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​ABSTRAK​

​PT.​ ​XYZ​ ​merupakan​ ​salah​ ​satu​ ​perusahaan​ ​RTD​ ​coffee​ ​di​ ​Indonesia​ ​yang​
​dihadapkan​ ​pada​ ​kebijakan​ ​Sugar​ ​Tax​ ​dan​ ​sistem​ ​Nutri-Level​ ​Grading​ ​yang​
​mendorong​ ​reformulasi​ ​kandungan​ ​gula​ ​produk.​ ​Penelitian​ ​ini​ ​bertujuan​ ​untuk​
​menganalisis​ ​pengaruh​ ​substitusi​ ​gula​ ​pasir​ ​dengan​ ​pemanis​ ​alami​ ​stevia​ ​secara​
​parsial​ ​terhadap​ ​karakteristik​ ​sensoris​ ​dan​ ​fisikokimia​ ​produk​ ​RTD​ ​coffee,​​serta​
​menentukan​ ​tingkat​ ​substitusi​ ​optimal​ ​yang​ ​memenuhi​ ​persyaratan​ ​Nutri-Level​
​Grading​ ​sekaligus​ ​efisien​ ​secara​ ​biaya.​ ​Penelitian​ ​dilakukan​ ​menggunakan​
​metode​ ​eksperimental​ ​Rancangan​ ​Acak​ ​Lengkap​ ​(RAL)​ ​faktor​ ​tunggal,​ ​dengan​
​pengujian​ ​sensoris​ ​(uji​ ​hedonik​ ​skala​ ​enam​ ​titik​ ​dan​ ​uji​ ​segitiga/Triangle​ ​Test)​
​serta​ ​pengujian​ ​fisikokimia​ ​(pH,​ ​viskositas,​ ​dan​ ​total​ ​padatan​ ​terlarut).​ ​Hasil​
​penelitian​ ​menunjukkan​ ​bahwa​ ​substitusi​ ​stevia​ ​tidak​ ​memberikan​ ​pengaruh​
​signifikan​ ​terhadap​ ​stabilitas​ ​fisikokimia​ ​produk,​ ​dengan​​nilai​​pH​​dan​​viskositas​
​yang​​tetap​​berada​​dalam​​rentang​​standar​​mutu​​yang​​ditetapkan​​selama​​12​​minggu​
​penyimpanan.​​Formulasi​​terpilih​​(Formula​​Sugar​​Tax)​​berhasil​​menurunkan​​kadar​
​gula​ ​dari​ ​7,3%​ ​menjadi​ ​6%​ ​per​ ​100​ ​ml​ ​dengan​ ​penambahan​ ​0,0075%​ ​stevia,​
​sehingga​​kandungan​​gula​​per​​sajian​​turun​​dari​​16,06​​gram​​menjadi​​13,2​​gram​​dan​
​produk​ ​terbebas​ ​dari​ ​kewajiban​ ​cukai​ ​gula.​ ​Hasil​ ​uji​ ​segitiga​ ​menunjukkan​
​67,50%​ ​panelis​ ​tidak​ ​mampu​ ​membedakan​ ​formula​ ​reformulasi​ ​dari​ ​produk​
​existing,​​yang​​mengindikasikan​​tingkat​​penerimaan​​sensoris​​yang​​tinggi.​​Dari​​sisi​
​kelayakan​ ​tekno-ekonomi,​ ​formulasi​ ​ini​ ​menghasilkan​ ​penghematan​ ​total​ ​biaya​
​produksi​ ​sebesar​ ​62,03%​ ​per​ ​botol​ ​dibandingkan​ ​formula​ ​existing,​ ​sehingga​
​substitusi​ ​stevia​ ​secara​ ​parsial​ ​dinilai​ ​layak​ ​untuk​ ​diimplementasikan​ ​secara​
​komersial pada produksi RTD coffee.​

​Kata​ ​Kunci:​ ​RTD​ ​Coffee,​ ​Sugar​ ​Tax​​,​ ​Stevia,​ ​Hedonic​ ​&​ ​Preference​ ​Test,​
​Triangle Test (TAT).​
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​ABSTRACT​

​PT.​ ​XYZ​ ​is​ ​one​ ​of​ ​the​ ​RTD​ ​coffee​ ​companies​ ​in​ ​Indonesia​ ​facing​​the​​Sugar​​Tax​
​policy​ ​and​ ​the​ ​Nutri-Level​ ​Grading​ ​system,​ ​which​ ​drive​ ​the​ ​reformulation​ ​of​
​product​​sugar​​content.​​This​​study​​aims​​to​​analyze​​the​​effect​​of​​partial​​substitution​
​of​ ​refined​ ​sugar​ ​with​ ​the​ ​natural​ ​sweetener​ ​stevia​ ​on​ ​the​ ​sensory​ ​and​
​physicochemical​ ​characteristics​ ​of​ ​RTD​ ​coffee,​ ​and​ ​to​ ​determine​ ​the​ ​optimal​
​substitution​ ​level​ ​that​ ​meets​ ​Nutri-Level​ ​Grading​ ​requirements​ ​while​ ​remaining​
​cost-efficient.​ ​The​ ​research​ ​was​ ​conducted​ ​using​ ​a​ ​single-factor​ ​Completely​
​Randomized​ ​Design​ ​(CRD),​ ​with​ ​sensory​ ​testing​ ​(six-point​ ​hedonic​ ​test​ ​and​
​Triangle​ ​Test)​ ​and​ ​physicochemical​ ​testing​ ​(pH,​ ​viscosity,​ ​and​ ​total​ ​dissolved​
​solids).​​The​​results​​showed​​that​​stevia​​substitution​​did​​not​​have​​a​​significant​​effect​
​on​ ​the​ ​physicochemical​ ​stability​ ​of​ ​the​ ​product,​ ​with​ ​pH​ ​and​ ​viscosity​ ​values​
​remaining​​within​​the​​established​​quality​​standard​​range​​over​​12​​weeks​​of​​storage.​
​The​ ​selected​ ​formulation​ ​(Sugar​ ​Tax​ ​Formula)​ ​successfully​ ​reduced​ ​the​ ​sugar​
​content​ ​from​ ​7.3%​ ​to​ ​6%​ ​per​ ​100​ ​ml​ ​with​ ​the​ ​addition​ ​of​ ​0.0075%​ ​stevia,​
​lowering​ ​the​ ​sugar​ ​content​ ​per​ ​serving​ ​from​ ​16.06​ ​grams​ ​to​ ​13.2​ ​grams​ ​and​
​exempting​ ​the​ ​product​ ​from​ ​the​ ​sugar​ ​excise​ ​obligation.​ ​Triangle​ ​Test​ ​results​
​showed​ ​that​ ​67.50%​ ​of​ ​panelists​ ​were​ ​unable​ ​to​ ​distinguish​ ​the​ ​reformulated​
​product​ ​from​ ​the​ ​existing​​product,​​indicating​​a​​high​​level​​of​​sensory​​acceptance.​
​From​ ​a​ ​techno-economic​ ​feasibility​ ​standpoint,​​this​​formulation​​achieved​​a​​total​
​production​ ​cost​ ​saving​ ​of​ ​62.03%​ ​per​ ​bottle​ ​compared​ ​to​ ​the​ ​existing​ ​formula,​
​making​ ​the​ ​partial​ ​substitution​ ​of​ ​stevia​ ​feasible​​for​​commercial​​implementation​
​in RTD coffee production.​

​Keywoard​ ​:​ ​RTD​​Coffee,​​Sugar​​Tax,​​Stevia,​​Hedonic​​&​​Preference​​&​​Triangle​
​Test (TAT)​
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