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ANALISIS SIFAT FISIKOKIMIA KOPI ROBUSTA (Coffea canephora) 

LAMPUNG PADA BERBAGAI TINGKAT PENYANGRAIAN 

 

Kadek Enik Suyantini 

 

ABSTRAK 

Provinsi Lampung sebagai penghasil kopi terbesar kedua di Indonesia dengan 

produksi mencapai 124,5 ribu ton per tahun. Sebanyak 80% kopi Lampung 

didominasi oleh kopi jenis robusta dan menjadi salah satu kopi robusta terbaik di 

Indonesia. Kopi robusta dianggap memiliki mutu yang lebih rendah dibanding kopi 

arabika. Salah satunya, mutu dipengaruhi oleh proses penyangraian dimana 

terjadinya berbagai reaksi yang mengubah sifat fisikokimia kopi. Tujuan penelitian 

yaitu menganalisis sifat fisikokimia pada biji, bubuk, dan seduhan kopi sangrai 

Robusta Lampung pada berbagai tingkat penyangraian. Penelitian di desain dalam 

rancangan acak lengkap dengan faktor yang diamati yaitu tiga variasi penyangraian 

(city, full city, dan italian roast), dengan tiga kali ulangan pada masing-masing 

perlakuan. Berdasarkan pengujian yang telah dilakukan didapatkan hasil nilai 

agtron berada pada rentang 63,7-30,8, kadar air 1,51-0,74%, densitas kamba 

390,03-283,50 gram/L, kandungan asam klorogenat 0,39-0,31%, kafein 0,06-

0,09%, nilai pH 5,57-6,08, TDS 1,08-1,42%, dan Brix 1,35-1,78%. Sementara itu, 

hasil analisis data secara statistik menggunakan metode Analysis of Variance 

didapatkan bahwa tingkat penyangraian berpengaruh secara signifikan terhadap 

nilai agtron, densitas kamba, pH, TDS, dan Brix dimana p-value < 0,05. Uji korelasi 

didapatkan bahwa korelasi positif terjadi antara kadar air, warna, densitas kamba, 

dan asam klorogenat. Keempat parameter tersebut memiliki korelasi negatif dengan 

TDS, Brix, pH, dan kafein.  

 

Kata kunci: fisikokimia, kopi, Lampung, penyangraian, robusta.  
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PHYSICOCHEMICAL PROPERTIES ANALYSIS OF LAMPUNG ROBUSTA 

COFFEE (Coffea canephora) AT DIFFERENT ROASTING LEVELS 

 

Kadek Enik Suyantini 

 

ABSTRACT 

Lampung Province is the second largest coffee producer in Indonesia with 

production reaching 124.5 thousand tons per year. As much as 80% of Lampung 

coffee is dominated by robusta coffee and is one of the best robusta coffee in 

Indonesia. Robusta coffee is considered to have lower quality than arabica coffee. 

One of them, quality is influenced by the roasting process where various reactions 

occur that change the physicochemical properties of coffee. The research objective 

was to analyze the physicochemical properties of Lampung Robusta roasted coffee 

beans, powder, and brew at various roasting levels. The research was designed in 

a completely randomized design with the observed factors being three roasting 

variations (city, full city, and italian roast), with three replications of each 

treatment. Based on the tests that have been carried out, the results of the agron 

value are in the range of 63.7-30.8, moisture content 1.51-0.74%, bulk density 

390.03-283.50 grams/L, chlorogenic acid content 0,39-0,31%, caffeine 0,06-

0,09%, pH value 5.57-6.08, TDS 1.08-1.42%, and Brix 1.35-1.78%. Meanwhile, the 

results of statistical data analysis using the Analysis of Variance method found that 

the level of roasting significantly influenced the values of agtron, bulk density, pH, 

TDS, and Brix which is the p-value <0.05. The correlation test found that a positive 

correlation existed between water content, color, bulk density, and chlorogenic 

acid. Those four parameters have a negative correlation with TDS, Brix, pH, and 

caffeine.  

 

Keywords: coffee, Lampung, physicochemistry, roasting, robusta.  
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