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Lampiran 1. Bagan Alur Penelitian 
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Lampiran 2. Dokumentasi Ekstraksi Kafein 

  

  
Pengambilan Sampel Penyangraian Sampel 

  

 
Penghalusan Biji Kopi 

 
Sampel setelah dihaluskan 

 

 
Penimbangan Sampel 
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Penambahan CaCO3 

 
Penambahan Aquades Panas 

 

 
Penyaringan Filtrat dengan Aquades 
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Mereduksi filtrat hingga 50 ml 
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Penambahan kloroform pada Corong 

Pisah lalu dilakukan pengocokan 

secara stabil  

 
Filtrat hasil pemisah fraksi kloroform 
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Lampiran 3. Dokumentasi Uji Kualitatif Metode Parry 
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Lampiran 4. Dokumentasi Metode Spektrofotometri UV-Vis 

 
Kafein standar 

 
Penimbangan bubuk kafein standar 

 
Larutan standar kafein 100 ppm 

 
Larutan standar kafein 

 

Pengukuran menggunakan Spektrofotometer UV-Vis 
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Lampiran 5. Perhitungan Spektrofotometer UV-Vis 

1. Pembuatan Larutan Baku Kafein 

• Larutan Baku Kafein 1000 ppm  

M1 x V1 = M2 x V2  

M1 x 1000 ml = 1000 ppm x 250 ml  

   M1 = 
1000 𝑝𝑝𝑚 𝑥 250 𝑚𝑙

1000 𝑚𝑙
 

   M1 = 250 mg  

• Pengenceran 10 kali dari 1000 ppm Kafein  

FP =  
𝑉𝑡𝑜𝑡𝑎𝑙

𝑉𝑘𝑎𝑓𝑒𝑖𝑛 1000 𝑝𝑝𝑚
 

        10 =  
25𝑚𝑙

𝑉𝑘𝑎𝑓𝑒𝑖𝑛 1000 𝑝𝑝𝑚
 

                   Vkafein 1000 ppm = 
25 𝑚𝑙

10
 = 2,5 mL  

2. Pembuatan Kurva Standar dari Kafein 100 ppm 

• Larutan standar 1 mg/L  

M1 x V1 = M2 x V2  

100 ppm x V1 = 1 ppm x 5  ml  

   V1 = 
1 𝑝𝑝𝑚 × 5 𝑚𝑙

100 𝑝𝑝𝑚
 

   V1 = 0,05 ml  

• Larutan standar 2 mg/L  

M1 x V1 = M2 x V2  

100 ppm x V1 = 2 ppm x 5  ml  

   V1 = 
2 𝑝𝑝𝑚 × 5 𝑚𝑙

100 𝑝𝑝𝑚
 

   V1 = 0,1 ml  

• Larutan standar 4 mg/L  

M1 x V1 = M2 x V2  

100 ppm x V1 = 4 ppm x 5  ml  

   V1 = 
4  𝑝𝑝𝑚 × 5 𝑚𝑙

100 𝑝𝑝𝑚
 

   V1 = 0,2 ml  

• Larutan standar 8 mg/L  
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M1 x V1 = M2 x V2  

100 ppm x V1 = 8 ppm x 5  ml  

   V1 = 
8 𝑝𝑝𝑚 × 5 𝑚𝑙

100 𝑝𝑝𝑚
 

   V1 = 0,4 ml  

 

• Larutan standar 16 mg/L  

M1 x V1 = M2 x V2  

100 ppm x V1 = 16 ppm x 5  ml  

   V1 = 
16 𝑝𝑝𝑚 × 5 𝑚𝑙

100 𝑝𝑝𝑚
  

   V1 = 0,8 ml  

 

3. Perhitungan Presentase Kadar Kafein 

Kadar kafein dapat dihitung dengan persamaan di bawah ini: 

 

Kafein (mg/g) = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

 

dengan x adalah konsentrasi dalam mg/ml, volume larutan merupakan ekstrak 

kafein dari masing-masing sampel kopi bebas pelarut yang diencerkan dengan 

aquades 100 ml yang diukur menggunakan satuan liter, Fp adalah faktor 

pengencer yang dilakukan beberapa kali pengenceran, dan massa sampel adalah 

massa sampel kopi bubuk yang belum diseduh dengan satuan gram. Hasil 

perhitungan persamaan tersebut digunakan untuk menghitung kadar kafein 

dalam persen (%) untuk 1 gram kopi yang dinyatakan dalam persamaan berikut: 

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

 

• Perlakuan GB (Green bean) 

- Ulangan 1 

Kafein (mg/g) = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

 Kafein   = 
27,5028 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0071 𝑚𝑔
 

 Kafein   = 27,46376389   
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% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

 

% Kafein  = 
27,46376389

1000 (𝑔)
 × 100 

% Kafein  = 2,746376389  

 

- Ulangan 2  

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
27,558 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0071 𝑚𝑔
 

Kafein   = 27,5465193 

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
27,5465193

1000 (𝑔)
 × 100 

% Kafein  = 2,751893416  

 

 

- Ulangan 3  

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
27,5856 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0071 𝑚𝑔
 

Kafein   = 27,5465193  

% Kafein = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
27,5465193

1000 (𝑔)
 × 100 

% Kafein = 2,75465193  

 

• Perlakuan L (Light) 

- Ulangan 1 

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
16,6188 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0087 𝑚𝑔
 

Kafein   = 16,58991807  

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
16,58991807 

1000 (𝑔)
 × 100 

% Kafein  = 1,658991807 

 

- Ulangan 2  

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
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Kafein   = 
16,674 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0087 𝑚𝑔
 

Kafein   = 16,64507073  

% Kafein = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
16,64507073 

1000 (𝑔)
 × 100 

% Kafein  = 1,664507073 

 

- Ulangan 3  

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
16,7017 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0087 𝑚𝑔
 

Kafein   = 16,67264705 

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
16,67264705 

1000 (𝑔)
 × 100 

% Kafein  = 1,667264705 

 

• Perlakuan LM (Light to medium) 

- Ulangan 1 

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein  = 
16,344 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0080 𝑚𝑔
 

Kafein   = 16,34401532 

% Kafein = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
16,34401532 

1000 (𝑔)
 × 100 

% Kafein  = 1,634401532 

 

- Ulangan 2  

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
16,3702 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0080 𝑚𝑔
 

Kafein   = 16,34401532 

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
16,34401532 

1000 (𝑔)
 × 100 

% Kafein  = 1,634401532 

- Ulangan 3 

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
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Kafein   = 
16,3702 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0080 𝑚𝑔
 

Kafein   = 16,34401532 

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
16,34401532 

1000 (𝑔)
 × 100 

% Kafein  = 1,634401532 

 

• Perlakuan M (Medium) 

- Ulangan 1 

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
14,4088 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0071 𝑚𝑔
 

Kafein   =14,38840824 

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
 14,38840824

1000 (𝑔)
 × 100 

% Kafein  = 1,438840824 

 

- Ulangan 2 

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
14,4088 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0071 𝑚𝑔
 

Kafein   =14,38840824 

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
 14,38840824

1000 (𝑔)
 × 100 

% Kafein  = 1,438840824 

 

- Ulangan 3 

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
14,4088 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0071 𝑚𝑔
 

Kafein   =14,38840824 

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
 14,38840824

1000 (𝑔)
 × 100 

% Kafein  = 1,438840824 

 

• Perlakuan MD (Medium to dark) 

- Ulangan 1 
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Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
13,9392 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0087 𝑚𝑔
 

Kafein   =13,91501439  

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
 113,91501439

1000 (𝑔)
 × 100 

% Kafein  = 1,391501439 

 

- Ulangan 2 

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
13,9669 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0087 𝑚𝑔
 

Kafein   =13,94259072 

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
 13,94259072

1000 (𝑔)
 × 100 

% Kafein  = 1,394259072 

 

- Ulangan 3 

Kafein (mg/g)  = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein   = 
13,9945 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0087 𝑚𝑔
 

Kafein   =13,97016705  

% Kafein  = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein  = 
 13,97016705 

1000 (𝑔)
 × 100 

% Kafein  = 1,397016705 

 

• Perlakuan D (Dark) 

- Ulangan 1 

Kafein (mg/g) = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein = 
11,3149 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0078 𝑚𝑔
 

Kafein = 11,29729335  

% Kafein = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein = 
 11,29729335 

1000 (𝑔)
 × 100 

% Kafein = 1,129729335 
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- Ulangan 2 

Kafein (mg/g) = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein = 
11,3149 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0078 𝑚𝑔
 

Kafein = 11,29729335  

% Kafein = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein = 
 11,29729335 

1000 (𝑔)
 × 100 

% Kafein = 1,129729335 

 

- Ulangan 3 

Kafein (mg/g) = 
𝐾𝑜𝑛𝑠𝑒𝑛𝑡𝑟𝑎𝑠𝑖 𝑎𝑘ℎ𝑖𝑟 𝑘𝑎𝑓𝑒𝑖𝑛 (

𝑚𝑔
𝑙⁄ )× 𝑉𝑜𝑙𝑢𝑚𝑒 𝐸𝑘𝑠𝑡𝑟𝑎𝑘 (𝑙)×𝐹𝑝

𝑚𝑎𝑠𝑠𝑎 𝑎𝑘ℎ𝑖𝑟 𝑠𝑎𝑚𝑝𝑒𝑙 (𝑔)
 

Kafein = 
11,3425 

𝑚𝑔
𝑙⁄  × 0,05 𝑙 ×100

5,0078 𝑚𝑔
 

Kafein = 11,32487463  

% Kafein = 
(
𝑚𝑔

𝑙⁄ ) 

1000 (𝑔)
 × 100 

% Kafein = 
 11,32487463  

1000 (𝑔)
 × 100 

% Kafein = 1,132487463 

 

Lampiran 6. Data Hasil Spektrofotometer UV-Vis 

1. Tabel dan grafik larutan baku kafein  

 

 

 

 

 

 

 

 

 

 

 

Kafein (ppm) Absorbansi (λ= 273  nm) 

1 0,039 

2 0,077 

4 0,159 

8 0,294 

16 0,585 
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2. Tabel Kadar Kafein Kopi Robusta  

 

 

 

 

Perla

kuan 
Ulangan Abs 

Konsentrs

asi (ppm) 
Kadar Kafein 

Rata 

Rata 

Kadar 

Kafein 

(%) 

Rata 

Rata 

GB 

 

1 1,002 27,50276 27,46376 

27,509 

2,746 

2,750 2 1,004 27,55801 27,51893 2,751 

3 1,005 27,58564 27,54652 2,754 

L 

 

1 0,608 16,61878 16,58992 

16,635 

1,658 

1,663 2 0,610 16,67403 16,64507 1,664 

3 0,611 16,70166 16,67265 1,667 

LM 

 

1 0,599 16,37017 16,34402 

16,353 

1,634 

1,635 2 0,599 16,37017 16,34402 1,634 

3 0,600 16,39779 16,3716 1,637 

M 

 

1 0,528 14,40884 14,38841 

14,388 

1,438 

1,438 2 0,528 14,40884 14,38841 1,438 

3 0,528 14,40884 14,38841 1,438 

MD 

 

1 0,511 13,93923 13,91501 

13,942 

1,391 

1,394 2 0,512 13,96685 13,94259 1,394 

3 0,513 13,99448 13,97017 1,397 

D 

 

1 0,416 11,31492 11,29729 

11,306 

1,129 

1,130 2 0,416 11,31492 11,29729 1,129 

3 0,417 11,34254 11,32487 1,132 

y = 0,0362x + 0,0064

R² = 0,9996

0

0,1

0,2

0,3
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Lampiran 7. Hasil Uji Anova dan Uji Lanjut DMRT 5%  

1. Uji ANOVA 

 

ANOVA 

Kadar Kafein   

 Sum of Squares df Mean Square F Sig. 

Between Groups 4,770 5 ,954 118824,877 ,000 

Within Groups ,000 12 ,000   

Total 4,770 17    

 

Hipotesis 

➢ H0  = tidak terdapat perbedaan signifikan   

Syarat (Sig/P-value > 0.05) 

➢ H1 = terdapat perbedaan signifikan   

Syarat (Sig/P-value < 0.05) 

Kesimpulan :Variabel Perlakuan, 0,000 < 0,05, mempunyai arti bahwa ada 

perbedaan yang nyata antar perlakuan pada kadar kafein. 
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2. Uji lanjut TUKEY dan DMRT 5% 

 

Kadar Kafein 

 

Perlakuan N 

Subset for alpha = 0.05 

 
1 2 3 4 5 6 

Tukey HSDa D 3 1,1306      

MD 3  1,3943     

M 3   1,4388    

LM 3    1,6353   

L 3     1,6636  

GB 3      2,7510 

Sig.  1,000 1,000 1,000 1,000 1,000 1,000 

Duncana D 3 1,1306      

MD 3  1,3943     

M 3   1,4388    

LM 3    1,6353   

L 3     1,6636  

GB 3      2,7510 

Sig.  1,000 1,000 1,000 1,000 1,000 1,000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3,000. 

 

Kesimpulan : Perlakuan GB, L, LM, M, MD, dan D berbeda subset, maka dapat 

disimpulkan semua perlakuan berbeda nyata pada massa sampel 

 


