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7. LAMPIRAN 

Lampiran 1. One-way ANOVA 

Kadar Air Natural 

 

Kadar Air Fullwash 
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Kadar Gula Natural 

 

Kadar Gula Fullwash 

 

pH Natural 

 

pH Fullwash 
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Lightness Natural 

 

Lightness Fullwash 
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Lampiran 2. Independent sample T-test 

Light Roast 

 

Medium Roast 
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Dark Roast 
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Lampiran 3. Uji Korelasi Kendall’s tau-b 

Korelasi Brixo terhadap Sweetness 

 

Korelasi nilai pH terhadap Sweetness 

 
 

Korelasi Acidity terhadap Sweetness 
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Korelasi Body terhadap Sweetness 
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Lampiran 4. Dokumentasi 

Cupping di Coffeemason 

 

Cupping di Kopitiga 
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Cupping di Kemari Coffee & Space 
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