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RINGKASAN

Kopi sudah menjadi minuman yang digemari oleh banyak orang sekarang ini dan
banyak minuman berbasis kopi yang bermacam-macam untuk dijadikan peluang bisnis
yang besar. Salah satu jenis kopi yang memiliki kadar kafein tinggi, rasa lebih netral,
aroma kopi lebih kuat, dan produksinya tinggi adalah kopi Robusta (Coffea canephora).
Kopi Tempur termasuk dalam kopi varietas Robusta. Kopi Robusta sering dijadikan
kopi instan yang dibuat dari biji kopi melalui beberapa proses seperti penyangraian,
penggilingan, pengayakan, ekstraksi, pengeringan, dan pengemasan produk. Tujuan
dilakukannya penelitian ini adalah untuk mengetahui waktu penyangraian dan ukuran
ayakan yang optimal serta mengetahui penilaian sensori panelis terhadap kopi seduh
tanpa ampas dan serbuk kopi tanpa ampas. Metode penelitian meliputi penyangraian
pada suhu 170°Cdengan 4 tingkat waktu sangrai (12 menit, 17 menit 30 detik, 23 menit
30 detik, 25 menit), penggilingan, pengayakan dengan 3 variasi ukuran ayakan (40
mesh, 30 mesh, 20 mesh), pemasakan pada suhu 90°C selama 15 menit dengan
perbandingan kopi bubuk:air panas = 1:4, pemisahan larutan kopi dari ampasnya,
pengeringan, dan didapat bubuk kopi tanpa ampas. Pengujian kopi tanpa ampas meliputi
hasil rendemen, kadar air, kadar abu, kealkalian abu, kadar kafein, dan uji sensori. Uji
sensori meliputi uji rating pada kopi seduh tanpa ampas (warna, aroma, rasa, overall)
dan uji rating pada serbuk kopi tanpa ampas (warna, aroma, overall). Hasil penelitian
menunjukkan rendemen tertinggi pada waktu sangrai 25 menit ayakan 40 mesh sebesar
19,3%, kadar air terendah pada waktu sangrai 25 menit pada semua ukuran ayakan,
kadar abu tertinggi pada waktu sangrai 25 menit ayakan 40 meshsebesar 15,365%, kadar
abu terendah pada waktu sangrai 12 menit pada semua ukuran ayakan, kealkalian abu
tertinggi pada waktu sangrai 25 menit ayakan 40 mesh sebesar 110,500; kealkalian abu
terendah pada waktu sangrai 12 menit ayakan 20 mesh sebesar 89,745, kadar kafein
tertinggi pada waktu sangrai 17 menit 30 detik ayakan 40 mesh sebesar 7,917%, kadar
kafein terendah pada waktu sangrai 25 menit ayakan 20 mesh sebesar 7,467%,
karakteristik sensori kopi seduh tanpa ampas yang mendekati kopi komersial adalah sari
kopi dengan waktu sangrai 25 menit ayakan 20 mesh.



SUMMARY

Coffee has become a beverage that is favored by many people today and many coffee-
based beverages diverse to be a great business opportunity. One type of coffee that has
a high caffeine content, more neutral flavor, stronger coffee aroma, and high
production is Robusta coffee (Coffea canephora). Tempur coffee is included in the
Robusta coffee varieties. Robusta coffee is often used as instant coffee that is made from
coffee beans through several processes such as roasting, grinding, sieving, extraction,
drying, and packaging products. The purpose of this study is to determine the roasting
time and the optimal size sieve and determine the assessment of panelists sensory for
brewed coffee without pulp and coffee powder without pulp. Research methods include
roasting at temperature of 170°C with 4 levels of roasting time (12 minutes, 17 minutes
30 seconds, 23 minutes 30 seconds, 25 minutes), grinding, sieving with 3 levels of sieve
size (40 mesh, 30 mesh, 20 mesh), cooking at a temperature of 90°C for 15 minutes with
a ratio of coffee powder and hot water = 1:4, separation of coffee solution from the
pulp, drying, and is obtained coffee powder without pulp. The testing of coffee without
pulp include yield results, moisture content, ash content, alkaline of ash, caffeine
content, and sensory testing. The testing of sensory include test of rating on brewed
coffee without pulp (color, aroma, flavor, overall) and test of rating on coffee powder
without pulp (color, aroma, overall). The results showed the highest yield at the time of
roasted 25 minutes and 40 mesh sieve is19,3%, the lowest water content at the time of
roasted 25 minutes in all sieve size, the highest ash content at the time of roasted 25
minutes and 40 mesh sieve is 15,365%, the lowest ash content when roasted 12 minutes
in all sieve size, the highest alkaline of ash when roasted 25 minutes and 40 mesh sieve
is 110,500; the lowest alkaline of ash when roasted 12 minutes at 20 mesh sieve is
89,745; the highest caffeine levels when roasted 17 minutes 30 seconds and 40 mesh
sieve is 7,917%, the lowest caffeine content when roasted 25 minutes and 20 mesh sieve
is 7,467%, sensory characteristics brewed coffee without pulp is approaching
commercial coffee is extract coffee with roasted time 25 minutes and 20 mesh sieve.
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