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RINGKASAN 

 

Kopi robusta (Coffea canephora) di Indonesia relatif luas karena dapat tumbuh baik pada 

daerah yang lebih rendah. Proses pascapanen kopi terdiri dari 2 jenis, yaitu proses kopi 

secara basah (full wash) dan proses kopi secara kering (dry process). Karakteristik 

fisikokimia dan organoleptik yang dihasilkan pada biji kopi robusta dipengaruhi oleh 

kombinasi proses pascapanen dan penyangraian. Proses penyangraian adalah proses 

pembentukan rasa dan aroma pada biji kopi. Proses penyangraian biji kopi dibagi 3 

tingkatan warna yaitu light roast, medium roast, dan dark roast. Tujuan dari penelitian 

ini adalah untuk membandingkan karakteristik fisikokimia dan organoleptik kopi robusta 

di Temanggung dengan kombinasi perlakuan pascapanen dan penyangraian. Uji 

fisikokimia meliputi kadar air, kadar abu, pH, dan analisa warna. Analisa organoleptik 

dilakukan berdasarkan metode analisis citarasa (cup testing) dengan mengacu pada 

standar Specialty Coffee Association of America (SCAA). Data hasil uji dengan variabel 

penyangraian dianalisis menggunakan analisis variansi satu arah (one-way anova). Data 

hasil uji dengan variabel pascapanen dianalisis menggunakan analisis uji T. Data hasil uji 

organoleptik dianalisis dengan dihitung hasil rata-ratanya. Sebelum analisis one-way 

anova dan uji T, data yang diperoleh di uji normalitas dan homogenitasnya. Hasil 

penelitian menunjukkan kopi robusta full wash memiliki kadar air tertinggi, kadar abu 

terendah, nilai pH rendah, dan nilai warna (lightness) rendah. Kopi robusta natural 

memiliki kadar air rendah, kadar abu tertinggi, nilai pH tinggi dan nilai warna (lightness) 

tinggi. Kopi robusta natural medium memiliki aroma kering dan basah tertinggi, kopi 

robusta full wash light memiliki aroma kering dan basah terendah. Aftertaste tertinggi 

pada kopi robusta natural light, sedangkan terendah pada kopi robusta full wash dark. 

Perlu adanya penelitian lanjutan mengenai karakteristik fisikokimia yang lain seperti 

kadar kafein dan tanin, serta perlakuan pascapanen semi wash dan honey sebagai 

pembanding dengan penelitian ini.  
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SUMMARY 

 

Robusta coffee (Coffea canephora) in Indonesia is relatively wide because it can grow 

well in lower areas. The post-harvest coffee process consists of 2 types, namely the 

process of coffee in full wash and dry process of coffee. The physical and organoleptic 

characteristics produced in robusta coffee beans are influenced by a combination of post-

harvest and roasting processes. The roasting process is the process of forming flavors 

and aromas in coffee beans. The process of roasting coffee beans is divided into 3 levels 

of color, namely light roast, medium roast, and dark roast. The purpose of this study was 

to compare the physical and organoleptic characteristics of robusta coffee in 

Temanggung with a combination of post-harvest treatment and penyangraian. 

Phycochemical tests include moisture content, ash content, pH, and color analysis. 

Organoleptic analysis is done based on cup testing method with reference to Specialty 

Coffee Association of America (SCAA) standard. Test result data with floating variables 

were analyzed using one-way anova analysis. Test result data with post-harvest variables 

were analyzed using T. Organoleptic test result data was analyzed by calculated average 

results. Prior to anova's one-way analysis and T-test, the data obtained in the normality 

and homogeneity test. The results showed robusta full wash coffee has the highest water 

content, lowest ash content, low pH value, and low color value (lightness). Natural 

robusta coffee has low water content, highest ash content, high pH value and high color 

value (lightness). Robusta natural medium coffee has the highest dry and wet aroma, 

robusta full wash light coffee has the lowest dry and wet aroma. Aftertaste is highest in 

natural light robusta coffee, while the lowest in robusta coffee is full wash dark. Further 

research is needed on other phycochemical characteristics such as caffeine and tannin 

levels, as well as semi wash and honey post-harvest treatment as a comparison with this 

study.  
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