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PROFIL SENSORI KOPI ARABIKA KINTAMANI BALI  

DENGAN METODE EKSTRAKSI DUA TAHAP 
 

Angela Nurul Sabila Gardjito 
 

Meningkatnya konsumsi kopi di Indonesia turut meningkatkan jumlah limbah 
ampas kopi yang masih mengandung berbagai senyawa volatil dan non volatil 
yang berpotensi dimanfaatkan kembali. Salah satu pendekatan yang dapat 
diterapkan adalah ekstraksi dua tahap, yaitu melalui ekstraksi espresso yang 
dilanjutkan dengan ekstraksi berbantuan ultrasonik pada ampas kopi. Penelitian 
ini bertujuan untuk menganalisis intensitas atribut sensori dan profil sensori kopi 
hasil ekstraksi espresso, ekstraksi ultrasonik, serta kopi blending hasil 
penggabungan kedua ekstrak tersebut. Penelitian menggunakan biji kopi Arabika 
Kintamani Bali proses natural. Sampel espresso dibuat menggunakan mesin 
espresso pada tekanan 9 bar dengan rasio hasil ekstraksi 1:3, sedangkan ampas 
espresso diekstraksi kembali menggunakan ultrasonic bath pada suhu 60°C 
selama 5 menit dengan rasio bubuk terhadap air 1:13. Evaluasi sensori dilakukan 
oleh 15 panelis terseleksi yang merupakan barista atau sensory coffee judge 
berpengalaman minimal satu tahun. Pengujian meliputi uji intensitas 
menggunakan skala 1–15 dan metode Check-All-That-Apply (CATA), kemudian 
dianalisis secara deskriptif menggunakan Microsoft Excel dan WordItOut. Hasil 
penelitian menunjukkan bahwa espresso memiliki intensitas sensori yang 
didominasi oleh atribut bitterness, aftertaste, dan flavor dengan karakter sensori 
utama berupa cocoa, brown sugar, nutty, earthy, dan fruity. Ekstrak ultrasonik 
masih menghasilkan atribut sensori yang dapat dikenali panelis dengan karakter 
dominan nutty, cocoa, woody, brown sugar, dan fruity. Sementara itu, kopi 
blending menunjukkan profil sensori yang kompleks dengan dominasi karakter 
fruity, cocoa, brown sugar, nutty, serta oily pada atribut mouthfeel. Penelitian ini 
menunjukkan bahwa ekstraksi dua tahap mampu menghasilkan profil sensori yang 
teridentifikasi melalui evaluasi intensitas dan CATA, sehingga berpotensi menjadi 
pendekatan dalam pemanfaatan kembali ampas kopi sebagai bahan baku minuman 
berbasis kopi. 
 
Kata kunci: arabika kintamani, espresso, ekstraksi, kopi, profil sensori, ultrasonik.  
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SENSORY PROFILE OF KINTAMANI BALI ARABICA COFFEE 
OBTAINED THROUGH TWO-STAGE EXTRACTION 

Angela Nurul Sabila Gardjito 
 

The increasing consumption of coffee in Indonesia has also led to a rise in coffee 
waste, particularly spent coffee grounds (SCG), which still contain various 
volatile and non-volatile compounds with potential for further utilization. One 
approach that can be applied is a two-stage extraction process, consisting of 
espresso extraction followed by ultrasonic-assisted extraction (UAE) of the spent 
coffee grounds. This study aims to analyze the intensity of sensory attributes and 
the sensory profiles of coffee obtained from espresso extraction, ultrasonic 
extraction, and a blended coffee produced by combining both extracts. The study 
used Arabica Kintamani Bali coffee beans processed using the natural method. 
Espresso samples were prepared using an espresso machine at 9 bar pressure with 
an extraction yield ratio of 1:3, while the espresso grounds were re-extracted 
using an ultrasonic bath at 60°C for 5 minutes with a solid-to-liquid ratio of 1:13. 
Sensory evaluation was conducted by 15 selected panelists consisting of 
experienced baristas or sensory coffee judges with at least one year of experience. 
The tests included intensity evaluation using a 1–15 scale and the 
Check-All-That-Apply (CATA) method, followed by descriptive analysis using 
Microsoft Excel and WordItOut. The results showed that espresso was 
characterized by dominant sensory intensity attributes of bitterness, aftertaste, 
and flavor, with key sensory notes of cocoa, brown sugar, nutty, earthy, and fruity. 
The ultrasonic extract still exhibited recognizable sensory attributes, with 
dominant notes of nutty, cocoa, woody, brown sugar, and fruity. Meanwhile, the 
blended coffee presented a more complex sensory profile, characterized by fruity, 
cocoa, brown sugar, nutty, and oily mouthfeel attributes. This study demonstrates 
that a two-stage extraction process is capable of producing identifiable sensory 
profiles through intensity evaluation and CATA analysis, suggesting its potential 
as an approach for the valorization of spent coffee grounds as a raw material for 
coffee-based beverages. 
 
Keywords: espresso, kintamani bali arabica, sensory profile, two stage extraction 
spent espresso grounds,  ultrasonic extraction. 
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