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PENGARUH TEKNIK PENYEDUHAN TERHADAP SIFAT 

FISIKO-KIMIA KOPI ROBUSTA (Coffea canephora) LAMPUNG 

 

Silmi Hafizhah ‘Aini 

 

 

ABSTRAK 

Provinsi Lampung merupakan produsen kopi robusta pertama di Indonesia. 

Proses ekstraksi atau penyeduhan bubuk kopi, menjadi tahapan akhir dari 

pengolahan kopi sebelum akhirnya kopi dapat disajikan dan dikonsumsi. Tujuan 

penelitian adalah untuk mengetahui perubahan sifat fisik dan kandungan 

senyawa kimia (kafein) dalam kopi robusta lampung, berdasarkan berbagai 

teknik seduhan dengan suhu panas (tubruk, V60, espresso) dan suhu dingin (cold 

brew immerse dan cold brew drip). Hasil rata-rata nilai pH 5-6 dari kelima teknik 

seduhan. Pada nilai viskositas, teknik seduhan tubruk memiliki nilai viskositas 

tertinggi dengan rata-rata 1,6128 cP dan teknik seduhan V60 terendah dengan 

nilai rata-rata 1,3687 cP. Berdasarkan analisis warna, teknik seduhan espresso 

memiliki intensitas warna coklat kehitaman dan teknik seduhan cold brew drip 

memiliki intensitas warna coklat lebih terang. Nilai TDS ekstrak kopi espresso 

menghasilkan nilai tertinggi 1,21% dan cold brew drip dengan nilai terendah 

hanya 0,6%. Terakhir, ekstrak kopi espresso memiliki kadar kafein tertinggi 

105,5 mg/100mL sedangkan V60 memiliki kadar terendah 19,6 mg/100mL. 

Berdasarkan hasil, maka dapat disimpulkan bahwa perbedaan suhu pada kelima 

teknik penyeduhan, memberikan pengaruh berbeda nyata terhadap perubahan 

sifat fisiko-kimiawi kopi robusta lampung 

Kata kunci: Fisiko-kimia kopi, kafein, kopi robusta lampung, teknik seduhan. 
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 INFLUENCES OF BREWING METHODS ON PHSYCO-CHEMICALS 

PROPERTIES OF ROBUSTA COFFEE (Coffea canephora) FROM 

LAMPUNG 

 

Silmi Hafizhah ‘Aini 

 

 

ABSTRACT 

Lampung Province is the number one producer of Robusta coffee in Indonesia. 

The process of extracting or brewing coffee grounds is the final stage of coffee 

processing before coffee can be served and consumed. The aim of the study was 

to determine changes in physical properties and chemical compounds (caffeine) 

in Lampung Robusta coffee, based on various hot brewing techniques (tubruk, 

V60,espresso) and cold temperatures (cold brew immerse andcold brew drip). 

The results of the average pH value of 5-6 from the five steeping techniques. In 

terms of viscosity, the brewing technique has the highest viscosity value with an 

average value of 1.6128 cP and the lowest V60 steeping technique with an 

average value of 1.3687 cP. Based on color analysis, steeping techniqueespresso 

It has dark brown color intensity and steeping techniquecold brew drip has a 

lighter brown color intensity. TDS value of coffee extractespresso yielded the 

highest value of 1.21% andcold brew drip with the lowest value of only 0.6%. 

Finally, coffee extractespresso has the highest caffeine content of 105.5 

mg/100mL while V60 has the lowest level of 19.6 mg/100mL. Based on the 

results, it can be concluded that the temperature differences in the five brewing 

techniques had a significantly different effect on changes in the physico-

chemical properties of Lampung Robusta coffee. 

Keyword: Brewing methods, caffeine, Lampung robusta coffee, physco-chemical 

test in coffee.
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