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RINGKASAN 

Kopi (Coffea sp) merupakan salah satu komoditas ekspor pertanian Indonesia yang 

bernilai ekonomi tinggi. Jenis kopi yang yang berkembang di Indonesia yaitu kopi 

arabika dan robusta. Produksi kopi di Indonesia sebagian besar berbasis kopi Arabika. 

Salah satu kopi Indonesia yang khas dan unik, yaitu kopi luwak. Hingga saat ini kopi 

tersebut termasuk kopi dengan harga termahal di dunia. Faktor penyangraian sangat 

penting dalam pengolahan kopi luwak dan non luwak supaya komponen yang terdapat 

di dalamnya tetap terjaga. Namun, saat ini masih sedikit data tentang bagaimana proses 

penyangraian yang tepat untuk menghasilkan produk kopi luwak dan kopi non luwak 

yang berkualitas sesuai Standar Nasional Indonesia (SNI). Berdasarkan hal tersebut, 

maka dilakukan penelitian mengenai proses penyangraian biji kopi dengan berbagai 

tingkat suhu dan waktu penyangraian. Pada penelitian ini dilakukan penelitian 

pendahuluan terhadap 18 sampel kopi luwak dan luwak dengan variabel suhu yang 

terdiri dari 3 tingkat suhu yaitu 1500C, 1600C, dan 1700C serta waktu yaitu 18 menit, 22 

menit, 26 menit. Parameter yang diujikan paka penelitian pendahuluan ini adalah kadar 

air, daya larut, dan sensori (warna, rasa, aroma, overall). Dari hasil penelitian 

pendahuluan tersebut dihasilkan 6 sampel kopi luwak dan kopi non luwak yang terbaik 

berdasarkan kadar air, daya larut, dan sensori yang selanjutnya diuji pada penelitian 

utama. Penelitian utama yang dilakukan yaitu kadar sari kopi, kadar abu, kealkalian abu, 

dan kadar kafein. Dari hasil penelitian, suhu dan waktu penyangraian mempengaruhi 

kadar sari kopi,kadar abu, kelakalian abu, dan kadar kafein.Ssemakin tinggi suhu dan 

waktu penyangraian akan menurunkan kadar air dan meningkatkan daya larut pada kopi 

luwak dan non luwak. Berdasarkan uji sari kopi, kadar abu, kealkalian abu, dan kadar 

kafein hasil kopi yang terbaik berdasarkan Standar Nasional Indonesia (SNI) adalah 

kopi luwak dengan suhu penyangraian 160⁰C selama 18 menit dan kopi non luwak 

dengan suhu penyangraian 170⁰C selama 22 menit. 
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SUMMARY 

 

Coffee (Coffea sp) is one of Indonesia's agricultural export commodities with high 
economic value. Types of coffee that is grown in Indonesia, namely Arabica and 

Robusta coffee. One of the distinctive Indonesian coffee and unique, the civet coffee 
(Kopi Luwak). Until now, coffee is included with the price of the most expensive coffee 
in the world. Roasting very important factor in the processing arabica beans “kopi 

luwak” and non “luwak” so that the components contained therein is maintained. 
However, it is still little data about how the proper roasting process to produce products 

arabica coffee “luwak” and non “luwak” qualified Indonesian National Standard (SNI). 
Based on this, the research in the process of roasting coffee beans with different levels 
of temperature and time of roasting. In this study conducted a preliminary study on 18 

samples arabica beans “luwak” and mon “luwak” with variable temperature consists of 
3 levels of temperature is 150⁰C, 160⁰C, and 170⁰C and the time is 18 minutes, 22 

minutes, 26 minutes. The parameters tested of this preliminary study is the water 
content, solubility, and sensory (color, flavor, aroma, overall). From the results of the 

preliminary study resulted 6 sampled arabica beans “luwak” and non “luwak” is the best 
coffee based on moisture content, solubility, and sensory further tested in the main 

study. The main research done of coffee extract content, ash content, ash alkaline, and 
caffeine levels. From the research, the temperature and time of roasting affect coffee 
extract content, ash content, ash alkaline, and caffeine levels. the higher the temperature 

and roasting time will lower the water content and increase the solubility of the non-
civet and mongoose. Test based coffee extract, ash content, ash alkaline, and caffeine 

content of coffee the best results based on the Indonesian National Standard (SNI) is a 
civet coffee by roasting temperature for 18 minutes and 160⁰C non civet coffee with 

170⁰C roasting temperature for 22 minutes. 
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