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LAMPIRAN 

 

Lampiran 1a. Hasil Statistik Total Padatan Terlarut 

 

Descriptives 

 

 N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Minimum Maximum Lower Bound Upper Bound 

H1 3 7.9000 .10000 .05774 7.6516 8.1484 7.80 8.00 

H2 3 8.3667 .30551 .17638 7.6078 9.1256 8.10 8.70 

H3 3 8.9000 .10000 .05774 8.6516 9.1484 8.80 9.00 

Total 9 8.3889 .46488 .15496 8.0316 8.7462 7.80 9.00 

 

 

ANOVA 

  

 Sum of Squares df Mean Square F Sig. 

Between Groups 1.502 2 .751 19.882 .002 

Within Groups .227 6 .038   

Total 1.729 8    

 

 

Duncana   

perlakuan N 

Subset for alpha = 0.05 

1 2 3 

H1 3 7.9000   

H2 3  8.3667  

H3 3   8.9000 

Sig.  1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 2a. Gambar Kurva Standar Kafein 

 

 
 
Lampiran 2b. Hasil Statistik Kadar Kafein 

Descriptives 
 

 
N Mean Std. Deviation Std. Error 

95% Confidence Interval for Mean 

Lower Bound Upper Bound 

A0 3 1,1667 ,17474 ,10088 ,7326 1,6007 
A1 3 1,1067 ,10017 ,05783 ,8578 1,3555 
A2 3 1,2233 ,12662 ,07311 ,9088 1,5379 
A3 3 1,4067 ,37859 ,21858 ,4662 2,3471 
Total 12 1,2258 ,22383 ,06461 1,0836 1,3680 

 
Descriptives 

 

 Minimum Maximum 

A0 1,02 1,36 
A1 1,01 1,21 
A2 1,11 1,36 
A3 1,14 1,84 

Total 1,01 1,84 

 

 
  ANOVA 

Kafein 

 Sum of Squares df Mean Square F Sig. 

Between Groups ,151 3 ,050 1,009 ,438 
Within Groups ,400 8 ,050   

Total ,551 11    
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ANOVA 

 

 Sum of Squares df Mean Square F Sig. 

Between Groups 1026.425 3 342.142 88771.869 .000 

Within Groups .031 8 .004   

Total 1026.456 11    

 

 

Lampiran 3a. Gambar Kurva Standar Total Fenol 

 

 
 

 

Lampiran 3b. Hasil Statistik Total Fenol 

Descriptives 

 

 

N Mean 

Std. 

Deviation Std. Error 

95% Confidence 

Interval for Mean 

Minimum Maximum Lower 

Bound 

Upper 

Bound 

kontrol 3 55.8417 .03819 .02205 55.7468 55.9365 55.80 55.88 

fermentasi 5 

hari 
3 59.6667 .06292 .03632 59.5104 59.8230 59.60 59.73 

fermentasi 10 

hari 
3 80.1500 .07500 .04330 79.9637 80.3363 80.08 80.23 

fermentasi 15 

hari 
3 64.4500 .06614 .03819 64.2857 64.6143 64.40 64.53 

Total 12 65.0271 9.65992 2.78858 58.8895 71.1647 55.80 80.23 
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Duncana   

lama fermentasi N 

Subset for alpha = 0.05 

1 2 3 4 

kontrol 3 55.8417    

fermentasi 5 hari 3  59.6667   

fermentasi 15 hari 3   64.4500  

fermentasi 10 hari 3    80.1500 

Sig.  1.000 1.000 1.000 1.000 

Means for groups in homogeneous subsets are displayed. 

a. Uses Harmonic Mean Sample Size = 3.000. 
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Lampiran 4. Hasil GC-MS Ceri Merah Kopi Arabika Hasil Fermentasi Anaerob 
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Lampiran 5. Hasil Pengamatan Cupping Test 

 

 
 



44 
 

 



45 
 

 



46 
 

 
 

 

 



47 
 

 

DOKUMENTASI PENELITIAN 

Kegiatan Dokumentasi 

Persiapan bahan baku 

 

Proses fermentasi 
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Pengontrolan suhu fermentasi 

 

Proses pengeringan 

 

Proses pengupasan kulit tanduk 
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Proses penyortiran green bean 

  

Pengujian total padatan terlarut  

 

Proses roasting 
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Proses grinding 

 

Pengujian kadar kafein 
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Pengujian total fenol 

 

Pengujian senyawa volatil 
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