14—4,46%, hal ini dikaitkan dengan
kadar bubuk kopi (maksimum 7%} karena bubuk biji kurma belum memiliki standar
khusus. Uji dilakukan sensori menggunakan metode Check-All-That-Apply (CATA)
dan uji hedonik oleh 30 panelis tidak terlatih. Hasil uji Cochran's Q menunjukkan 9
dari 20 atribut berbeda nyata antar sampel (p<0,05), meliputi warna /ight brown dan
mocca, aroma nutty dan earthy, rasa astringent, mouthfeel smooth dan dry, serta
aftertaste astringent dan sweet. Penalty analysis menunjukkan tidak ada atribut
kategori must have, sedangkan astringent dan roasted aroma termasuk must not
have. Produk ideal dicirikan atribut smooth mouthfeel, aroma coffee dan rasa
caramel, serta bitter aftertaste. Dalam Uji ANOVA dan Duncan menunjukkan sampel
campuran memiliki tingkat kesukaan tertinggi (5,33), berbeda nyata dari Deglet Noor
(4,33), dan paling dekat dengan produk ideal. Pencampuran ketiga varietas biji kurma
menghasilkan karakteristik sensori yang lebih diterima dibandingkan varietas

tunggal.

Kata kunci : Minuman biji kurma varietas, Check-All-That-Apply, Karakteristik
Sensori, Uji Hedonik
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SENSORY CHARACTERISTICS OF DATE SEED BEVERAGES FROM
AJWA, SUKARI, DEGLET NOOR VARIETIES AND THEIR BLEND

Keysha Dinda Pramesti

ABSTRACT
Date seeds are a by-product of date fruit processing that have the potential to be
developed as a caffeine-free alternative beverage. This study aimed to determine the
sensory characteristics of roasted date seed beverages made from Ajwa, Sukari,
Deglet Noor, and a blend of the three varieties, as well as to compare the sensory
acceptance of the blended beverage with those of the single-variety beverages. The
moisture content of the roasted date seed powder ranged from 3.14% to 4.46%. Since
there is no specific quality standard for date seed powder, the results were compared
with the Indonesian National Standard (SNI) for coffee powder, which specifies a
maximum moisture content of 7%. Sensory evaluation was conducted using the
Check-All-That-Apply (CATA) method and a hedonic test involving 30 untrained
panelists. Cochran’s Q test showed that 9 out of 20 sensory attributes differed
significantly among the samples (p < 0.05), including light brown and mocca color,
nutty and earthy aroma, astringent taste, smooth and dry mouthfeel, as well as
astringent and sweet aftertaste. Penalty analysis indicated that no attributes were
classified as must-have, whereas astringent and roasted aroma were identified as
must-not-have attributes. The ideal product was characterized by a smooth
mouthfeel, coffee aroma, caramel taste, and bitter aftertaste. Analysis of variance
(ANOVA) followed by Duncan’s multiple range test showed that the blended sample
achieved the highest overall liking score (5.33), which was significantly different
from the Deglet Noor sample (4.33), and was positioned closest to the ideal product.
Blending the three date seed varieties produced a sensory profile that was more

acceptable to consumers than beverages prepared from single varieties.

Keywords: Date seed beverage varieties, Check-All-That-Apply, Sensory

Characteristics, Hedonic Test
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