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LAMPIRAN 

 

Lampiran 1. Skema Penelitian:  

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pembuatan starter 

Preparasi biji kopi 

Fermentasi biji kopi 

Uji pH 

Uji aroma 

Uji cita rasa 

Uji senyawa kimia 
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Lampiran 2. Skema Fermentasi Kopi: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buah kopi di petik 

Buah kopi dicuci 

Fermentasi biji kopi 

dalam wadah 

Di kupas 

Di jemur 

Di kupas kulit tanduk 

Di roasting 

Di haluskan 



56 

 

Lampiran 3. Uji organoleptik: 
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2. Rasa 

 

 

 

 

 

 

 

 

 

 

 

10 gr kopi bubuk 

180 ml air mendidih 

Bubuk kopi diseduh 

Penilaian oleh panelis 
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Lampiran 4. Penanganan Pasca Panen 
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Lampiran 5. Proses Pembuatan Starter Dari Kulit Kopi 
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Lampiran 6. Fermentasi Kopi 
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Lampiran 7. Penanganan setelah fermentasi 

 

 

 

 

 

   

 

 

 

 

 

                 

 

(e )                                                           (f) 

 

 

 

 

 

 

 



61 

 

 

             

 

 

 

 

 

Pengupasan kulit luar 
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Pengeringan 

 

 

 

 

 

 

 

 

 

 

Biji setelah di Roasting        Proses roasting biji kopi   Bubuk 
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Lampiran 8. Proses Maserasi 
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Lampiran 9. Hasil Frekuensi Dan Persentase Aroma Kopi 

 

 

Kontrol 24 jam 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid Aroma Normal 13 65.0 65.0 65.0 

Agak Tajam 4 20.0 20.0 85.0 

Sangat Tajam 3 15.0 15.0 100.0 

Total 20 100.0 100.0  

 

Fermentasi 24 jam ulangan 1 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid agak kurang tajam 4 20.0 20.0 20.0 

aroma normal 8 40.0 40.0 60.0 

agak tajam 7 35.0 35.0 95.0 

sangat tajam 1 5.0 5.0 100.0 

Total 20 100.0 100.0  

 

Fermentasi 24 jam ulangan 2 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang tajam 2 10.0 10.0 10.0 

agak kurang tajam 4 20.0 20.0 30.0 

aroma normal 11 55.0 55.0 85.0 
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agak tajam 1 5.0 5.0 90.0 

sangat tajam 2 10.0 10.0 100.0 

Total 20 100.0 100.0  

 

 

Kontrol 36 jam 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang tajam 4 20.0 20.0 20.0 

agak kurang tajam 1 5.0 5.0 25.0 

aroma normal 10 50.0 50.0 75.0 

agak tajam 5 25.0 25.0 100.0 

Total 20 100.0 100.0  

 

Fermentasi 36 jam ulangan 1 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang tajam 1 5.0 5.0 5.0 

agak kurang tajam 4 20.0 20.0 25.0 

aroma normal 9 45.0 45.0 70.0 

agak tajam 5 25.0 25.0 95.0 

sangat tajam 1 5.0 5.0 100.0 

Total 20 100.0 100.0  
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Fermentasi 36 jam Ulangan 2 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang tajam 3 15.0 15.0 15.0 

agak kurang tajam 3 15.0 15.0 30.0 

aroma normal 8 40.0 40.0 70.0 

agak tajam 4 20.0 20.0 90.0 

sangat tajam 2 10.0 10.0 100.0 

Total 20 100.0 100.0  

 

Kontrol 48 jam 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid agak kurang tajam 2 10.0 10.0 10.0 

aroma normal 10 50.0 50.0 60.0 

agak tajam 7 35.0 35.0 95.0 

sangat tajam 1 5.0 5.0 100.0 

Total 20 100.0 100.0  

 

Fermentasi 48 jam Ulangan 1 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang tajam 1 5.0 5.0 5.0 

aroma normal 10 50.0 50.0 55.0 

agak tajam 9 45.0 45.0 100.0 

Total 20 100.0 100.0  
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Fermentasi 48 jam Ulangan 2 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid 

 

kurang tajam 2 10.0 10.0 10.0 

agak kurang asam 4 20.0 20.0 30.0 

rasa normal 6 30.0 30.0 60.0 

agak asam 7 35.0 35.0 95.0 

sangat asam 1 5.0 5.0 100.0 

Total 20 100.0 100.0  



68 

 

Lampiran 10. Hasil Frekuensi Dan Persentase Cita Rasa Kopi 

 

Kontrol 24 jam 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang asam 1 5.0 5.0 5.0 

agak kurang asam 2 10.0 10.0 15.0 

rasa normal 6 30.0 30.0 45.0 

agak asam 10 50.0 50.0 95.0 

sangat asam 1 5.0 5.0 100.0 

Total 20 100.0 100.0  

 

 

Fermentasi 24 jam Ulangan 1 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang asam 1 5.0 5.0 5.0 

agak kurang asam 2 10.0 10.0 15.0 

rasa normal 7 35.0 35.0 50.0 

agak asam 5 25.0 25.0 75.0 

sangat asam 5 25.0 25.0 100.0 

Total 20 100.0 100.0  

 

 

Fermentasi 24 jam Ulangan 2 



69 

 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang asam 2 10.0 10.0 10.0 

agak kurang asam 4 20.0 20.0 30.0 

rasa normal 7 35.0 35.0 65.0 

agak asam 4 20.0 20.0 85.0 

sangat asam 3 15.0 15.0 100.0 

Total 20 100.0 100.0  

 

 

Kontrol 36 jam 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang asam 4 20.0 20.0 20.0 

agak kurang asam 1 5.0 5.0 25.0 

rasa normal 9 45.0 45.0 70.0 

agak asam 5 25.0 25.0 95.0 

sangat asam 1 5.0 5.0 100.0 

Total 20 100.0 100.0  

 

Fermentasi 36 jam Ulangan 1 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang asam 1 5.0 5.0 5.0 

agak kurang asam 3 15.0 15.0 20.0 

rasa normal 6 30.0 30.0 50.0 
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agak asam 9 45.0 45.0 95.0 

sangat asam 1 5.0 5.0 100.0 

Total 20 100.0 100.0  

 

 

Fermentasi 36 jam Ulangan 2 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang asam 2 10.0 10.0 10.0 

agak kurang asam 2 10.0 10.0 20.0 

rasa normal 9 45.0 45.0 65.0 

agak asam 4 20.0 20.0 85.0 

sangat asam 3 15.0 15.0 100.0 

Total 20 100.0 100.0  

 

 

Kontrol 48 jam 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid sangat kurang asam 1 5.0 5.0 5.0 

agak kurang asam 4 20.0 20.0 25.0 

rasa normal 6 30.0 30.0 55.0 

agak asam 5 25.0 25.0 80.0 

sangat asam 4 20.0 20.0 100.0 

Total 20 100.0 100.0  
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Fermentasi 48 jam Ulangan 1 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid agak asam 7 35.0 35.0 35.0 

rasa normal 7 35.0 35.0 70.0 

Sangat asam 6 30.0 30.0 100.0 

Total 20 100.0 100.0  

 

Fermentasi 48 jam Ulangan 2 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid agak kurang asam 3 15.0 15.0 15.0 

rasa normal 4 20.0 20.0 35.0 

agak asam 6 30.0 30.0 65.0 

sangat asam 7 35.0 35.0 100.0 

Total 20 100.0 100.0  
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Lampiran 11. Hasil Frekuensi Dan Persentase Cita Rasa Kopi 
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Konsorsium 24 jam (2) 
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Konsorsium 36 jam (2) 
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Konsorsium 48 jam (2) 

 

 


