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ABSTRAK

Tujuan penelitian ini mengetahui cita rasa kopi arabika berdasarkan lama
fermentasi dan penyangraian, menentukan cita rasa kopi arabika yang paling
disukai oleh panelis serta pengaruh lama fermentasi dan penyangraian terhadap
cita rasa kopi arabika. Penelitian ini merupakan penelitian kuantitatif dengan
menggunakan metode eksperimen. Rancangan penelitian menggunakan delapan
perlakuan yaitu kopi arabika lama fermentasi dan penyangraian 24 jam light roast,
24 jam medium roast, 36 jam light roast, 36 jam medium roast, 48 jam light roast,
48 jam medium roast, 96 jam light roast dan 96 jam medium roast yang masing-
masing perlakuan diulang sebanyak 5 kali. Data yang diperoleh diolah secara
statistik dengan uji Kruskal Wallis pada a = 0,05 dan uji Man Whitney. Hasil
penelitian menunjukkan bahwa deskripsi cita rasa terbaik oleh panelis ahli yaitu
chocolate, milk chocolate, honey, brown sugar,black tea, orange, nutty, toasted
nut, hint of yellow pulm, pear with lemon zest. Terdapat perbedaan kesukaan cita
rasa antara panelis ahli dan konsumen. Cita rasa yang paling disukai panelis ahli
adalah kopi arabika fermentasi 36 jam light roast dan panelis konsumen kopi
arabika fermentasi 96 jam medium roast. Lama fermentasi dan penyangraian tidak
berpengaruh terhadap cita rasa kopi arabika tetapi berpengaruh pada mutu
hedonik pada penilaian warna, rasa, mouthfeel dan hedonik pada penilaian warna
dan mouthfeel.

Kata Kunci : Uji cita rasa kopi, kopi arabika, fermentasi, penyangraian
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ABSTRACT

This study aimed to determine the taste of Arabica coffee based on the
length of fermentation and roasting and the taste of Arabica coffee that panelists
prefer most. This research is quantitative and uses experimental methods. The
research design used eight treatments, namely Arabica coffee fermentation and
roasting time of 24 hours light roast, 24 hours medium roast, 36 hours light roast,
36 hours medium roast, 48 hours light roast, 48 hours medium roast, 96 hours
light roast, and 96 hours medium roast. Each treatment was repeated five times.
The data obtained were statistically processed with the Kruskal-Wallis test at a =
0.05 and the Man-Whitney test. The results showed that the best flavor
descriptions by expert panelists were chocolate, milk chocolate, honey, brown
sugar, black tea, orange, nutty, toasted nut, a hint of yellow plum, and pear with
lemon zest. There are differences in taste preferences between expert panelists
and consumers. The most preferred flavor by expert panelists was 36-hour light
roast fermented arabica coffee, and consumer panelists preferred 96-hour
medium roast fermented arabica coffee. The length of fermentation and roasting
does not affect the taste of Arabica coffee. Still, it modifies the hedonic quality in
assessing color, taste, and mouthfeel and the hedonic quality in evaluating color
and mouthfeel.

Keywords: Coffee taste test, arabica coffee, fermentation, roasting
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