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LAMPIRAN 

Lampiran A. Data Hasil Pengujian Kadar Kafein 

Tabel Lampiran A. Absorbansi Larutan Standar Kafein 

 

 

 

 

 

 

 

 

 

 

 

 

Gambar Lampiran A. Kurva Standar Kafein 

  

Standar 
Konsentrasi 

(mg/mL) 
Absorbansi 

0 0 0 

1 0,002 0,165 

2 0,004 0,295 

3 0,006 0,463 

4 0,008 0,647 

5 0,01 0,81 

6 0,012 0,964 

y = 80,964x - 0,0081

R² = 0,9987
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0,2

0,4

0,6

0,8

1

1,2

-0,003 0,002 0,007 0,012

A
n

b
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b

a
n
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Kurva Standar Kafein
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Tabel Lampiran A1. Hasil Pengujian Kadar Kafein 

Perlakuan 
Abs 

Kafein 

Konsentr

asi 

(mg/mL) 

Panjang 

Gelomban

g (nm) 

Berat 

(gram)/100 

mL Etanol 

70% 

F

P 
%Kafein 

Rata-rata 

%Kafein 

%Penuru

nan 

Kafein 

Asalan-Non 

Perkecambah

an (U1) 

0,717 0,224 

273 1,087 25 

2,06 

2,06 

 
 

Asalan-Non 

Perkecambah

an (U2) 

0,719 0,224 2,06 

Asalan-Non 

Perkecambah

an (U3) 

0,721 0,225 2,07 

Kuning-Non 

Perkecambah

an (U1) 

0,679 0,212 

273 1,081 25 

1,96 

1,96 

Kuning-Non 

Perkecambah

an (U2) 

0,68 0,212 1,96 

Kuning-Non 

Perkecambah

an (U3) 

0,681 0,212 1,97 

Merah-Non 

Perkecambah

an (U1) 

0,57 0,178 

273 1,063 25 

1,68 

1,68 

Merah-Non 

Perkecambah

an (U2) 

0,573 0,179 1,69 

Merah-Non 

Perkecambah

an (U3) 

0,572 0,179 1,68 

Asalan-

Perkecambah

an (U1) 

0,432 0,136 

273 1,017 25 

1,34 

1,34 35,35 

Asalan-

Perkecambah

an (U2) 

0,431 0,136 1,33 

Asalan-

Perkecambah

an (U3) 

0,432 0,136 1,34 
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Kuning-

Perkecambah

an (U1) 

0,517 0,162 

273 1,05 25 

1,54 

1,54 21,29 

Kuning-

Perkecambah

an (U2) 

0,518 0,162 1,55 

Kuning-

Perkecambah

an (U3) 

0,519 0,163 1,55 

Merah-

Perkecambah

an (U1) 

0,352 0,111 

273 1,007 25 

1,10 

1,11 34,40 

Merah-

Perkecamb

ahan (U2) 

0,353 0,111 1,11 

Merah-

Perkecamb

ahan (U3) 

0,354 0,112 1,11 
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Tabel Lampiran A2. Hasil Analisis Sidik Ragam (ANOVA) Kadar Kafein 

 

Tabel Lampiran A3. Hasil Uji Lanjut dengan Metode Duncan Kadar Kafein 

berdasarkan Tingkat Kematangan 
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Tabel Lampiran A4. Hasil Uji Lanjut dengan Metode Duncan Kadar Kafein  
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Lampiran B. Data Hasil Pengujian Kadar Fenol 

Tabel Lampiran B. Absorbansi Larutan Standar Fenol 

Konsentrasi Absorbansi (nm) 

0 0 

100 0,12 

150 0,197 

200 0,254 

250 0,309 

300 0,415 

350 0,449 

 

Gambar Lampiran B. Gambar Kurva Standar Fenol 
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Tabel Lampiran B1. Hasil Pengujian Kadar Fenol 

Tabel Lampiran B2. Hasil Analisis Sidik Ragam (ANOVA) Kadar Fenol 
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Tabel Lampiran B3. Hasil Analisis Uji Lanjut dengan Metode Duncan Kadar Fenol 

berdasarkan Tingkat Kematangan 

 

Tabel Lampiran B4. Hasil Uji Lanjut dengan Metode Duncan Kadar Fenol
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Lampiran C. Data Hasil Pengujian Kadar GABA (γ-Aminobutyric Acid) 

Tabel Lampiran C1. Hasil Pengujian Kadar GABA 

 

 

Tabel Lampiran C2. Hasil Analisis Sidik Ragam (ANOVA) GABA (γ-Aminobutyric 

Acid) 
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Tabel Lampiran C3. Hasil Analisis Uji Lanjut dengan Metode Duncan GABA (γ-

Aminobutyric Acid) berdasarkan Tingkat Kematangan 

Tabel Lampiran C4. Hasil Analisis Uji Lanjut dengan Metode Duncan GABA (γ-

Aminobutyric Acid) 
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Lampiran D. Data Hasil Pengujian Profil Asam Amino  

Gambar Lampiran D1. Profil Asam Amino Sampel Kopi Ceri Asalan Tanpa 

Perkecambahan
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Gambar Lampiran D2. Profil Asam Amino Kopi Ceri Semi Matang Tanpa 

Perkecambahan
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Gambar Lampiran D3. Profil Asam Amino Kopi Ceri Matang Tanpa Perkecambahan 
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Gambar Lampiran D4. Profil Asam Amino Kopi Ceri Asalan dengan 

Perkecambahan 
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Gambar Lampiran D5. Profil Asam Amino Kopi Ceri Semi Matang dengan 

Perkecambahan 
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Gambar Lampiran D6. Profil Asam Amino Kopi Ceri Matang dengan 

Perkecambahan 
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Tabel Lampiran D1. Rekapitulasi Kandungan Asam Amino 

 

Tabel Lampiran D2. Hasil Analisis Sidik Ragam (ANOVA) Asam Amino 
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Tabel Lampiran D3. Hasil Analisis Uji Lanjut Metode Duncan Asam Amino 

berdasarkan Tingkat Kematangan 
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Tabel Lampiran D4. Hasil Analisis Uji Lanjut dengan Metode Duncan Asam Amino 
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Lampiran E. Data Hasil Cupping Test  

Gambar Lampiran E1. Hasil Cupping Test Kopi Ceri Asalan Tanpa Perkecambahan 
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Gambar Lampiran E2. Hasil Cupping Test Kopi Ceri semi matang Tanpa 

Perkecambahan 
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Gambar Lampiran E3. Hasil Cupping Test Kopi Ceri matang Tanpa 

Perkecambahan 
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Gambar Lampiran E4. Hasil Cupping Test Kopi Ceri Asalan dengan 

Perkecambahan 
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Gambar Lampiran E5. Hasil Cupping Test Kopi Ceri semi matang dengan 

Perkecambahan 
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Gambar Lampiran E6. Hasil Cupping Test Kopi Ceri matang dengan 

Perkecambahan 
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Lampiran F. Data Hasil GC-MS 

Tabel Lampiran F1. Hasil GC-MS Kopi Ceri Asalan-Non Perkecambahan  
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Tabel Lampiran F2. Hasil GC-MS Kopi Ceri semi matang-Non Perkecambahan  
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Tabel Lampiran F3. Hasil GC-MS Kopi Ceri Asalan-Non Perkecambahan 
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Tabel Lampiran F4. Hasil GC-MS Kopi Ceri matang-Perkecambahan  
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Tabel Lampiran F5. Hasil GC-MS Kopi Ceri semi matang-Perkecambahan 
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Tabel Lampiran F6. Hasil GC-MS Kopi Ceri Asalan-Perkecambahan 
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Tabel Lampiran F1. Komponen Senyawa Volatil Kopi Robusta Tanpa Perlakuan 

Perkeambahan dan Kopi Robusta yang Dikecambahkan pada Berbagai Tingkat 

Kematangan 

N
O 

Volatil 
Compo

und 

R
T 

Com
poun

d 
Cate
gory

a 

Odor 
Descrip

tionb 

Coffee 
Taster’

s 
Flavor 
Wheel 

Classifi
cation 

Surface Area (%)c 

Asalan-
Non 

Perkeca
mbahan 

Asalan-
Perkeca
mbahan 

Semi 
Matang-

Non 
Perkecamb

ahan 

Semi 
Matang-
Perkeca
mbahan 

Matang-
Non 

Perkeca
mbahan 

Matang-
Perkecam

bahan 

Pyrazine and Derivatives 

1 
Methyl-
pyrazin
e 

18
.7
91 

PZD 

Nutty, 
cocoa, 
roaste
d 

Nutty/c
ocoa 

10,689 13,036 9,169 12,706 9,975 11,505 

2 

2,5-
dimethy
l 
pyrazin
e 

20
.5
56 

PZD 
Cocoa, 
roaste
d, nutty 

Nutty/c
ocoa 

4,542 5,090 4,092 5,127 4,636 4,285 

3 

2,6-
dimethy
l 
pyrazin
e 

20
.7
39 

PZD 
Cocoa, 
roaste
d, nutty 

Nutty/c
ocoa 

5,213 7,334 4,905 6,978 5,306 5,673 

4 
Ethyl 
pyrazin
e 

20
.9
62 

PZD 

Nutty, 
roaste
d, 
cocoa 

Nutty/c
ocoa 

2,267 2,822 - 2,948 - 2,695 

5 

2,3-
dimethy
l 
pyrazin
e 

21
.3
39 

PZD 

Nutty, 
roaste
d, 
cocoa 

Nutty/c
ocoa 

2,057 2,825 - 2,419 - 2,577 

6 

2-ethyl-
6-
methyl-
pyrazin
e 

22
.4
87 

PZD 
Cocoa, 
roaste
d 

Nutty/c
ocoa 

2,937 4,012 3,175 4,732 2,791 3,550 

7 

2-ethyl-
6-
methyl-
pyrazin
e 

22
.6
87 

PZD 
Cocoa, 
roaste
d 

Nutty/c
ocoa 

- - - - - 1,972 

8 

2-ethyl-
5-
methyl-
pyrazin
e 

22
.6
87 

PZD 
Cocoa, 
nutty 

Nutty/c
ocoa 

2,028 2,676 - 2,947 - - 

9 

Trimeth
yl 
pyrazin
e 

23
.0
56 

PZD 

Nutty, 
cocoa, 
potato, 
roaste
d 

Nutty/c
ocoa 

6,010 - - - - 7,086 

1
0 

2-ethyl-
3,5-
dimethy
l 
pyrazin
e 

24
.2
11 

PZD 

Nutty, 
burnt, 
roaste
d, 
coffee 

Nutty/c
ocoa 

- - - - 3,711 - 

1
1 

Tetram
ethyl 
pyrazin
e 

25
.0
61 

PZD 

Nutty, 
sesam
e 
seeds, 
roaste
d 
coffee 

Nutty/c
ocoa 

5,466 - 3,967 - 4,284 - 

1
2 

2-
Acetyl-
3-
methylp
yrazine 

31
.3
02 
  

PZD 

Roaste
d, 
potato
es, 
nutty 

Nutty/c
ocoa 

- - - 2,765 - - 

TOTAL 41,210 37,795 25,307 40,623 30,703 39,343 
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Furan and Derivatives 

1 
2-
furanm
ethanol 

30
.0
59 

FD 
Caram
el, 
coffee 

Sweet 18,888 21,568 20,624 20,781 17,579 17,667 

2 
Furfuryl 
ethyl 
ether 

43
.8
58 

FD 
Sweet, 
fruity 

Fruity - - - - - 4,598 

TOTAL 18,888 21,568 20,624 20,781 17.579 22,265 

Ketone and Derivates 

1 

1-
hidroxy-
2-
propan
one 

20
.0
29 

αHK 
Caram
el, 
sweet 

Sweet 3,134 - 3,293 - 3,646 2,675 

2 

1-(2-
furanyl) 
ethano
ne 

26
.1
80 

  

Sweet, 
caram
el, 
fruity 

Fruity - - - - 2,437 - 

TOTAL 3,134 - 3,293 - 6,083 2,675 

Aldehyde and Derivatives 

1 

2-
furanca
rboxald
ehyde 

24
.9
93 

AD 

Sweet, 
nutty, 
caram
el 

Sweet - - - - 0,413 - 

2 

5-
methyl-
2-
furanca
rboxald
ehyde 

28
.1
01 

AD 
Sweet, 
caram
el 

Sweet 5,061 8,888 4,450 7,428 5,360 0,528 

TOTAL 5,061 8,888 4,450 7,428 5,773 0,528 

Phenol and Derivatives 

1 

2-
methox
y-
phenol 
(guaiac
ol) 

35
.2
66 

PH
D 

Smoky
, burnt, 
spicy 

Roaste
d 

2,108 - 0,342 - 2,336 - 

2 

2-
methox
y-4-
vinyphe
nol (4-
vinylgu
aiacol) 

42
.5
37 

PH
D 

Spicy, 
clove, 
phenoli
c 

Spices 12,032 14,743 17,725 14,241 13,279 13,633 

3 

2,4-
bis(1,1-
dimethy
lethyl) 
phenol 

44
.2
31 

PH
D 

Astring
ent, 
bitter 

  3,590 7,055 - 6,422 3,621 3,989 

4 

2,6-
bis(1,1-
dimethy
lethyl) 
phenol 

44
.2
52 

PH
D 

Astring
ent, 
bitter 

  - - 0,427 - - - 

5 

4-ethyl-
2-
methox
y 
phenol 

39
.0
73 

PH
D 

Spicy, 
phenoli
c 

Spices - - 6,834 - - - 

TOTAL 17.731 21,798 25,328 20,663 19,263 17,622 

Ester and Derivatives 

1 

2-
furanm
ethanol 
acetate 

26
.7
65 

ES 
Sweet, 
fruity 

Fruity 3,14 5,17 3,15 4,92 2.71 3,55 

TOTAL 3,14 5,17 3,16 4,92 2,71 3,55 
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Pyridine 

1 
Pyridin
e 

16
.0
42 

PD 
Fishy, 
sour 

Sour/fer
mented 

7,48 4,77 7,67 5,58 6,81 4,52 

TOTAL 7,48 4,77 7,67 5,58 6,81 4,52 

γ-Lactone 

1 

Dihydro
-2(3H)-
furanon
e 

29
.9
30 

γLC 

Cream
y, fatty, 
caram
el 

Sweet - - 10,17 - 7,96 9,50 

TOTAL - - 10,17 - 7,96 9,50 

Carbonic Acid 

1 
Acetic 
acid 

24
.4
57 

MA 

Acidic, 
punge
nt, 
cheesy 

Sour/fer
mented 

3,36 - - - 3,15 - 

TOTAL 3,36 - - - 3,15 - 

Keterangan: aAD: Aldehyde, αHK: α-Hydroxyketone, ES: Ester, FD: Furan derivatives, γLC: 
γ-Lacton, MA: Monocarbonik acid, PD: Pyridine, PHD: Phenol derivatives, PZD: Pyrazine 

derivatives; bKeterangan aroma setiap senyawa volatil berdasarkan data yang diperoleh dari 
Flavornet, Zakidou et al. (2021), serta Ongo et al. (2021); cMenyatakan persentasi luas area 

tiap senyawa volatil dari total keseluruhan luas area senyawa volatil yang teridentifikasi 
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Lampiran G. Dokumentasi Kegiatan Penelitian 

KEGIATAN DOKUMENTASI 

Penyortiran kopi 

 

Perebusan sampel  

 

Penirisan dan penurunan 

suhu sampel selama 1 jam 
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Penyimpanan sampel 

selama 5 hari pada suhu 

ruang dalam wadah 

tertutup 

 

Pengeringan sampel 

 

Pengemasan sampel 

 

Maserasi sampel untuk 

pengujian kadar kafein 
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Pengujian kadar fenol 

metode spektrofotometri 

 

Analisa senyawa flavor 

metode gc-ms 
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