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RINGKASAN

Penelitian ini bertujuan untuk mengetahui pengaruh lama waktu infus sari buah
jeruk nipis (Citrus aurantifolia) terhadap karakteristik fisikokimiawi dan sensoris
biji kopi Arabika Ijen (Coffea arabica L.), serta menentukan perlakuan terbaik
berdasarkan karakteristik yang dihasilkan. Penelitian dilakukan secara
eksperimental menggunakan Rancangan Acak Lengkap (RAL) dengan variasi lama
waktu infus selama 0 jam sebagai kontrol, 6 jam, 12 jam, dan 18 jam. Proses infus
dilakukan pada green bean kopi Arabika Ijen menggunakan sari buah jeruk nipis
yang berasal dari buah dan zest, kemudian dilanjutkan dengan proses pengeringan
pada suhu 60°C hingga kadar air menecapai sekitar 12% dan proses roasting.
Parameter yang diamati meliputi-nilai °Brix, karakteristik warna, kadar kafein,
keberadaan asam/ klorogenat, serta karakteristik sensoris melalui pengujian
organoleptik..Data hasil analisis fisikokimia dianalisis sesual dengan jenis data dan
tujuan penelitian, sedangkan data hasil uji organoleptik dianalisis menggunakan uji
Chi-Square /untuk -mengetahui perbedaan tingkat penerimaan panelis terhadap
masing-masing perlakuan.

Hasil penelitian menunjukkan bahwa perlakuan infus sari buah jeruk nipis selama
6 jam memberikan perubahan terhadap karakteristik fisikokimiawi kopi/Arabika
Ijen. Nilai °Brix/pada kopi kontrol sebesar 2,69 + 0,13 °Brix, sedangkan pada kopi
dengan perlakuan infus_6jam meningkat menjady 3,41 + 0,14 %Brix. Peningkatan
sebesar 0,72 °Brix mehunjukkan adanya peningkatan total padatan terlarut setelah
perlakuan infus. Peningkatan tersebut diduga berkaitan dengan masuknya
komponen terlarut dari sari jeruk-nipis ke dalam biji kopi selama proses infus. Nilai
°Brix tidak hanya menunjukkan kandungan gula, tetapi juga dapat mencerminkan
keberadaan komponen terlarut lainnya seperti asam organik. Perlakuan infus 6 jam
juga menyebabkan perubahankarakteristik-watna biji kopi.-Nilai L* menurun dari
41,45%pada kontrol menjadi /25,95 | setelah infus/#6 jam, yang menunjukkan
penurunan tingkat' kecerahan atauwarna-yang menjadi lebih gelap. Nilai a*, b*, C*,
dan h* juga mengalami penurunan;-masing=masing dari 10,64 menjadi 7,47; 11,80
menjadi 7,55; 15,50 menjadi 10,63; sertar 49,60° menjadi’ 44,09°. Perubahan
tersebut menunjukkan bahwa perlakuan infus memberikan pengaruh terhadap
karakteristik warna kepi-setelah proses pengolahan-dan roasting.

Hasil pengujian kadar kafein menunjukkan bahwa kopi kontrol memiliki kadar
kafein sebesar 34,66 ppm, sedangkan kopi dengan perlakuan infus 6 jam memiliki
kadar kafein sebesar 34,86 ppm. Dengan demikian, terdapat peningkatan sebesar
0,20 ppm, tetapi nilai kadar kafein antara kedua perlakuan relatif berdekatan.
Pengujian kualitatif asam klorogenat menunjukkan respons positif (+++) pada
seluruh sampel. Perubahan warna yang sangat pekat dan kontras setelah
penambahan NaOH 10% menunjukkan bahwa asam klorogenat terdeteksi secara
kualitatif pada kopi kontrol maupun kopi hasil infus 6 jam.

Hasil uji sensori menunjukkan bahwa perlakuan infus menghasilkan perbedaan
karakteristik sensoris kopi Arabika Ijen. Sampel infus 6 jam memperoleh nilai



overall tertinggi sebesar 4,20, sedangkan kontrol memperoleh nilai 3,07, infus 12
jam sebesar 2,47, dan infus 18 jam sebesar 2,07. Penurunan nilai overall terjadi
pada perlakuan infus 12 dan 18 jam. Berdasarkan hasil uji sensori deskriptif dengan
metode cupping test, perlakuan infus sari buah jeruk nipis selama 6 jam ditetapkan
sebagai perlakuan terbaik karena memperoleh nilai overall tertinggi dibandingkan
perlakuan lainnya. Perlakuan 6 jam tersebut menunjukkan karakteristik fisikokimia
berupa nilai °Brix yang lebih tinggi, perubahan karakteristik warna, kadar kafein
yang relatif mendekati kontrol, serta terdeteksinya asam klorogenat.
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SUMMARY

This study aimed to determine the effect of lime juice infusion time (Citrus
aurantifolia) on the physicochemical and sensory characteristics of Ijen Arabica
coffee beans (Coffea arabica L.) and to determine the best treatment based on the
resulting characteristics. The study was conducted experimentally using a
Completely Randomized Design (CRD) with four infusion-time treatments: (0 hours
as the control, 6 hours, 12 hours, and 18 hours. The infusion process was carried
out on ljen Arabica green beans using lime juice derived from the fruit and zest,
followed by drying at 60°C until the moisture content reached approximately 12%,
and subsequent roasting. The observed parameters included °Brix value, color
characteristics, caffeine~content, qualitative detection of chlorogenic acid, and
sensory characteristies through organoleptic testing.“Physicochemical data were
analyzed according to the type of data'and research objectives, while sensory data
were analyzed using the “Chi-square test to determine diffexences in panelists’
acceptance among treatments:

The results showed that 6-hour lime juice infusion affected the physicochemical
characteristics.of ljen Arabica/coffee. The °Brix\value of the control egffee was 2.69
+0.13 °Brix;.whereas coffeel subjected to 6-hour infusion increased to 374d + 0.14
°Brix.\\The increase of 0.72|°Brix indicated an increase in total soluble solids
following the infusion treatment. This increase waspresumably associated with the
incorporation of soluble components from the lime\juice into the coffee beans
during the infusion process. The °Brix value/does not exclusively represent sugar
content but may. also reflect the_presence-of .other soluble components, including
organic acids. The 6-hour infusion treatment also altered the color characteristics
of the coffee beans. The L value decreased from 41.45-in the controlfo 25.95 after
6-hour infusionindicating-adecrease in brightness-and a darker color, The a*, b*,
C* and h* values alsondecreased from 10.64to 7.47, 41.80t0 7.55,415.50 to 10.63,
and 49.60%t0 44.09°, respectively. These changes indicate that the infusion
treatment affected the color characteristics-of the coffee following processing and
roasting.

Caffeine analysis showed that the control coffee had a caffeine content of 34.66
ppm, while the 6-hour infused coffee had-aeaffeine content of 34.86 ppm. Thus, the
caffeine content increased by 0.20 ppm; however, the values between the two
treatments were relatively similar. Qualitative analysis of chlorogenic acid showed
a positive response (+++) in all samples. The intense and contrasting color
changes observed after the addition of 10% NaOH indicated the qualitative
presence of chlorogenic acid in both the control and 6-hour infused coffee samples.
The sensory evaluation results showed that the infusion treatment affected the
sensory characteristics of ljen Arabica coffee. The 6-hour infused sample obtained
the highest overall score of 4.20, compared with 3.07 for the control, 2.47 for the
12-hour infusion treatment, and 2.07 for the 18-hour infusion treatment. The overall
score decreased as the infusion duration increased to 12 and 18 hours. Based on
the sensory evaluation results, the 6-hour lime juice infusion treatment was selected
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as the best treatment because it obtained the highest overall score among the
treatments. This treatment was characterized by a higher °Brix value, changes in

color characteristics, a caffeine content relatively close to that of the control, and
the qualitative detection of chlorogenic acid.
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