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ANALISIS PERBANDINGAN UJI SENSORI DAN UJI PERSEPSI PADA
PRODUK KOPI ORGANIK KOMERSIAL

Shifa Canitra Andhika Tiani

ABSTRAK

Evaluasi karakteristik sensori produk dapat dilakukan melalui pencicipan langsung
maupun berdasarkan pengalaman dan ingatan. Perbedaan konteks tersebut dapat
memengaruhi cara panelis menilai karakteristik sensori suatu produk. Oleh karena itu,
perlu diketahui apakah kedua kondisi penilaian tersebut menghasilkan respons yang
sama atau berbeda. Penelitian ini bertujuan untuk menganalisis perbedaan respons
panelis pada uji sensori dan uji persepsi produk kopi organik komersial setelah selang
waktu satu bulan. Penelitian menggunakan metode Check-All-That-Apply (CATA)
dengan melibatkan 30 panelis yang sama pada kedua pengujian. Data dianalisis
menggunakan Cochran’s Q Test, Principal Coordinate Analysis (PCoA), pemetaan
produk ideal, dan penalty analysis. Hasil Cochran’s Q Test menunjukkan lima atribut
berbeda signifikan antar sampel pada uji sensori dan delapan atribut pada uji persepsi,
dengan aroma chocolaty sebagai satu-satunya atribut yang signifikan pada kedua
pengujian. Pemetaan produk ideal menunjukkan karakteristik yang relatif sama,
terutama sweet, chocolaty, caramel, dan nutty. Pada analisis liking, uji sensori
menunjukkan kedekatan dengan atribut sweet, chocolaty, caramel, dan floral,
sedangkan pada uji persepsi tidak terdapat atribut yang dominan. Analisis must not
have menunjukkan faste astringent dan aftertaste earthy pada uji sensori, serta aroma
spicy pada uji persepsi. Hasil penelitian menunjukkan bahwa persepsi terhadap
karakteristik sensori dapat berubah sesuai dengan konteks penilaian, sehingga

mendukung konsep contextualism.

Kata kunci: CATA (Check-All-That-Apply), Kontekstualism, Kopi organik komersial,

Persepsi, Sensori
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COMPARATIVE ANALYSIS OF SENSORY AND PERCEPTION TESTS ON
COMMERCIAL ORGANIC COFFEE PRODUCTS

Shifa Canitra Andhika Tiani

ABSTRAK

Sensory characteristics of a product can be evaluated through direct tasting or based
on experience and memory. Differences in evaluation contexts may influence how
panelists assess the sensory characteristics of a product. Therefore, it is necessary to
determine whether these two evaluation conditions produce similar or different
responses. This study aimed to analyze differences in panelists’ responses between
sensory and perception tests of commercial organic coffee products after a one-month
interval. The study used the Check-All-That-Apply (CATA) method involving the same
30 panelists in both evaluations. Data were analyzed using Cochran’s Q Test, Principal
Coordinate Analysis (PCoA), ideal product mapping, and penalty analysis. Cochran’s
Q Test showed that five attributes differed significantly among samples in the sensory
test and eight attributes in the perception test, with chocolaty aroma being the only
attribute that differed significantly in both evaluations. Ideal product mapping showed
relatively similar characteristics in both evaluations, particularly sweet, chocolaty,
caramel, and nutty. In the liking analysis, the sensory test showed associations with
sweet, chocolaty, caramel, and floral attributes, whereas no dominant attribute was
associated with liking in the perception test. The must not have analysis identified taste
astringent and aftertaste earthy in the sensory test and aroma spicy in the perception
test. Overall, the results indicate that perceptions of sensory characteristics may
change depending on the evaluation context, thereby supporting the concept of

contextualism.

Keywords: CATA (Check-All-That-Apply), Contextualism, Commercial Organic
Coffee, Perception, Sensory Evaluation
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