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LAMPIRAN
Lampiran A. Data Hasil Pengujian Kadar Kafein

Tabel Lampiran A. Absorbansi Larutan Standar Kafein

Standar Konsentras| Absorbansi
(mg/mL)

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

Gambar Lampiran A. 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%

%Kafein

Rata-rata
%Kafein

Asalan-Non
Perkecambah
an (U1)

0,717

0,224

Asalan-Non
Perkecambah
an (U2)

0,719

0,224

Asalan-Non
Perkecambah
an (U3)

0,721

0,225

273

1,087

25

2,06

2,06

2,07

2,06

Kuning-Non
Perkecambah
an (U1)

0,679

0,212

Kuning-Non
Perkecambah
an (U2)

0,68

0,212

Kuning-Non
Perkecambah
an (U3)

0,681

0,212

273

1,081

25

1,96

1,96

1,97

1,96

Merah-Non
Perkecambah
an (U1)

0,57

0,178

Merah-Non
Perkecambah
an (U2)

0,573

0,179

Merah-Non
Perkecambah
an (U3)

0,572

0,179

273

1,063

25

1,68

1,69

1,68

1,68

Asalan-
Perkecambah
an (U1)

0,432

0,136

Asalan-
Perkecambah
an (U2)

0,431

0,136

Asalan-
Perkecambah
an (U3)

0,432

0,136

273

1,017

25

1,34

1,33

1,34

1,34

%Penuru

nan

Kafein

35,35




Kuning-
Perkecambah
an (U1)

0,517

0,162

Kuning-
Perkecambah
an (U2)

0,518

0,162

Kuning-
Perkecambah
an (U3)

0,519

0,163

273

1,05

25

1,54

1,55

1,55

1,54

50

21,29

Merah-
Perkecambah
an (U1)

0,352

0,111

Merah-
Perkecamb
ahan (U2)

0,353

0,111

Merah-
Perkecamb
ahan (U3)

0,354

0,112

273

1,007

25

34,40
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Tabel Lampiran A2. Hasil Analisis Sidik Ragam (ANOVA) Kadar Kafein

Tests of Between-Subjects Effects
CependentVariable: KAFEIMN

Type ll Sum
Source of Squares df Mean Square F Sig.
Maodel 49.083% g B.181  588998.392 .0oo
TINGKAT_KEMATANGAN A52 2 226 16274.752 .0oo
PERLAKLIAMN 1.487 1 1.487 107081104 .0oo
TINGKAT_KEMATANGAIN 073 2 037 2628.544 .0oo
* PERLAKIJAN
Error 000 12 1.389E-5
Total 49.083 18

a. R Squared = 1,000 (Adjusted R Squared = 1,000)

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

berdasarkan Tingkat Kematangan

KAFEIN

Duncan®®

Subset
TIMNGKAT _KEMATAMNGARM M 1 2 3
Al ] 1.3953
Al ] 1.7000
A2 ] 1.76860
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on ohsenved means.
The error term is Mean Square(Errar = 1,39E-005.

a. UUses Harmonic Mean Sample Size = 6,000.
h. Alpha = 04,



Tabel Lampiran A4. Hasil Uji Lanjut dengan Metode Duncan Kadar Kafein

KAFEIN
Duncan?®
Subsetforalpha=0.05
THXPERLAKLAN N 1 2 3 4 5

52

A3B2 3 1.1070
A1B2 K] 1.3350
A2B2 3 1.5470
A3B1 K] 1.6837
3
K]

A2B1 1.9650
A1B1

Sig. 1.000 1.000 1.000 1.000 1.000

2.0650
1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000



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

Absorbansi (nm)
0,5
0,4
0,3
0,2
0,1

y =0,0013x - 0,0052
R? =0,9934
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Tabel Lampiran B1. Hasil Pengujian Kadar Fenol

Panjang Absorbansi . Berathasl }?eratsampel Konsentrasi | Total fenol dalam | Total fenol dalam 1 Tetalfer%oldala:.ﬂ Total fenol mg
(Gelombang Perlakuan Preparasiawal | evaporasi | ditimbang (gzr)/10| FP berat evaporasi Rata-rata
(em) ® feran) | ol etanel 0% (gml)  |Olgrsampelug) | gr(mg) (ng) GAE/gr
Merah-Non Geminasi (Ul) 0263 013 01 2063076923 20630,76923 2063076923 2682 2063076923
Merah-Non Geminasi (U2) 0264 013 01 2070760231 2070760231 2070769231 269 2070769231 204.7692308
Merah-Non Geminasi (U3) 0236 013 01 2009230769, 20092.30769, 26,1)] 2009230769,
Kuring-Non Geminasi (U1) 0211 036 01 1663,076923 16630,76923 166,30 39.87076923 166,3076923
Kuring-Non Genminasi (U2) 0.187 036 0.1 1478 461338 1478461338 147.8461338 3322461338 473461538 1324613383
Kuring-Non Genminasi (U3) 0.181 036 0.1 1432,307692, 1432307692, 1432307692 3136307692 143.230769)|
Pelangi-Non Germinasi (U'1) 0262 0.13 01 2035, 384613 20533 84613 205,5384613 26,72 203,5384613
Pelangi-Non Gemminasi (U12) 0282 013 01 2009230769, 2209230769, 2209230769 piRp 209230769 223.7433897
n Pelangi-Non Germinasi (U3) 0313] 25 g/100mL 013 01 0 2447602308 2447600308 447600308 3182 44 769308
7 | MerahGenminasi (UT) 0245 etanol 0% 093 01 1032307692, 19323,07692, 1032307692 1833602308 103230769)]
Merah-Geminasi (U2) 0252 09 01 1978 461538 19784 61338 1978461538 187.953848)) 1078461338 199,1262031
Merah-Geminasi (U3) 0263 093 0.1 2063076923 20630,76923 2063076923 193.9923077 2063076923
Kuring-Germiansi (U1) 0232 138 0.1 1978 461338 19784 61338 1978461338 2730276923 197.8461338
Kuring-Gemminasi (12) 0211 138 01 2124615383 2124613383 2124613383 293,1969231 224615383 2032307682
Kuring-Germinasi (U/3) 0234 138 01 1993 846154, 19938 46134, 1893846154 275,1507682) 1893846134
Pelangi-Geminasi (U1) 0238 L1 01 1870769231 1870760231 1870760231 2076353846 1870760231
Pelangi-Geminasi (U2) 0234 L1 01 1003 846154 10038 46134 109,3848154) 213169231 1003846154 1822031282
Pelangi-Geminasi (1J3) 0242 L1 01 1901, 338462, 19015,38462, 1001538462 210707692, 100,15384)]

Tabel Lampiran B2. Hasil Analisis Sidik Ragam (ANOVA) Kadar Fenol

Tests of Between-Subjects Effects

DependentVariable: FEMOL
Type I Sum

Source of Squares df Mean Square F Sig.
Model fa9401.825° ] 116566.971 §958.281 .0oo
TINGKAT_KEMATAMGAR 30459 867 2 1524534 13.060 0o
FERLAKLIAN 92349 1 92345 791 391
TINGKAT_KEMATAMGAR 53136349 2 2656.8149 22753 000
* PERLAKIARN

Error 1401.212 12 116.768

Total 700B803.037 18

a. R Squared = 998 (Adjusted R Sguared = 9497
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Tabel Lampiran B3. Hasil Analisis Uji Lanjut dengan Metode Duncan Kadar Fenol

berdasarkan Tingkat Kematangan

FEMOL

Duncan®®
Subset

TINGKAT_KEMATAMNGAM M 1 2
A2 6 177.8463
A3 & 201.9438
Al G 207.89743
Sig. 1.000 353

Means for groups in homogeneous subsets are displayed.
EBased on ohserved means.
The errorterm is Mean Square(Error) = 116,768,

a. Uses Harmonic Mean Sample Size = 6,000.
. Alpha = 05.

Tabel Lampiran B4. Hasil Uji Lanjut dengan Metode Duncan Kadar Fenol

FENOL

Duncan®
Subsetforalpha=0.05

THXPERLAKUAN N 1 2 3
AZBO 3 1524617
A1B1 3 1922063
A3B1 3 1991283
AZE1 3 203.2310
A3BOD 3 2047693 20476493
A1BOD 3 223.7433
Sig. 1.000 21 053

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000,
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Lampiran C. Data Hasil Pengujian Kadar GABA (y-Aminobutyric Acid)

Tabel Lampiran C1. Hasil Pengujian Kadar GABA

Sampel Ul (mgkg) Ul(mgkg) | %GABA(UI) | %GABA(U2) | Rata-rataKadar Gaba
|}'Ierah-l\'0n Getminasi 1936.39 196797 0,193639 0,196797 1962.18
Kuning-Non Germinasi 2089.02 203149 0,208902 0203149 2060,255
Pelangi-Non Germinasi 219 2268 44 0227291 0226844 2270675
Merah-Germinasi 203763 203857 0203763 0203857 20381
Kuning-Gerinasi 234631 234631 0234631 0234631 234631
Pelangi-Germinasi 256217 256315 0256217 0236313 2562,66

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

Acid)

Tests of Between-Subjects Effects
DependentVariable: GABA

Type Il Sum
Source of Squares df Mean Sguare F 3ig.
Model .5a87° 6 088 43445000 .0oo
TINGKAT _KEMATAMGAR 004 2 ooz 784148 .0oo
PERLAKUAN .00 1 .00 £35.553 .0oo
TINGKAT_KEMATAMNGAN .ooo 2 .o0oo 68.5093 oo
* PERLAKILIAN
Errar 1.350E-5 6 2. 250E-6
Taotal BBY 12

a. R Squared=1,000 (Adjusted R Squared =1,000)
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Tabel Lampiran C3. Hasil Analisis Uji Lanjut dengan Metode Duncan GABA (y-

Aminobutyric Acid) berdasarkan Tingkat Kematangan

GABA

Duncan®"®
Subset

TINGKAT_KEMATAMGARN M 1 2 3
A3 4 20001400
A2 4 220284925
Al 4 2416.6675
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The errorterm is Mean Square(Error) = 289,005,

a. Uses Harmonic Mean Sample Size = 4.000.

b.Alpha= 05.
Tabel Lampiran C4. Hasil Analisis Uji Lanjut dengan Metode Duncan GABA (y-
Aminobutyric Acid)
GABA
Duncan®
Subsetforalpha=0.05

THYPERLAKUARN M 1 2 3 4 5

A3BO 2 14621800

A3BE1 2 20381000

A2ZB0 2 2060.2550

A1EO 2 2270.6750

A2B1 2 23455300

A1BE1 2 25626600

Sig. 1.000 240 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. ses Harmonic Mean Sample Size = 2.000.



Lampiran D. Data Hasil Pengujian Profil Asam Amino

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

SIG

Z0.1/TF-FF Rrvimi 4

Mo Parasfalit Lisil Sifrjks Dk Ligri1 Gf Muthod
Cartictionf

1 Lbdanin mg ¢ kg 428177 4255 38 5 1851 TMALLSMRA SIC
UIPLCPOAY

2 L-&rginin mg ¢ kg SF33 ST £5 B 1851 TR SR RE SI0
MUIPLCPOAY

L] Ledsain Aspaital g kg TEMA? TEE2AS . 1851 TRALLSRRA 500
UIPLEPOAY

4 Clan mg kg E360.0R 33048 5 1851 TSRS SIC
AUPLC-POA)

5 LeAdann Ghilanmat g f kg 1482733 140021 . 1851 7ML SIS S0
AIPLC-POA)

& LHtidin g f kg 2048 200655 . 1851 7ML SIS SI0
UPLC-POAY

7 Lodslinisin g kg 236324 233398 B 1851 TIMLLSM S S0
AUPLCPOA)

E LeLasciin g kg QB3I 701400 B 1851 TMLLSMES SI0
(UPLCPOAY

] LeLisin mg kg 434390 435247 B 1851 7ML SRS SI0
UPLCPOAY

1] L-valin mg ¢ kg 355184 354653 B 1851 TR SR RE SI0
MUIPLCPOAY

11 LFarilalanin mg kg ATEEER 475841 5 1851 TALLSMES SIC
(UPLCPOAY

12 L-Prokin mg kg 474700 476035 5 1851 TSRS SIC
AUPLC-POA)

13 L-Sarin mg f kg E5Tida SE04.90 . 1851 7ML SIS SI0
AIPLC-POA)

14 L Trasesnin g kg 397458 3536 €3 . 1851 TSR 00
UPLC-POAY

15 LeTifasin g kg 2BEEA0 2570 B 1851 TIMLLSMES SI0
AUPLCPOAY
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Gambar Lampiran D2. Profil Asam Amino Kopi Ceri Semi Matang Tanpa
Perkecambahan

S
S l G a7 PP M &

™ Paramstar Linit il Dupo Lirwat 0t Wathod
Deliaction

1 L-adaran g/ kg S4BE 07 447856 " 165 17/ ALUSHMM 530
UPLC-FDA)

2 LoARginin g/ kg 5347 63 5357.46 . 1651 7ML S 530
UPLC-FOA)

3 LAk As{sartat g/ kg E245 43 A264.37 . 165 17/ AL SR 530
UPLC-FDA)

4 Ghsin g/ kg B570.99 B5E405 - 185 17/ SMB S0
UPLC-FDA)

5 L-#sam Ghatamat g/ kg 1626380 | V6EZEI0 . 16517/ S S30
MIRLC-FDA)

& L-Histidhn g/ kg 03034 03575 . 165 17/ AL SHR 530
UPLC-FDA)

7 Llsehowsin mg kg FTTE] 256,31 , 165 1 T/ ALY MM S0
UPLC-FDA)

] LiLausin mg kg 748641 T407.29 ] 165 17/ LIEMM-E30
UPLC-FDA)

q Lok ki g/ kg 540 13 453550 . 165 17/ S-S0
UPLC-FDA)

T L¥alin mg kg 06 58 ETT] . 165 1 7/ EM M 230
UPLC-FDA)

1 L Fenilalanin mg kg 507124 SO7LE4 ] 165 17/ EM M-S0
UPLC-PDA)

12 LPrakn g/ kg 5035 96 504595 . 185 17/ ALY 230
UPLC-FDA)

13 LGarin mg kg B0 4 GOS7.17 . 165 17/ EM M 230
AURLC-FDA)

T L-Treonin mg / kg HE76R 38 3579.71 ] 165 17/ EM M-S0
UPLC-PDA)

15 L-Tirosin mg kg 7RIS F3EL4E . 185 17/ ALY MM S0
UPLC-PDA)
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Gambar Lampiran D3. Profil Asam Amino Kopi Ceri Matang Tanpa Perkecambahan

SIG v
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(LPLCPDA)
14 L Traonn gl g 521040 604 57 1851 T S -S3%
UPLCPDA)
15 L:Tiragin g g CaT e ] 312450 1851 TR S-S0
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Gambar Lampiran D4. Profil Asam Amino Kopi Ceri Asalan dengan
Perkecambahan

T
e o 1P Rarvini 4
el

Mo Pt Linit Simplhs Diupla Lisrin 04 Mathod
DB ersn
1 Llarin g/ b L] s1an 185 17U S SaC
[UPLCFDA)
] L-dginin g/ kg 40203 41400 NS TSR DG
[UPLCFDA)
] LR v Bkl g/ kg 67337 968332 HEE 1 TSR DG
[UPLCFD)
4 Glisin mg /b 777394 TrETAA B85 1 TS SaC
[UPLC-PO)
5 Lofciaty Chutana g/ b 3104.78 9 185 17UV S SaC
[UPLCFDA)
& Lebhamdin g/ b 342:97 34531 185 17UV S SaC
[UPLCPD)
7 Lk g kg meann INETA2 NS TSR DG
[UPLCP)
] Lolliisin mg i/ kg A565E1 asTe B85 TR S-S0
[UPLC FO)
0 LeLisin g/ b o] S4kras 185 17U S SaC
[UPLCPOA)
L] Lalin g/ b 44457 444781 185 17U S SaC
[UPLCFDA)
11 L Femdadariin g/ kg EELAG neana HEE 1 TSR DG
[UPLCFD)
1z LAPradin mg i/ kg ETTIE ETPEITH B85 TS S0
[UPLCPD)
15 L-Zarn mg /b E3H)ES 35538 1851 T MU S-SaC
[UPLCFDA)
14 L-Tirnistasia g/ b 41125 411094 185 17UV S SaC
[UPLCFDA)
15 L-Tirssan g/ kg 343443 3415&7 NS TSR DG
[UPLCP)
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Gambar Lampiran D5. Profil Asam Amino Kopi Ceri Semi Matang dengan
Perkecambahan

r .
S | G A 2LAITP R &

b P vt ad T Sampls Dl Lt OF Pt
Ciarlin=tizni
1 LAlaiin [T 460932 LE T 18517/ ML SMM-SI0
[LPLLPOA
2 Lodginin LT ST4A5 Sded. 54 1851 7ML S MMM-SIG
(UFLE-PONAY
3 LA Aspartat [T SDDEE0 | BOOERS 18- 17/ WS MIA-SIC
(LPLEPOA)
4 Gltain g g [l IR 1851 7ML S MIASIG
(LFLL-PONAY
5 Lt 15 L ol [T 1742505 | 1755064 18517/ ML SMM-SI0
[LPLLPOA
[ L-Histidin myg g 33887 E4LTY 18-51 7ML S M-S0
(UFLE-PINAY
7 L-bgdisssiini [T 26Ea 44 BEBLEN 18- 17/ WS MIA-SIC
(LPLLPOA
[} LeLnisin g g LR TIETI 1851 7ML S MIASIG
(LFLE-PONAY
2 LeLigif [T HM736 S5 18-5 17/ ML S M-S0
(UFLE-POA)
i} LAvakn myg g 405093 HET.L 18-51 7ML S M-S0
(UFLE-PINAY
i1 L-Fani sdanin g J g S1TA6 SiEET 1851 7ML MIMSIG
(LPLLPOA)
iz L-Fredin g J g 5536 85 SIS 1851 7ML S MM-SIG
(LFLE-PONAY
13 LS [T WSI0E | SeEISE 18-5 17/ ML S M-S0
(UFLE-PIAY
94 L Trdaafiny myg g 3630 60 BEMON 18-51 7ML S M-S0
(UFLE-PINAY
is L Tiraaan g ¢ g TB-51 TS MM SR
(LPLLPOA)
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Gambar Lampiran D6. Profil Asam Amino Kopi Ceri Matang dengan

Perkecambahan

SIG

315 -PF R 4
o Parametel Unk =y Do Lirnic Of PelirThezad|
Datuction
1 L-Alarin g kg E1SE | 4TETOR 18451 7/MLYSMI-SIG
[UPLC-POA)
2 L-Asganin g kg 546153 5881 21 18451 7/ MLV SR-SI
[UPLC-POAY
3 LoAsam Aspamar g kg BOISD | BS40ES 18451 7/ ML SRI-SIG
[UPLC-POAY
4 Gltin g kg 230N 726595 18451 7/ ML Sh-SI
[UPLC-POAY
5 Lodgam Ghatamat g kg | IFITEDW | 1729020 18451 7/ ML Sh-SIG
[UPLC-POAY
5 L-Histidin g kg 325109 IELEE 1851 7/MLYSh-SIG
[UPLC-POAY
7 L bl g kg PE0TE3 TrEET 1851 7/MLYSh-SIG
[UPLC-POAY
) LLausin g kg MEA0T | TeERds 1851 T/ MLV EMISIG
[UPLC-POAY
o LLisin mg kg 5187.08 5708 05 1851 7MLV E RIS SIG
[UPLC-POAY
T Ltalin g kg WEENE | 410339 18451 T/ MLV E RIS SIG
[UPLC-POA)
1 L Fanilalanin mg kg 507520 5050 52 18451 7MLV ERISIG
[UPLC-POA)
12 LFredin g kg 547635 | SeI6E4 1851 7MLV ERISIG
[UPLC-POA)
15 L Serin mg kg B4 101 B0EA 12 1851 T/ MLVEMIESIG
[UPLCPDA)
14 L-Traonin mg kg 1AM IEZEA 1851 T/ MLVEMIESID
[UPLCPDA)
15 L Tuosin mg kg 1851 T/ MUV SID
e T
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Tabel Lampiran D1. Rekapitulasi Kandungan Asam Amino

64

: PelangiNon |~ "% |MerahNon [Merah  |Kuning  |Pelangi

Asam Amino o Non .. A . S
Germinasi .. |Germinasi Germinasi Germinasi Germinasi
Germinasi
L-Alanin 424782 447232 456043 51125 461351 477433
L-Arginin 5033 44 535255 533018 6408.07 547185 547537
L-Asam aspartat 7641.56 825479 8819.66 9683.3 802143 842215
Glisin 637037 657749 694186 778058 697071 724804
L-Asam glutamat 1436822 16293 55 16183.87 231518 1751785 1723415
L-Histidin 299536 303755 319591 343539 314053 3256,98
L-Isoleusin 238611 257447 253385 296526 2665,63 270025
L-Leusin 6998 86 749185 7186.56 8571.36 797883 797422
L-Lisin 4350,69 453782 485195 542442 5096,29 5197,54
L-Valin 3639.19 390484 3873,03 444651 405901 4096,08
L-Fenilalanin 476205 507204 482554 59373 5151.64 5072.66
L-Prolin 4753,63 504096 5093,52 577721 539128 5486,55
L-Serin 558743 604891 5586.43 633327 595732 6054.6
L-Treonin 33806 357805 362199 4111,75 369185 3820,01
L-Tirosin 267791 336792 313637 342505 2710,77 278624
Tabel Lampiran D2. Hasil Analisis Sidik Ragam (ANOVA) Asam Amino
Tests of Between-Subjects Effects
Dependent Variakile: ALAMIMN
Type lll Sum

Source of Squares df Mean Square F Sig.

Model 2581138062 i} 43018967.64  411471.200 0an

TINGKAT_KEMATAMGAMN 45947915 2 22973.957 219.743 .0an

PERLAKUAM 496169.934 1 496169.934 4745805 .0an

TINGHAT_KEMATAMGARN 317312.890 2 158656.445 1517.530 .0oo

* PERLAKLUAN

Error 627.295 6 104544

Total 258114433.2 12

a. R Squared =1,000 (Adjusted R Squared =1,000)
Tests of Between-Subjects Effects
Dependent Variable: ARGIMIM
Type Il Sum

Source of Squares df lMean Square F Sig.

Model 3667601667 [ 611266594 38 1272682676 000

TINGKAT_KEMATAMNGAN 261877.060 2 130938.530 2726194 .00o

PERLAKLUAN 895571 458 1 895571 458 18646.163 .0oo

TINGKAT_KEMATAMNGARN 1029336.511 2 514668.255 10715.603 .0oa

* PERLAKUAN

Errar 288,179 & 48.030

Total 366760454.4 12

a. R Sguared =1,000 (Adjusted R Squared =1,000)




Tests of Between-Subjects Effects
DependentVariable: ASAM_ASPARTAT
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Type Il Sum
Source of Squares df Mean Square F Sig.
Model 8667319229 i 1444553204  2896937.098 .000
TINGKAT_KEMATAMGAN 679514506 2 330757.253 G98.393 .000
PERLAKUAN 663442808 1 663442.808 1363.749 .000
TINGKAT_KEMATAMGAN 3717731.979 2 1858865.989 3B21.017 .000
* PERLAKUAN
Error 28918.907 i 486.485
Total BEETI4E41 .4 12

a. R Sgquared =1,000 (Adjusted R Squared = 1,000)
Tests of Between-Subjects Effects

DependentVariable: GLISIM

Type Il Sum
Source of Sguares df Mean Square F Sig.
Model AAT393147° 6 G7898B857.86  4345B89.453 .000
TINGKAT_KEMATAMGAN 258869.731 2 128434.866 574.583 .000
PERLAKUAN 1483470.720 1 1483470.720 G585.375 .000
TINGKAT_KEMATAMNGAN 753582.691 2 376791.345 1672.640 .000
* PERLAKUAN
Error 1351.605 6 225267
Total 5873944988 12

a. R Sgquared =1,000 (Adjusted R Squared = 1,000)
Tests of Between-Subjects Effects

Dependent Variable: ASAM_GLUTAMAT

Type Il Sum
Source of Squares df Mean Square F Sig.
Model 37767149667 G 6204524943 195184 634 .0oa
TINGKAT_KEMATANGAN 13015228.03 2 G507614.014 2017.922 .0oa
PERLAKLUAN 3716817714 1 3716817714 11522244 .0o0a
TINGKAT_KEMATAMNGAMN 34061423.97 2 17030711.98 5280992 .0oo
* PERLAKUAN
Error 19349.448 5 3224908
Total 3TTET343S 12

a. R Squared = 1,000 (Adjusted R Squared = 1,000}



Tests of Between-Subjects Effects
Dependent Variahle: HISTIDIMN

Type Hl Sum
Source of Sguares df Mean Square F Sig.
Model 1214768837 [ 20246147.21 1085733.722 .ooo
TINGKAT_KEMATAMGARN 48033.892 2 24016.946 1287.949 .ooo
PERLAKUAN 121641.576 1 121641.576 6523.234 .0oo
TINGKAT_KEMATAMGARN 88388.400 2 44694200 2396.802 .ooo
* PERLAKLUAN
Errar 111.885 6 18.647
Total 1214769951 12
a. R Squared=1,000 (Adjusted R Squared =1,000)
Tests of Between-Subjects Effects
Dependent Variable: 1S0OLEUSIM
Type lll Sum
Source of Squares df Mean Square F Sig.
Model 83862021 .57 [ 13977153.69  B9V967.827 .0oo
TINGKAT_KEMATANGAM 8723.850 2 4361.925 280.234 .ooo
PERLAKUAN 233361.208 1 233361.208 149592.384 000
TINGKAT_KEMATANGAM 138053.373 2 69026.686 4434 647 .0oo
* PERLAKLIAN
Error 93.392 3 15.565
Total B3863014.93 12
a. R Squared = 1,000 (Adjusted R Squared =1,000)
Tests of Between-Subjects Effects
DependentVariable: LEUSIN
Type Il Sum
Source of Squares df Mean Square F Sig.
Model 7149529367 G 1181588226 572805381 .0oa
TINGKAT_KEMATANGAN 91197.475 2 455598.738 218.187 .00a
PERLAKUAN 2702049.746 1 2702049.746 12988.955 .00a
TINGKAT_KEMATANGAN 628251.554 2 314125777 1510.026 .0oo
* PERLAKUARN
Error 1248.160 6 208.027
Total 7149541839 12
a. R Sqguared = 1,000 (Adjusted R Sguared = 1,000)
Tests of Between-Subjects Effects
DependentVariable: LISIN
Type 1 Sum
Source of Squares df Mean Square F Sig.
Model 2909450437 6 4849084046  B95675.327 .000
TINGKAT_KEMATANGAN 89235.310 2 44617 655 916.146 .000
PERLAKIUAMN 1303504.206 1 1303804.206 26773.412 .oon
TINGKAT_KEMATAMNGAN 280332.874 2 140166.437 2878.075 .0oo
* PERLAKUAN
Error 292.209 G 48.701
Total 280945335.0 12

a. R Squared = 1,000 (Adjusted R Squared =1,000)
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Tests of Between-Subjects Effects
DependentVariable: WALIN

Type Il Sum
Source of Squares df Mean Square F Sig.
Model 1930332967 6 32172216.01 T52763.965 .000
TINGKAT_KEMATANGAN 9489.016 2 4744 508 111.012 .000
PERLAKLARN 467711.671 1 467711.671 10843.495 .0oa
TINGKAT_KEMATANGAN 257575.446 2 128780.723 3013.416 .0oo
* PERLAKUAN
Error 266.433 G 42.739
Total 193033552.5 12

a. R Squared = 1,000 (Adjusted R Squared = 1,000)
Tests of Between-Subjects Effects

DependentWariahle: FEMILALANIN

Type Il Sum
Source of Squares df Mean Square F Sig.
Model 3184222907 6 53070381.65 380237.7%1 .00a
TINGKAT_KEMATAMNGAN 324675.911 2 162337.956 1101.938 .00a
PERLAKUAN 751971.294 1 751971.294 5104.324 .00a
TINGKAT_KEMATAMGARM GOGGE47T.399 2 348323.6949 2364395 .0oo
* PERLAKUAMN
Error 883.923 G 147.320
Total 3184231738 12

a. R Squared = 1,000 (Adjusted R Squared = 1,000)
Tests of Between-Subjects Effects

DependentVariahle: PROLIMN

Type Il Sum
Source of Sguares df Mean Square F Sig.
Model 3329927117 6 5540878513  638202.000 000
TINGKAT_KEMATANGAN 11333.087 2 5666.544 65.162 .0oo
PERLAKUAN 1040686.431 1 1040686.431 11967.256 000
TINGKAT_KEMATANGAN 284236.077 2 142118.039 1634.270 .0oo
* PERLAKLIAN
Errar 521.767 G 86.961
Total 3329932326 12

a. R Squared = 1,000 (Adjusted R Squared = 1,000}
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Tests of Between-Subjects Effects
Dependent Variable: SERIN

Type lll Sum
Source of Squares df Mean Square F Sig.
Model 4225404843 G 7042491396 495G683.950 ]
TINGKAT_KEMATAMGAMN T2968.746 2 36484.373 256.794 ]
PERLAKUARN 418945 960 1 418945960 2955779 .0oo
TINGKAT_KEMATAMGAN 363902.307 2 181951.153 1280.658 000
* PERLAKLIAM
Errar 852.457 5 142.076
Total 422550336.2 12

a. R Sguared = 1,000 (Adjusted R Squared =1,000)
Tests of Between-Subjects Effects

DependentVariable: TREOMIN

Type lll Sum
Saurce of Squares df Mean Square F Sig.
Model 1649565677 5 27492761.23 835337.324 000
TINGKAT_KEMATAMGAN 27211.602 2 13605.801 413.397 000
PERLAKUARN 362602.427 1 362602427 11017.276 ]
TINGKAT_KEMATAMGAN 224143374 2 112071.687 3405175 .0oo
* PERLAKLIAN
Errar 197.473 6 32912
Total 164956764.8 12

a. R Sguared=1,000 (Adjusted R Squared = 1,000)
Tests of Between-Subjects Effects

Dependent Variable: TIROSIM

Type Il Sum
Source of Sguares df Mean Square F Sig.
Model 1103863272 6 18397721.09 110646.878 000
TINGKAT_KEMATAMGAN 19158.268 2 9579134 57.610 000
PERLAKUAMN 22557.607 1 22557.607 135.665 000
TINGKAT_KEMATANGAN 1090108.685 2 545054.343 3278.045 .0oo
* PERLAKLIAN
Errar 997 645 G 166.274
Total 1103873242 12

a. R Sguared = 1,000 (Adjusted R Squared = 1,000)
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Tabel Lampiran D3. Hasil Analisis Uji Lanjut Metode Duncan Asam Amino
berdasarkan Tingkat Kematangan

ALANIN

Duncan®®?
Subset

TINGKAT_KEMATANGAN M 1 2
AZ 4 454208125
A3 4 4G67.2425
A1 4 46801575
Sig. 1.000 124

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The error term is Mean Square(Error) = 104,549,
a. UUses Harmonic Mean Sample Size = 4,000.

b. Alpha = ,05.

ARGININ
Duncan®®

Suhbszet

TINGKAT_KEMATANGAN M 1 2
A3 4 54027725
A2 4 H412.1950
Al 4 5720.7525
Sig. 103 1.000

Means for groups in homogeneous subsets are displayed.
Based on ohserved means.

The errorterm is Mean Square(Error) = 48,030.
a. UUses Harmonic Mean Sample Size = 4,000,
h. Alpha=,05.



ASAM_ASPARTAT

Duncan®?
Subset
TINGKAT_KEMATANGARN M 1 2 3
A2 4 81381625
A3 4 B620.9250
Al 4 BRE2.4275
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The errorterm is Mean Square(Error) = 486,485,
a. Uses Harmonic Mean Sample Size = 4,000
b. Alpha=05.
GLISIN
Duncan®®
Subset
TINGKAT_KEMATANGAN M 1 2
A2 4 BTT4.0875
Al 4 T075.4750
A3 4 70949475
Sig. 1.000 16
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The errarterm is Mean Square(Error) = 225,267,
a. Uses Harmonic Mean Sample Size = 4,000.
h. Alpha= 05
ASAM_GLUTAMAT
Duncan®®
Subszet
TINGKAT KEMATANGAN M 1 2 3
A3 4  16709.0050
A2 4 16905.6975
Al 4 19010.0075
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

Th

e error term is Mean Square(Error) = 3224 908,
a. Uses Harmonic Mean Sample Size = 4,000,
b. Alpha = 05,
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HISTIDIN
Duncan®®?
Subset
TINGKAT_KEMATANGAN 1 1 2 3
A2 4 3089.0375
Al 4 3217.3725
A3 4 32284400
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
Based on obsernved means.
The errorterm is Mean Square(Error) = 18,647,
a. Uses Harmonic Mean Sample Size = 4,000.
h. Alpha = 05,
ISOLEUSIN
Duncan®®
Subset
TINGKAT_KEMATANGARN M 1 2
A3 4 2617.0475
A2 4 2620.0475
Al 4 2675.6850
Sig. 324 1.000
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The errorterm is Mean Square(Error) = 15,565,
a. Uses Harmonic Mean Sample Size = 4,000.
h. Alpha = 05.
LEUSIN
Duncan®®?
Suhset
TINGKAT _KEMATANGAN M 1 2 3
A3 4 75803875
2 4 77353375
Al 4 77851100
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on obsernved means.

The errorterm is Mean Square(Error) = 208,027,
a. lJses Harmonic Mean Sample Size = 4,000,
h. Alpha = 05,
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LISIN
Duncan®®
Subset
TINGKAT_KEMATANGAN I 1 2 3
A2 4 4817.0525
Al 4 4BB7.5525
A3 4 50247425
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
Based on ohserved means.
The errorterm is Mean Sguare(Error) = 48,701.
a. Uses Harmonic Mean Sample Size = 4,000.
b. Alpha=,04.
VALIN
Duncan®®
Subset
TINGKAT_KEMATANGAN M 1 2
A2 4 3881.9250
A3 4 389845525
Al 4 4042 8475
Sig. a0 1.000
Means for groups in homogeneous subsets are displayed.
Based on ohserved means.
The errorterm is Mean Square(Error) = 42 738,
a. Uses Harmonic Mean Sample Size = 4,000,
h. Alpha= 05,
FENILALANIN
Duncan®®
Subset
TINGKAT_KEMATANGAN M 1 2 3
A3 4 49490975
A2 4 5111.8375
Al 4 5349.6700
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The errorterm is Mean Square(Error) = 147 320.

a. lJses Harmonic Mean Sample Size = 4,000.
b, Alpha = 05,
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PROLIN
Duncan®®
Subset
TINGKAT_KEMATANGAN N 1 2 3
A2 4 52161175
Al 4 5265.4175
Al 4 520800325
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The errorterm is Mean Square(Error) = 86,961,
a. Uses Harmonic Mean Sample Size = 4,000.
b. Alpha = 05
SERIN
Duncan®®
Subset
TINGKAT_KEMATANGAN M 1 2 3
A3 4 58205100
Al 4 55860.3450
A2 4 60031125
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
Based on observed means.
The errorterm is Mean Square(Error)= 142,076,
a. Uses Harmonic Mean Sample Size = 4,000.
b. Alpha =04,
TREONIN
Duncan®®
Subset
TINGKAT_KEMATANGAR M ! 2 3
A2 4 36349475
A3 4 3720.5975
Al 4 37461700
Sig. 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
Based on observed means.

The errarterm is Mean Square(Error) = 32,812,
a. Uses Harmonic Mean Sample Size = 4,000,
b. Alpha = 05.

73



74

TIROSIN

Duncan®P
Subset

TINGKAT_KEMATANGAN M 1 2
A3 4 2961.3025
A2 4 3039.3400
Al 4 3051.4775
Sig. 1.000 231

Means for groups in homogeneous subsets are displayed.
Based on observed means.
The errorterm is Mean Square(Error) = 166,274,

a. Uses Harmonic Mean Sample Size = 4,000.
h. Alpha =05,

Tabel Lampiran D4. Hasil Analisis Uji Lanjut dengan Metode Duncan Asam Amino

ALANIN
Duncan®

Subsetfor alpha=0.05
3 4

(=]
wn
[

TKxPERLAKUAN N 1

A1BO 4247 8150
AZBO
A3BO
A2B1
A3B1
A1B1 5112.5000

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 = 2,000.

4472.3150
4560.1600
4613.5100
4774.3250

B2k RD D[RR

ARGININ
Duncan?®

Subsetfor alpha=0.05
3 4

(]
i

THXPERLAKUAN M 1

A1B0 5033.4400
A3E0
A2B0
A2B1
A3B1
A1B1 £408.0650

Sig. 1.000 1.000 1.000 628 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2,000.

53301750
5352.5450
5471.8450
5475.3700

SRR SR ST Y SR
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ASAM_ASPARTAT
Duncan?
Subsetforalpha=0.05
TKxPERLAKLIAN M 1 2 3 4

wn
[

A1BD 76415600
A2B1
A2B0
A3B1
A3BD
A1B1 9683.2950
Sig. 1.000 1.000 1.000 1.000 1.000 1.000

8021.4250
8254.9000
84221900
8819.6600

B3 k3 Rk ko |k

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size= 2,000

GLISIN
Duncan?®

Subsetforalpha=0.05
3 4

(=]

o

THxPERLAKUAN K 1

A1BO 6370.3700

A2B0 6577.4900
A3BO
AZB1
A3B1
A1B1 77805800
Sig. 1.000 1.000 103 1.000 1.000

6941.8600
6970.7050
7248.0350

[SERN S SR SCR Y ST

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2,000.

ASAM_GLUTAMAT

Duncan?

Subsetforalpha=0.05
3 4

(=]
]

THXPERLAKUAN I 1

A1BO 14868.2200
A3BO
AZBO
A3B1
AZB1
A1B1 23151.7950
Sig. 1.000 102 1.000 1.000 1.000

16183.8650
16283.5500
17234.1450
17517.8450

B3| R3 [ k3R RS [ RD

Means for groups in homogeneous subsets are displayed.
a. Uses Harmaonic Mean Sample Size = 2,000



HISTIDIN
Duncan?

Subsetforalpha=0.05
3 4

(=]
wn

THAPERLAKUAN 1 1

A1BO 29953550
A2B0
A2B1
A3BO
A3B1
A1B1
Sig. 1.000 1.000 1.000 1.000 1.000

3037.5450
3140.5300
3199.9050
3256.9750

(SRR RS ]

3439.3900

1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2,000.

ISOLEUSIN
Duncan®
Subsetforalpha=0.05
THxPERLAKUAN M 1 2 3 4

wn

A1B0 2386.1100
A3B0
A2B0
A2B1
A3B1
A1B1
Sig. 1.000 1.000 1.000 1.000 1.000

2533.8450
2574.4700
26656250
2700.2500

P2tk [t R 2

2965.2600

1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2,000.

LEUSIN
Duncan®

Subsetforalpha=0.05
3 4

(]

TKxXPERLAKIUAN i 1

(5]

A1B0 6998.8600
A3BO
A2BO
A3B1
AZB1
A1B1
Sig. 1.000 1.000 1.000 760

7186.5600
7491.8500
7874.2150
7878.8250

P3[R R R PRI RD

1

8571.3600

.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2,000.
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LISIN
Duncan®
Subsetforalpha=0.05
TKXPERLAKUAN N 1 2 3 4 3 g
A1B0 2 4350.6850
A2BO 2 4537.8150
A3BO 2 4851.8450
A2B1 2 5096.2900
A3B1 2 5197.5400
A1B1 2 5424.4200
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 = 2,000.
VALIN
Duncan?®
Subsetforalpha=0.05
TKxPERLAKLIAN M 1 2 3 4 5 6
A1BO 2 3639.1850
A3ED 2 3873.0300
A2B0 2 38904.8400
AZB1 2 40558.0100
A3B1 2 4096.0750
A1B1 2 4446.5100
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 = 2,000,
FENILALANIN
Duncan?
Subsetforalpha=0.05
TIxPERLAKUAN M 1 2 3 4 5
ATEO 2 4762.0450
A3ED 2 48255350
A2BEQ 2 5072.0400
A3E1 2 5072.6600
AZB1 2 5151.6350
ATE1 2 5937.2950
Sig. 1.000 1.000 961 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2,000.



Duncan?

THxPERLAKIUAMN

M

PROLIN

Subsetforalpha = 0.05

1 3 4

(=]
on
=

A1B0
A2B0
A3B0
A2B1
A3B1
A1B1
Sig.

4753.6250
5040.9550
5093.5200
5391.2800
5486.5450

(SRR S

5777.2100

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= 2,000,

Duncan?®

TExPERLAKUAN

SERIN

Subsetforalpha=0.05
[+ 1 2 3 4

A3BO
A1B0
AZB1
A2BO
A3B1
A1B1
Sig.

5586.4250
5587.4250
5957.3200
6048.9050
60545950

[T O R I L R 6 I O ]

6333.2650

936 1.000 650 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2,000.

Duncan?

THxPERLAKUAN

TREONIN

Subsetfor alpha=0.05
1 2 3 4

o
[

A1BD
A2BO
A3BO
AZB1
A3B1
A1B1
Sig.

(SRR S

3380.5950
3578.0450
3621.9850
3691.8500
3820.0100
4111.7450
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 = 2,000.
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TIROSIN
Duncan?
Subsetfor alpha=0.05
THxPERLAKUAN N ! 2 3 4

o

A1BD 2677.9050
A2B1
A3B1
A3BD
A2B0
A1B1
Sig. 1.000 1.000 1.000 1.000 1.000

2710.7650
2786.2350
3136.3700
3367.9150

(SIS I R

34250500
1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2,000.
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Lampiran E. Data Hasil Cupping Test
Gambar Lampiran E1. Hasil Cupping Test Kopi Ceri Asalan Tanpa Perkecambahan

LABORATORIUM PENGUJI
(Laboratory for Testing)

PUSAT PENELITIAN KOPI DAN KAKAO INDONESIA
{Indonesian Coffee and Cocoa Research institute)

“LP PUSLITKOKA”

LAPORAN HASIL UJI CITARASA Wiy yias Ny

(Report of Cup Testing)
No.02.231.0242 -C 02.23.1.0242
Nomer Contoh {Sample Numbaer) 02.23.1.0242
Tanggal Penerimaan Contoh (Samgle recewved) 10-07-2023
Tanggal Pengujian (Date of tasting) 13-07-2023 — 12072023
Jerws Contoh (Kind of sample) Bijl kope/green beans Acbusts OF
Identitas Contoh * Kopi Robusts Wen Germinasi 1 D, Ndtural Proses.

Karskteristk | SkorCitarasa(Cup | Karakteristk | Skor Citarasa (Cup
Fragrance/Acoma 7,50 [} uniform Cups ( 10,00
Flavor 760 Balance 76
Atertaste | 7.38 | ' cean cugs 10.00
Sat/Acié 738 . |ovecst 76
Bitter/Sweet %38 N Taints-Faults 0.00
Mouthteel Body .75 Final Score™ . 80123
Notes: Ohocolety, Spicy-Clove Like, Nutty, Coconut Mk Aroma, Seown Frust, Rubbery.

* Keterangah shor:.  §00« 6 75+ Good; 7.00 - 7.75= Very good; 8.00 + 8 75= Excellent; 9.00 - 9. 7%= Outstanding
(Score notation)

** Final Score notation: Nilsl minimum untuk (Minimum Value for) Specialty Grade = 80

Jomber, 12-07-2023
Catatan (Noteal,
Hasit analisis ini harya manerangkan atribut mutu
berdasarkan contoh yang diu)l BUKAN menerangkan atribut
nama, jenis stau asal contoh (This result explsing only the
atribute of the quality based on the sample tested, NOT
explains attributes of name, type and origin of the sampie). Artza

Hawl anafists ini hanys berisku sefarma 3 butan (This results vatid within 3 month)




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

Perkecambahan

81

(Laboratory for Teslmg)

PUSAT PENELITIAN KOPI DAN KAKAO INDONESIA
(Indonesian Coffee and Cocoa Research Institute)

“LP PUSLITKOKA"
e S FR-LP. $.10.01.02.01-C3
(Report of Cup Testing)
N0.02.23.1.0241 -C 02.23.1.0241
Nomer Contoh (Sample Number) : 022310281
Tanggsl Penerimaan Contoh (Sample received)  © 10-07-2023
Tangga Pengujian (Date of testing) : 11072003 — 12072003
Jenis Contah (Kind of sampte) : NWMWMM
S i * Kook Robusts Non Germinasi 1 C, Natursl Proses
(Characteristic) | testing Score)®  {crar | testing Score)*
Fragrance/Aroma 725 | unsform cu 1000
Flovor 738 alance 700
Aftertaste 725 lciean cups 10,00
salt/Acid . Overall 2,00
Bitter/Sweet 68 . || Taints-Feults 0.00
Mauthfeel/Body 725, Finel Score** 77.00
Notes: m mnuww Cried Frut, Caramelly,

* Katerangan skor; w nl-muo 77&%““-&&“9& < 9.7% Outstanding

[Score notation)
** Final Score notation: Nilai untuk (M Value for) Specialty Grade = 80
Jomber, 12-07-2023
: Teknes
Hasd analisis ev hanys menerangian atribut muty P —

berdasarkan contoh yang diul BUKAN menerangian atribut
nama, jenis stau asal contoh (This resqlt explasns only the
sttribute of the quality based on the sample tested, NOT

‘explaing sttributes of name, type and origin of the sample),

Hasil analisis il hanys berisku selama 3 bulan (This results vakd within § months).

Sari, S.TP, M.SI




Gambar Lampiran E3. Hasil Cupping Test Kopi Ceri matang Tanpa

82

Perkecambahan
’ (Laboratory for Testing)
PUSAT PENELITIAN KOPI DAN KAKAO INDONESIA
(Indonesian Coffee and Cocoa Research Institute)
“LP PUSLITKOEKA”
LAPORAN HASIL UJI CITARASA FR-LP. 5.10.01.02.01-C4
(Report of Cup Testing)
W USIL0N0" - C 02.23.1.0240
i Contoh CHps Nummber) 02.23.1.0240
Tanggal Penerimaan Contoh (Sample received)  ~ 10.07-2023
Toapt Panaion SPwwm el testng) © 11072023 — 12072023
lenis Contoh (Kind of samgpie) 844 kool Ses
\dentitas Contoh: ~ Kop: Robuils mwu v
(Characteristic) - Skor Citarasa (Cup
" tasting Score)*
Fragrance/Aroma -
R 7.25
10.00
Salt/Acid i
Bitter/Sweet fyel
iy 78.50
Notes: ,‘,/Q“;""I [I\ﬂy’ MW "t AMtertaste, Splcy-Clove Like, Caramelly, Fruity, Careally,

mur tmuh-cut?m 7.75 Vary good; 8.00 - 8.75= Excellent; 9.00 - 9.75= Outstanding
mw

“meﬁmm [Minimum Value for) Specialty Grade = B0

Jember, 12.07-2023
Catatan (Notes)

Hauil anslisis i hanys menerangkan atribut muty
berdesarkan contoh yang diuy BUKAN meneranghan stribut
nama, jenis stau asal contoh (This result explems only the
attribute of the quality based on the sample tested, NOT
explains attributes of name, type and origin of the sample)

Harsit analisis inl hanya berlaku selama 3 butan (This results valid within 3 months).




Gambar Lampiran E4. Hasil Cupping Test Kopi Ceri Asalan dengan

Perkecambahan

&3

@

y

LABORATORIUM PENGUJI

(Laboratory for Testing)

PUSAT PENELITIAN KOPI DAN KAKAO INDONESIA
{Indonesian Coffee and Cocoa Research Institute)

“LP PUSLITKOKA”

LAPORAN HASIL UJI CITARASA
(Report of Cup Testing)
No0.02.23.1.0246 -C

Nomaer Contoh (Sampie Number)

Tanggsl Penerimaan Contoh (Sample received)

Tanggal Pengujian |Date of tasting)

- 02.23.1.0246
- 10-07-2023

FR-LP.5.10.01.02,01-C3

02.23.1.0246

. 131-07-2023 — 1207°2023

lenis Contoh (Kind of sample) © Bl kopi/green beans Robusta DR
Identitas Contoh: : Kopl Robusta Germinasi 2 D, Natural Proses.
Karakteristik Skor Citarasa (Cup Karakteristik I Skor Citarasa (Cup

(Characteristic) testing Score)* {Characteristic) 1 testing Score)*
Fragrance/Aroma 7.63 Uniform Cups | 10,00
Flavor 163 Balance 7.50
Aftertaste 750 Clean Cops ' 10.00
Salt/Acid 763 Overall 7.63
Bitter/Swaet 7.50 Taints-Faults 0.00
Mouthfeel/Body 7.63 Final Score** | 80563
Notes: Chocolaty, Coconut Milk Aroma, Sweet Aftertaste, Spicy-Clove Like, Low

Fragrance, Watery,

* Keterangan skar: 6.00'6.75= Good; 7,00 - 7.75= Very good; 8.00 - 8.75= Excellent; 9.00 - 9.75= Outstanding

({Score notation)

** Final Score notation: Nilai minimum untuk (M

Catatan (Notes).

Hasil analisis ini hanya menerangkan atribut mutu
berdasarkan contoh yang diujl BUKAN menerangkan atribut
nama, jenis atau asal contoh (This result explains only the

attribute of the quality based on the sample tested, NOT
explains attributes of name, type and origin of the sample),

Hasil analisis ini hanya berfaku selama 3 bulan {This results valid within 3 months),

Value for| Spedialty Grade = 30

Jember, 12.07-2023




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

84

LA.BORATORH{H PENGUJI
a (Laboratory for Testing)
PUSAT PENELITIAN KOPI DAN KAKAO INDONESIA
(Indonesian Coffee and Cocoa Research Institute)
“LP PUSLITKOKA”
LAPORAN HASIL UJI CITARASA P o a2l
(Report of Cup Testing)
No.02.23.1.0245 -C 02.23.1.0245
Nomer Contoh {Sample Numbar) 1 02.23.1.0245
Tanggal Penerimaan Contoh (Sample received)  © 10-07-2023
Tanggal Pengujian (Date of testing) ¢ 11072023 — 12-07:2023
Janis Contoh (Kind of sampia) : Bil kopi/green beans Robusta DP :
Identitas Contoh: : Kopl Robusta Germinasi 2 C, Natural Proses.
Karakteristik | Skor Citarasa (Cup Karakteristik | . Skor Citarasa (Cup
(Characteristic) | testing Score)* (Characteristic) | - testing Score)*
Fragrance/Aroma 7.63 Uniform Cups 10.00
Favor 7.50 Balance 71.50
Aftertaste 750 ' Clean Cups 10.00
Salt/Acid 750 overall 7.50
Bitter/Sweet 775 Talnts-Faults 0.00
Mouthfesl/Body 1.50 Final Score** 80.38
Notes: ~ Chocolaty, Spicy-Clove Like, Sweet Aftertaste, Merbally, Flat
* Keterangan skoe: 500 6.75= Good; 7,00 - 7.75= Very good; .00 - B.75= Excelient; 9,00 - 9.75= Outstanding
[Score natation)
** Final Score notation: Nitai minimum untuk (Minimum Value for) Specialty Grade » 80
Jember, 12-07-2023
Catatan (Notes):
2 Manajer Teknis
Hasil analisis ini hanya menerangkan atribut mutu
berdasarkan contoh yang diujl BUKAN menerangkan atribut
nama, jenis atau asal contoh {This result explains only the
attribute of the quality based on the sample tested, NOT
axplaing attributes of name, type and origin of the sample).
Masil analisis ini hanya berlaku selama 3 bulan (This results valid within 2 months).




Gambar Lampiran E6. Hasil Cupping Test Kopi Ceri matang dengan

Perkecambahan
M’OIA‘I’ORIU’I PENGUJI
(Laboratory for Testing)
\\ 7/ PUSAT PENELITIAN KOPI DAN KAKAO INDONESIA
{indonesian Coffee and Cocoa Research Institute)
“LP PUSLITKOKA"
LAPORAN HASIL UJI CITARASA B S ST
(Report of Cup Testing)
No.02.23.1.0248 -C 022310244
‘ Nomer Contoh (Sample Number) ¢ 022310244
Tangge! Penerimaan Contoh (Semple received) ©  10-07-2023
Tangga! Pengupan (Date of testing) P 1307-2023 — 12072003
Jenss Contoh (Knd of sample) : Biji kopi/green beans Robusta DO
identitas Contoh : Kopi Robusta Germinasi 2 8, Naturdl Proses.

Karakteristik | Skor Ctarasa (Cup N Karakteristlk | Skor Ctarasa (Cup

(Characteristic) testing Score)® {Characteristic) |/ Westing Score)®
Fragrance/Aroma a00 q uniform Cups 10.00
Favor 788 | Balance 7.88
Aftertaste 788 1l Giean cipe 10.00
Salt/Add 7488 { overat 7.80
Bitter/Swaet 775 Taints-Faults 0,00
Mouthfesl/ody 188 Final Score®* 43.00
Notes: Chocolaty, Brown Sugar, Coconut Milk Aroma, Herbally, Caramelly, Ginger,

Tamaring, Kunyit Asem.

* Keterangah shor. .00 6. 75« Good; 7.00 - 7.75= Very good; 5.00- 8 75« Excellent; 9.00 - 9.7 Outstanding
(Score notation)

** Final Score notation: Nl minimum untuk (Minimum Value for) Specialty Grade » 80

Jember, 12.07-2023
Catatan (Mool

Hasil analnus ow hanys Vranghan stridut muty

berdasarkan contoh yang dingt BUKAN menetangian atnout

nama, jenis atau assl contoh (This resuft explains ondy the

artribute of the guality based on the sample tested NOT

explains attributes of name, type and orign of the sample) Ariza

Fusi anallsis ini hanya berlaky selama 3 bulan (This results valid within 3 manths)



Tabel Lampiran F1. Hasil GC-MS Kopi Ceri Asalan-Non Perkecambahan

Lampiran F. Data Hasil GC-MS

KROMATOGRAM SAMPLE KOPI

Ch sample 4 CGCMSsolution'Data Project1 Project \ sampel 4B.qgd
TIC
1,000,000
"
~
2
o &
= % CUN i |
o & [B=] Lsh ' o3
e LA kb S R
| gt I fiwigh X RN PRI
T T T T T T
90 200 30.0 400 440
mn
Peak Report TIC
Pealc? R Time Area|  Area% Hey, Height%| Base m/z|Name
.52 713263 199504 131 39.95| Methylene chloride
.59 2305300 175770 16 995
93 438513 90157 .59 74
4 .02 98263 0460 1
5 9.111 10891 4691 . 7.00|BUTANE. 1,1-OXYBIS-
6 .189 11290 73457 .4
61 77931 68293 .4 5
8 315 12341 65267 4 5
9 175 58264 63787 .4 28095
0 015 411080 57364 .3 95| Nonane, 2.5-dimethyl-
.145 221590 46785 . 3195
.7 407598 56343 .44 2.90| Chloroform
9 260124 733 .25 429.
4 05 433347 129466 .85 43.00|OCTANE, 5-ETHYL-2-METHYL-
5 20 261704 6690 .37 43.00|UNDECANE. 2 8-DIMETHYL-
6 05 7623 223212 47 79.00|Pyridine (CAS)
7 73 1103076 83608 .52 71.05|Hexadecane
8 .80 1054368 73568 .80 94.00|Pyrazine. methyl- (CAS)
9 43 311514 108389 .71 71.05|Dodecane, 4,6-dimethyl-
2 .03 309167 72194 .47 42.95|2-Propanone, 1-hydroxy-
2 20.56 44806 142010 93 0: Pyrazine, 2.5-dimethyl-
74 51424 162013 .07 0 Pyrazine, 2 6-dimethyl- (CAS)
97 22363 415 .44 074 Pyrazine, ethyl-
4 34 20294 1380 .40 08. Pyrazine. 2 3-dimethyl (CAS)
1 236865 86198 .57 574 Heneicosane
6 294 289661 93120 1| 12105|Pyrazine, 2-ethyl-6-methyl- (CAS)
27 7 200081 54498 6 121.05 | Pyrazine, 2-ethyl-5-methyl-
28 .06 592827 128241 34 42.00|Pyrazine, trimethyl-
29 34 3430 53938 .35 57.00|Octadecane
30 S 54 61809 .41 57.05|Dodecane, 4.6-dimethyl-
31 T 184580 603891 .97 71.05|Dodecane, 4,6-dimethyl-
32 834 23145 74905 .49 43.00|Nonadecane (CAS)
33 2402 3924 4645. .96 71.05|Hexadecane
34 4.144 360747 4782 .82 57.05 |Hexadecane
35 4.211 359223 34: % 13505
36 4375 52827 1 .4 57.05|Heneicosane
7 4457 31151 65910 E 4495 Acetic acid (CAS)
8 4.716 361342 210085 2 42.95|2-Propanone, 1-(acetyloxy)-
9 5.006 54255 .582 97025 .64 96.00[Octadecane, 1-iodo-
40 5.062 539195 .886 158608 M 54.00|Pyrazine, tetramethyl- (CAS)
4 5229 493635 811 178995 B 71.05 | Hexadecane
4 25552 207320 .341 56417 .37 500
4 6.181 302189 .497 64311 .42 5.00| 2-Furancarboxylic acid, 4-pentadecyl ester
4 6.777 309853 .509 84863 .56 1.00|2-Furanmethanol, acetate (CAS)

86
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Peale? R.Time Area|  Area% He; Height%| Base m/z|Name
45 7.196 300704 0.494 110200 0.72 57.00Heneicosane
46 7.651 232403 0.382 51039 0.34 42.95|Undecane, 4-ethyl-
47 27926 263859 0.434 48333 0.32 57.00
48 28.10: 499214 .82 101452 0.67 110.00|2-Furancarboxaldehyde. 5-methyl-
49 28.19 323808 .532 94618 0.62 57.00 Hexadecane
50 28.39 402668 .662 96001 0.63 57.05 Heneicosane
5 28.565 23264 .382 74760 0.49 57.00Heneicosane
52 28.711 25512 419 56353 044 57.05|Dodecane, 2.7, 10-trmethyl-
S 28.826 0903 .508 394 0.44 71.05
54 29.017 2090679 .437 608932 4.00 71.05[Escosane
55 29.179 357257 .587 8054 0.64 71.05
56 29254 457865 .753 157171 1.03 71.05 |Octadecane (CAS)
57 29.320 432700 0.711 139782 0.92 43.00| Octadecane (CAS)
58 29399 272881 0.449 94493 0.62 71.05
59 29.483 503567 0.828 105852 0.70 57.05|Escosane
60 29.627 80068 316 5241 28 71.05 [Hexadecane
29.762 62953 035 1756 20 57.05 |Eicosane
2 29936 88540 456 7330 .23 42.00|Butyrolactone
30.069 186312 .063 384172 2.53 97.95|2-Furanmethanol
64 30.205 369311 0.607 71022 047 71.05
65 30307 829586 364 248399 1.63 71.05|Eicosane
66 30.77 276942 .455 8774 0.58 57.00|Octadecane (CAS)
67 31.012 207576 .341 64632 0.43 69.05 | 11-Methyldodecanol
68 31.13 275744 .453 52100 0.34 57.00
69 31.851 333726 0.549 66001 0.43 57.05[2-Methyl
70 3205 468397 .770 128433 0.84 57.00|Eicosane
7. 32.954 229146 .377 4802 0.32 71.05
72 33. 230712 .379 73954 0.49 57.05 [Heneicosane
7 24 075 S11 86524 0.57 57.05 |Heneicosane
74 4 341575 .562 7499 0.49 71.05[Eiscosane
75 62 212771 .350 56684 037 5705
76 33.70 1557298 .560 494327 3.25 71.05|Eiscosane
77 339 924252 519 200666 1.32 71.05[Escosane
78 34.02 275273 .453 3613 0.55 43.00
9 34083 297427 .489 107541 0.71 5705
80 34122 375160 .617 106460 0.70 71.05| HEXATRIACONTANE
81 34257 445970 0.733 116057 0.76 71.05
82 34327 565527 0.930 177787 117 57.00|Eicosane
83 34441 596468 0.981 139552 0.92 57.05|Escosane
34 4.512 613052 008 128433 0.84 133.00|Benzaldehyde, 2.5-dmethyl- (CAS)
S 4.629 794422 306 139870 0.92 57.05|Undecane, 3.8-dmethyl-
6 4.73 290426 .477 7340 0.44 57.00
7 4.86 701582 .15 181932 1.2 71.05|Eicosane
8 35.05 278823 .45 57476 0.38 71.10
89 35.147 263652 .43 50731 0.33 71.05[NONANE, 5-METHYL-5-PROPYL-
90 35.266 207953 .342 51354 034 109.00[PHENOL, 2-METHOXY-
91 35.547 511172 840 83811 0.55 57.00
92 35.864 300766 .494 86788 0.57 71.05|Escosane
93 36401 291260 0.479 91091 0.60 57.05|Escosane
94 6.756 212948 .35 51405 0.34 57.05 | TRICOSANE
95 7.383 275915 454 80749 0.5 57.05|Escosane
96 7.809 232324 .382 72241 0.4 109.00
97 917 1152219 894 301942 1.99 71.05 [Hexacosane, 1-1odo-
98 091 57256 .9 159707 1.05 71.05[Escosane
99 202 284809 46 79865 05 71.05 | Pentadecane, 2.6.10, 14-tetramethyl- (CAS)
100 38375 522615 .85 118059 0.7 71.05|Escosane
101 38451 839694 3 160484 1.06 71.05[Escosane
2 38.569 432741 .7 78886 0.52 71.05
38.696 441103 . 725 111545 0.73 71.05
M 38.743 428289 . 704 113340 0.75 85.10] Sulfurous acid, dodecyl hexyl ester
5 38.82 414221 .681 5854 0.5¢ 71.05
)6 38.96! 643015 .057 140549 0.92 71.05 | Tetracosane (CAS)
7 39.05 555637 .913 110494 0.7. 137.00
3 9.150 351991 .579 3457 0.58 71.05
109 9.495 355351 .584 4602 042 85.05
110 9.639 266654 .438 9383 0.39 5705
111 9.896 233844 .384 58096 0.38 57.00Hexadecane, 1-1odo- (CAS)
112 40348 234447 .385 67463 0.44 57.05
113 41.744 527102 0.867 166536 1.10 71.05 [Dotriacontane (CAS)
4 41889 340066 723 98343 0.65 71.05|5 5-Diethylpentadecane
5 41976 382106 .628 99559 0.65 71.05[Escosane
6 42.130 437547 . 719 904 0.60 57.05|Docosane (CAS)
i 42216 44480 . 731 12394 0.82 71.05 |Docosane (CAS)
8 42.445 2779 032 133762 0. 71.10| Tetratriacontane (CAS)
9 42.559 118686. 951 243504 1.60 150.00|2-Methoxy-4-vinylphenol
20 42.707 419993 .690 122925 08 71.05 | Tetrapentacontane
2 42.798 291820 .4 7925 0.52 57.00{Nonacosane (CAS)
2 42.864 434016 .7 8793 0.5 71.05 | Tetracontane
12 43230 325186 .535 7063 0.46 5705
124 43441 2291 .377 51465 0.34 71.05
125 4424 354167 0.582 70671 0.46 191.002 4-Dr-tert-butylphenol
126 4437 205679 0.338 47320 0.31 42.95| Sulfurous acid, hexyl tetradecyl ester
127 4457 318895 0.524 60493 0.40 195.00{1.1'Biphenyl, 2,25, 5" tetramethyl-
128 44851 249499 0.410 53348 0.35 57.00| Decane, 5-ethyl-5-methyl-
60830353| 100.000 15204825 100.00
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Tabel Lampiran F2. Hasil GC-MS Kopi Ceri semi matang-Non Perkecambahan

KROMATOGRAM SAMPLE KOPI

Chromatogram sample 3 C:\GCMSsolution'Data'Project]'Project \ p'sampel 3B.qgd
TIC
1.000.000
2 8 .
¥ = : i
. = | l“
“ T b PR )
o S © ",
@ 44 o7 2 o o th il
N ‘ o~ ! 1 “ _;"] R r~ nl “‘ h‘":'“w”h‘lu b
i 1 T T AN KR AR
T T T T T T T
9.0 200 30.0 400 440
mm
Peak Report TIC
Peald?| R Time Area]  Area% Height| Height%| Base m/z[Name
1 10.793 210027 0510 45192 0.46 8290 Chloroform
2 11.052 247952 0.602 84832 0.86 43.05|OCTANE. 5S-ETHYL-2-METHYL-
3 16.056 530007 1.287 156958 1.59 79.00|Pyridine (CAS)
4 17.732 739118 1.795 267304 2.70 71.05|Hexadecane
5 18.804 633521 1.539 189364 191 94.00|Pyrazme. methyl- (CAS)
6 19430 249299 0.606 84390 0.85 71.05|Dod: , 4,6-dimethyl
7 20.038 227559 0553 5306 54 43.00]2-Propanone, 1-hydroxy-
8 20.569 282698 0.687 890 .90 108.05 | Pyrazme, 2 5-dimethyl-
9 20.747 338906 0.823 10192 .03 108.05 | Pyrazme, 2 6-dimethyl- (CAS)
0 22496 219374 0.533 6762 .68 121.05 | Pyrazine, 2-ethyl-6-methyl- (CAS)
1 23.067 420494 1.021 95595 0.97 42.00] 1.1'(Ethanediylidenediamino) bis(5-amino-1H-tetrazole)
2 23.73 1341845 3.259 443335 448 71.05[Dodecane, 4.6-dimethyl-
13 24.04 461577 1121 111948 13 57.05 |Hexadecane
14 2414 278141 0.676 94016 .95 57.05|Hexadecane
15 24213 235118 0.571 75867 .77 135.05|Octane, 1-bromo-
16 24521 204102 0.496 38473 .39 71.05
17 24.121 290860] 1192 128039 29 43.00|2P 1-(acetyloxy)- (CAS)
18 25.002 257921 0.627 66921 0.68 96.00
19 25.061 274084 0.666 89052 0.90 136.10 | Pyrazine, tetramethyl-
20 25227 370533 0.900 129644 1.31 71.05|Hexadecane
21 25.525 200149 0.486 40987 0.41 71.10|Heneicosane
22 26.188 229197 0.557 42569 0.43 95.00|Octane, 2 4 6-trmethyl-
23 26.772 218031 0.530 52362 0.53 81.05|2-F thanol acetate (CAS)
24 27.196 209695 0.509 78025 0.79 57.05|Eicosane, 1-10do-
25 7.659 220400 0.535 42714 .43 57.00|Octadecane (CAS)
26 7917 220295 0.535 38630 .39 57.05|Octadecane
27 8.105 307486 0.747 64779 .65 110.05|2-Furancarboxaldehyde. 5-methyl-
28 28.19: 263036 0.639 74802 .76 57.05|Hexadecane
29 28.39 390467 0.948 75497 .76 57.00|Octadecane (CAS)
0 287 200497 0.487 49816 .50 57.05|OCTADECANE
1 290 1357009 3.296 445097 4.50 71.05|Eicosane
32 29.1 301455 0.732 80906 0.82 71.1
33 29255 328269 0.797 116454 L8 71.10{Pentadecane. 2.6.10. 14-tetramethyl- (CAS)
34 29317 318226 0.773 102780 1.04 711
35 29.399 228616 0.555 70775 0.72 71.0:
36 29480 406272 0.987 82486 0.83 71.05|Octadecane (CAS)
37 29.628 606806 1.474 149669 1.51 71.05 |Hexadecane
38 29.763 482337 1.172 136696 1.38 57.05|Escosane
39 29931 702737 1.707 139465 141 42.00{2(3H)-Furanone, dihydro- (CAS)
40 30.074 1424960 3.461 294000 2.97 98.002-Furanmethanol
41 30.207 239288 0.581 58013 0.59 4295
42 30.308 686729 1.668 179440 8 71.05|Dodecane, 2.6.11-trimethyl-
43 30.782 21541 0.523 62921 .64 57.00|Heptadecane
4 31.125 21787 0.529 41279 .42 43.00]| Tetradecane (CAS)
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Peals R Time Area|  Area% Height| Height%| Base m/z|Name
45 31.84 35273 0.857 60050 0.61 57.00|1-Octadecanesulphonyl chloride
46 2.05 30379. 0.738 97411 0.98 57.05|Eicosane
47 3295 25763 0.626 39039 0.39 31.95|Undecane, 3.8-dmethyl-
48 3324 285980 0.695 72884 0.74 57.05|Octadecane (CAS)
49 33481 327023 0.794 66873 0.68 57.05|Docosane (CAS)
50 33.707 1272929 3.092 354885 3.59 71.05|E1cosane
51 33916 712151 1.730 139135 1.41 71.10|Docosane (CAS)
52 34.028 256975 0.624 71618 0.72 43.00
53 34.084 225195 0.547 90855 0.92 71.00
54 34129 351221 0.853 90839 0.92 71.10
55 34257 318265 0.773 90184 0.91 71.10|Docosane (CAS)
56 34331 497792 1.209 137712 1.39 71.10|Docosane (CAS)
57 34440 469871 1.141 110053 1.11 57.00{2.6.10-Trimethyltridecane
58 34.522 554192 1.346 104191 1.05 133.00|Benzaldehyde, 2.5-dimethyl (CAS)
59 34629 585505 1.422 113991 1.15 57.00
60 34.740 290055 0.705 54965 0.56 43.05
61 4.865 743033 1.805 143239 145 71.05|Eicosane
62 5.056 218927 0.532 47114 0.48 71.10| Carbonic acid, octadecyl vinyl ester
63 5273 236611 0.575 48925 0.49 109.00| PHENOL. 2-METHOXY-
64 35374 229003 0.556 40526 0.41 57.05
65 35.561 368857 0.896 68056 0.69 71.05
66 35.860 254526 0.618 71137 0.72 57.05 | Triacontane, 1-10do-
67 36.4( 253034 0.615 71705 0.72 57.00|Eicosane
68 37.0¢ 203127 0.493 41299 0.42 57.05
69 373 223311 0.542 62163 0.63 57.05|Eicosane
70 37.804 368773] _ 0.896 69773 0.70 9395 |Eth I-(IH-pyrrol2y1)- (CAS)
71 37919 911484 2214 215114 2.17 71.10| Tetratetracontane
72 38.093 445169 1.081 112029 113 71.05 | Tetracosane
73 38.200 204183 0.496 53401 0.54 71.05|Pentadecane, 2.6,10.14-tetramethyl- (CAS)
74 38.380 266330 0.647 74190 0.75 42.95 | Tetracosane (CAS)
75 38456 598384 1.454 113541 1.15 57.05|Eicosane
76 38.571 303539 0.737 58122 0.59 57.00
77 38.740 585071 1.421 80022 0.81 57.05
78 38970 520769 1.265 107320 1.08 71.05 [Docosane (CAS)
79 39.073 472218 1.147 100289 1.01 137.05 | Phenol, 4-ethyl-2-methoxy- (CAS)
80 39.154 395145 0.960 87467 0.88 57.05 | Tetracosane
81 39.275 321498 0.781 56578 0.57 57.00
82 40931 547618 330 71503 0.72 71.10
83 41326 762519 .852 89283 0.90 44115
34 41.515 461824 122 83047 0.84 71.05 | Triacontane, 1-10do-
») 41.612 368696 0.896 79651 0.80 57.00
6 41.744 874368 2.124 179873 1.82 71.05 | Tetracosane
87 41815 226616 0.550 89416 0.90 71.05
88 41.886 304746 0.740 36145 0.87 71.05]|2-Methyltnacontane
89 41976 409396 0.994 5422 0.86 71.05|Octadecane (CAS)
90 42212 930424 2.260 120622 22 5705
91 42.445 538332 1.308 101256 .02 71.05 | Tetratriacontane (CAS)
92 42.561 1224659 2975 265847 2.69 150.00| 2-Methoxy-4-vmylphenol
93 42.714 269272 0.654 3755 0.75 71.05 [Pentadecane, 8-hexyl-
94 42.869 255376 0.620 59852 0.60 71.10
95 43239 222455 0.540 56545 0.57 71.05
96 44252 294819 0.716 53592 0.54 191.10|Phenol. 2.6-bis(1. 1-dimethylethyl)-
97 44.590 303545 0.737 52623 0.53 195.10
41167348| 100.000 9897851|  100.00




Tabel Lampiran F3. Hasil GC-MS Kopi Ceri Asalan-Non Perkecambahan

KROMATOGRAM SAMPLE KOPI
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Ch am sample 4 C:\GCMSsolution'Data'Project]'Project Monotrap\sampel 4B.qgd
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Peak Report TIC
Pealc R Time Area|  Area% Height| Height%| Base m/z|Name
.52 713263 1173 199504 131 39.95 | Methylene chloride
.59 2305300 3.790 175770 .16 3995
93 4385 0.721 90157 .59 57.05
4 020 29826 0.490 80460 53 3195
5 9.111 1089 0.840 84691 .56 57.00|BUTANE, 1.1-OXYBIS-
6 .189 1129¢ 0.347 73457 48 3195
7 9261 27793 0.457 68293 .45 3195
8 9315 21234 0.349 65267 4 3195
9 9.775 258264 0.425 63787 42 28095
0 015 4110 0.676 57364 56.95 | Nonane. 2.5-dimethyl-
145 2215 0.364 46785 : 3195
781 40759: 0.670 66343 .44 82.90| Chloroform
1 10.970 260124 0.428 38733 25 4295
14 11.052 433347 0.712 129466 .85 43.00|OCTANE. 5-ETHYL-2-METHYL-
15 11201 261704 0.430 56690 37, 43.00[UNDECANE. 2 8-DIMETHYL-
16 16.051 737623 1213 223212 147 79.00| Pyridine (CAS)
17 17.730 1103076 1.813 383608 2.52 71.05|Hexadecane
18 8.80:. 1054368 1.733 273568 .80 94.00|Pyrazine, methyl- (CAS)
19 43 311514 0512 108389 .71 71.05 | Dodecane, 4,6-dimethyl-
20 20.03 309167 0.508 72194 .47 42.95|2-Propanone, 1-hydroxy-
21 20.56¢ 448066 0.737 142 .93 00| Pyrazine, 2 5-dimethyl-
22 20.74! 514242 0.845 162013 .07 00| Pyrazine, 2 6-dimethyl- (CAS)
23 2097 223630 0.368 674 .44 7.05| Pyrazine, ef
24 21.34 202949 0.334 613 .40 8.10| Pyrazine, 2 3-dimethyl- (CAS)
25 21.717 236865 0.389 861 0.57 57.05 |Heneicosane
26 22494 289661| _ 0.476 9312 0.61] _ 121.05|Pyrazine, 2-ethyl-6-methyl- (CAS)
27 22.703 200081 0.329 54498 .36 121.05 | Pyrazine, 2-ethyl-5-methyl-
28 23.060 592827 0.975 128241 .84 42.00|Pyrazine, trimethyl-
29 23343 28430: 0.467 53938 .35 57.00| Octadecane
30 23.563 21254 0.349 61809 .41 57.05|Dodecane, 4,6-dimethyl-
3 23.736 184580 3.034 603891 97 71.05|Dodecane, 4,6-dimethyl-
32 23.834 23145 0.380 74905 49 43.00|Nonad: (CAS)
33 24.026 39247 1.051 146453 .96 71.05|Hexadecane
34 24.144 60747 0.593 124782 .82 57.05 |Hexadecane
35 24211 59223 0.591 107845 .71 135.05
36 24375 252827 0416 72811 .48 57.05 |Heneicosane
37 24457 31151 0.544 65910 .43 4495| Acetic acid (CAS)
33 471 361342 1.416 210085 38 42.95|2-Propanone, 1-(acetyloxy)-
39 5.00 54255 0.582 97025 64 96.00|Octad . 1-10do-
40 5.06. 539195 0.886 158608 .04 54.00 | Pyrazine, tetramethyl- (CAS)
41 522! 493635 0.811 178995 .18 71.05|Hexadecane
42 25.552 207320 0.341 56417 0.37 85.00
43 26.181 302189 0.497 64311 0.42 95.00|2-Furancarboxylic acid, 4- ester
44 26.777 309853 0.509 84863 0.56 81.00|2-Furanmethanol acetate (CAS)
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Pealc? R Time Area|  Area% Het Height%| Base m/z|Name
45 7.196 300704 0.494 110200 0.72 57.00|Heneicosane
46 7651 232403 .382 51039 0.34 42 95| Undecane, 4-ethyl-
47 27.926 263859 .434 48333 0.32 57.00
48 28.105 499214 .82 10145 0.6 110.00| 2-Furancarboxaldehyde, 5-methyl-
49 28.196 323808 .532 9461 0.62 57.00|Hexadecane
S 28396 402668 9600 0.63 57.05Heneicosane
5 28.565 232643 74760 049 57.00|Heneicosane
52 711 255123 . 6635 044 57.05|Dodecane, 2.7, 10-trmethyl-
53 28826 309037 .508 7394 044 71.05
4 29017 2090679 3.437 608932 4.00 71.05|Eicosane
55 9.179 357257 0.587 98054 0.64 7105
56 29254 457865 0.753 15717 1.03 71.05|Octadecane (CAS)
57 29320 432700 0711 139782 092 43.00|Octadecane (CAS)
58 29399 272881 0.449 94493 0.62 7105
59 29483 503567 0.828 105852 0.70 57.05 | Eicosane
60 29.627 800686 1316 195241 128 71.05|Hexadecane
61 29.762 629533 1.035 181756 120 57.05|Eicosane
62 29936 885406 1.456 187330 123 42.00|Butyrolactone
63 30.069 1863129 3.063 384172 253 9795|2-F th
64 30.205 36931 .607 71022 047 71.05
65 30307 82958 364 248399 L6 71.05|Eicosane
56 30.776 276942 .455 8774 0.5 57.00|Octadecane (CAS)
7 01 207576 .341 64632 04 69.05| 11-Methyldodecanol
68 13 275744 .453 52100 0.34 57.00
69 85 333726 .549 6600 043 57.05|2-Methyltetracosane
7 05 468397 .770 12843 0.84 57.00|Eicosane
7 32.954 22914 .377 4802 032 7105
72 33.133 230712 .379 73954 049 57.05|Heneicosane
73 33241 31075 S11 86524 0.57 57.05|Heneicosane
74 33479 34157 .562 74997 0.49 71.05|Eicosane
75 33.620 212771 .350 56684 037 5705
76 33.706 1557298 2.560 494327 3.25 71.05|Eicosane
77 33916 924252 1519 200666 132 71.05|Eicosane
78 34.025 275273 0.453 83613 0.55 43.00
9 34083 297427 0.489 107541 0.71 5705
80 34.122 375160 0.617 106460 0.70 71.05 |HEXATRIACONTANE
81 34257 445970 .733 16057 0.76 71.05
82 34327 565527 .930 77787 117 57.00|Eicosane
83 3441 596468 .981 39552 0.92 57.05|Eicosane
84 34512 613052 .008 28433 0.84 133.00|Benzaldehyde, 2,5-dimethyl- (CAS)
S 4.62 794422 .306 39870 092 57.05|Undecane, 3,8-dmethyl-
6 4.73 29042 .477 7340 044 5700
7 4. 701582 153 181932 120 71.05|Eicosane
88 5.055 27882 45! 747! 0.38 7110
89 5.14 263652 .43 5073 033 71.05|NONANE, 5-METHYL-5-PROPYL-
90 5266 20795 .34 51354 034 109.00| PHENOL, 2-METHOXY-
91 5.547 511172 .840 3811 0.55 57.00
92 5.864 30076 .494 6788 0.57 71.05|Eicosane
93 6401 29126 .479 1091 0.60 57.05|Eicosane
94 36.756 212948 350 51405 034 57.05| TRICOSANE
95 37.383 275915 .454 80749 0.53 57.05|Eicosane
96 37.809 232324 0.382 72241 048 109.00
97 37917 1152219 1.894 301942 199 71.05|Hexacosane, 1-iodo-
98 38.091 557256 0.916 159707 1.05 71.05|Escosane
99 38.202 284809 .468 79865 0.53 71.05| Pentadecane, 2,6.10,14-tetramethyl- (CAS)
00 38375 522615 .859 118059 0.78 71.05|Eicosane
38451 839694 .380 160484 1.06 71.05|Eicosane
2 38.569 432741 711 78886 0.52 71.05
3 38.69 441103 .725 111545 0.73 71.05
M 3874 428289 704 113340 0.75 85.10 Sulfurous acid, dodecyl hexyl ester
5 3882 414221 .681 5854 0.56 7105
106 38.96: 643015 .057 140549 0.92 71.05| Tetracosane (CAS)
107 39.05¢ 555637 .913 110494 0.73 137.00
108 39.15¢ 51991 .579 88457 0.58 7105
109 39495 5535 .584 64602 042 8505
110 39.639 266654 438 59383 039 5705
111 39.896 233844 .384 58096 038 57.00|Hexadecane, 1-iodo- (CAS)
112 40.348 23444 .385 67463 044 5705
113 41.744 527102 0.867 166536 110 71.05|Dotriacontane (CAS)
114 41.889 440066 0.723 98343 0.65 71.05|5.5-Diethylpentadecane
115 41.976 382106 0.628 99559 0.65 71.05 |Eicosane
6 42.130 437547 719 90483 0.60 57.05|Docosane (CAS)
7 42216 444808 .73 2394 0. 71.05|Docosane (CAS)
8 42445 627796 032 33762 0. 71.10| Tetratriacontane (CAS)
9 42.559 1186862 .95 243504 1.60 150.00|2-Methoxy-4-vinylphenol
20 42.707 41999 .690 1229 0.81 71.05 | Tetrapentacontane
2 42.798 291820 .480 7925 0.52 57.00{Nonacosane (CAS)
22 42 864 434016 713 8793 0.58 71.05 | Tetracontane
23 4323 325186 .535 7063 0.46 5705
2 434 229188 .377 51465 0.34 7105
2 4424 54167 .582 70671 0.46 191.002 4-Di-tert-butylphenol
126 44371 205679 .33 47320 031 4295 | Sulfurous acid, hexyl tetradecyl ester
127 44576 18895 .524 60493 0.40 195.00]1.1'-Biphenyl, 2.2',5.5-tetramethyl-
128 44851 49499 .41 53348 035 57.00|Decane, 5-ethyl-5-methyl-
60830353| 100.000 15204825 100.00
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Tabel Lampiran F4. Hasil GC-MS Kopi Ceri matang-Perkecambahan

KROMATOGRAM SAMPLE KOPI

Chromatogram sample 6 C:\GCMSsolution'Data\Project1'Project Monotrap'sampel 6B.qgd
TIC

1,000,000 b o

T
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mm
Peak Report TIC
Pealc? RTime Area|  Area% Height| Height%| Base m/z|Name
1 8527 1197302 1.31 81906 081 39.90| Methylene chloride
2 11.05. 439683 0.48. 76674 0.79 43.05|Octane, 5-ethyl-2-methyl-
3 16.04 180324] 0.5 30957 0.58 79.00Pyridine (CAS)
4 17.72 1693180 1.86C 564396 251 71.05|Hexadecane
) 1798 283348 031 95454 042 71.00|Nonane, 5-butyl-
6 18.195 210220 023 68221 0.3 71.05|Octadecane (CAS)
7 408 235789 0.25 73772 03 71.00|Dodecane, 4,6-dimethyl-
8 791 1223717 1.345 32658 145 94.00| Pyrazme, methyl- (CAS)
9 426 502955 0.553 145166 0.65 71.05|Dodecane, 4.6-dimethyl-
10 20.029 284563 0313 2775 028 43.00|2-Propanone. 1-hydroxy-
11 20.556 455774 0.501 139986 0.62 108.00| Pyrazine, 2 5-dimethyl-
12 20.741 603456 0.663 186949 083 108.00| Pyrazine, 2 6-dimethyl- (CAS)
13 20965 286665 0315 7232 034 107.05 | Pyrazine, ethyl-
14 21339 274122 0.30: 73432 033 67.00|Pyrazine, 2 3-dimethyl- (CAS)
15 21.714 319069 035 120298 053 57.05|Heneicosane
16 22491 377635 041 113168 0.50 121.00|Pyrazine, 2-ethyl-6-methyl-
17 22.687 209712 0.23 49909 022 121.05 | Pyrazine, 2-ethyl-6-methyl-
18 22835 258484 0.284 91426 041 57.05|Hexadecane
19 23.056 753680 0.828 157996 0.70 42.00|Pyrazine, trimethyl- (CAS)
20 23325 422317 0.464 76694 034 57.05|Heptadecane
21 23.564 279523 0.307 92589 041 57.00|Dodecane, 4,6-dimethyl-
22 23735 2599019 2.856 848188 3.77 71.05|Dodecane, 4.6-dimethyl-
23 23830 298043 0.327 106332 047 43.00| Nonadecane (CAS)
24 24036 900273 0.989 215422 0.96 57.00|Hexadecane
25 24141 487914 0.536 175470 0.78 57.05|Hexadecane
26 24208 445435 0.489 130562 0.58 135.05
27 24377 648821 0.713 100069 044 57.05|Henescosane
28 24516 244444 0.269 61441 027 7105
29 24713 993981 1.092 246009 1.09 43.00|2-P; 1-(acetyloxy)-
30 24868 220453 0242 65090 029 57.05|Hexadecane
31 24996 700179 0.769 116435 052 7105
32 25225 735319 0.808 243973 1.08 71.05|Hexadecane
33 25519 253722 0279 79210 035 71.00
34 25.645 223628 0.246 66923 0.30 71.05|Dodecane, 2.6.11-trimethyl-
35 26.183 344624 0.379 68423 0.30 94.95 | Tetratetracontane (CAS)
36 26.767 377229 0414 91802 041 81.00| 2-Furanmethanol acetate (CAS)
37 26.986 238399 0.262 79220 035 57.00|Hexadecane
38 27.190 459815 0.505 158874 0.71 57.05 |Heneicosane
39 27.652 378077 0.415 79966 0.36 43.00|Undecane, 4-ethyl-
40 27925 429600 0472 71101 032 57.00|Octadecane (CAS)
41 28.101 561681 0.617 128502 0.57 110.00{2-Fur: boxaldehyde, 5-methyl-
42 28.199 491815 0.540 127917 0.57 57.00|Hexadecane
43 28276 255753 0.281 62043 0.28 57.00
4 28.386 596914 0.656 134339 0.60 57.00|Eicosane
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Pealc? R Time Area|  Area% Height| Height%| Base m/z|Name

45 28.564 344303 0.378 96743 0.43 57.00|Heneicosane

46 28.707 340917 0.375 7963 .35 57.05| Pentadecane, 2.6.10.14-tetramethyl-
47 28.826 39652 0.436 9881 .44 71.05 | Pentadecane, 2.6,10, 14-tetramethyl- (CAS)
48 28.887 22814 0.251 7815 .35 5705

49 29.015 2946329 3.237 889842 .96 71.05|Eicosane

50 29.179 501083 0.551 140443 .62 71.05(2,6,10-Trimethyltridecane

51 29253 662019 0.727 221409 0.98 71.05 |Octadecane (CAS)

52 29320 585518 0.643 196312 0.87 71.05 [Pentadecane, 2,6,10, 14-tetramethyl- (CAS)
53 29396 39509: 0.434 23988 .55 71.00

54 29488 693 0.761 42958 .64 57.00|Escosane

55 29.625 106234 7 0222 .25 71.05|Eicosane

56 29.760 93573 2 263872 17 57.00|Eicosane

57 39.932 1010894 ; 7671 ) 42.00|2(3H)-Furanone. dibydro- (CAS)
58 30.06 1879145 2.065 355696 1.5 98.00|2-Furanmethanol

59 3020 315305] 0456 93967 0.42 71.05 | Nonane, 5-methyl-5-propyl-

60 30309 1183380 1.300 326818 45 71.05|Eicosane

61 30.70 241239 0.265 73940 .33 43.0

62 77 79337 0.417 121110 .54 57.00|Hexadecane

63 .82 2497 0.255 85313 .38 71.05 | Pentadecane. 2.6.10. 14-tetramethyl- (CAS)
64 962 3614 0.235 76054 .34 71.05|3-Ethyl-2,6,10-trimethylundecane
65 009 327403 0.360 93401 .42 69.05| GERMACRANE-D

66 31.125 7565 0.404 72850 .32 57.00|Eicosane

67 31310 203776 0.224 58211 .26 43.00|Undecane, 4.8-dmethyl-

68 31.853 433757 0.477 78652 .35 57.00

69 32.047 553860 0.609 176970 .79 57.05|Octane, 2-methyl-

70 32.106 228625 0.251 68388 .30 57.00

71 32.395 206216 0.227 34981 .16 57.00

72 32.569 238286 0.262 70039 0.31 57.00 Hexad 2,6.10.14 thyl
3 32901 23072 0.254 63977 .28 319

74 32954 28633 0.315 73182 .33 57.00] Sulfurous acid, 2-ethylhexyl pentadecyl ester
75 33.127 504 0.385 102429 .46 57.00|Heneicosane

76 33241 419733 0.46 116649 52 57.05|Heneicosane

77 3.349 234789 0.2 7315 .30 43.00| Tetradecane, 4-methyl-

78 3481 526616 0.57 110952 .49 57.00|Eicosane

9 33.620 321008 0.353 8756 .35 57.05

80 33.705 2156119 2.369 707138 .14 71.05 | Octadecane (CAS)

81 33.800 230117 0.253 77879 .35 57.00

82 33919 1156587 1.271 270157 .20 71.05|Eicosane

83 34.026 52414 0.387 118967 .53 71.05

34 34.083 43364 0.476 50715 .67 85.10|Decane, 1-10do-

> 34.124 551993 0.607 52086 .68 43.00

6 34257 59164 0.650 71535 .76 71.05

7 34332 87706 0.964 242464 .08 71.00|Eicosane

88 34440 770731 0.847 92343 .86 57.00|Eicosane

89 34510 866209 0.952 63464 .73 1330

90 34.629 1066929 1.172 21026 .93 57.00|Eicosane

91 34745 471860 0.51 101490 .45 570

92 34863 1326032 145 26616 .18 71.05|[Docosane (CAS)

93 35.054 423710 0.466 82923 0.37 71.05 [Decane, 1-10do-

94 35.142 360489 0.39¢ 72123 .32 71.05|Nonane, 5-methyl-5-propyl-

95 35.255 234783 0.25! 3169 .28 108.95

96 35351 216162 0.23. 5276 .29 71.05 | Hexadecane, 2 6.10. 14-tetramethyl- (CAS)
97 35.550 639394 0.70: 117243 .52 57.00|Eicosane

98 5.858 4549. 0.500 126956 .56 71.05|Octadecane (CAS)

99 6.189 237636 0.26. 44630 .20 570
100 6.402 423041 0.465 126323 .56 57.00| Triacontane, 1-1odo-
10 6.757 339355 0.373 70103 .31 57.00|Heptadecane, 2-methyl-

02 36.996 276744 0.304 6462 30 57.00(Eicosane

0. 37.386 417575 0.459 119977 ;53 71.05|Eicosane

04 37475 219178 0.24 5749 .38 57.05| Tetracosane (CAS)

05 37805 395169] _ 0.434 2069 Y% 9400 Ethanone, 1-(1H-pyrrol-2-y1) (CAS)
06 37919 1759526 1.93 431980 .92 71.05 | Tetratetracontane

07 38.090 774929 0.85 207835 .92 71.05| Tetracosane (CAS)

08 38191 240712] 0484 90041 40 7105 | Pentadecane, 2 6,10, 14-tetramethyk (CAS)
109 38.369 655881 0.721 139827 .62 85.05 | Tetracosane
110 38447 1062237 1.167 208458 .93 71.05|Hexacosane, 1-1odo-
111 38.567 603591 0.663 107434 .48 146.00
112 38.742 1081769 1.189 149108 .66 57.00
113 38821 507558 0.558 101608 0.45 57.00

4 38970 64740 0.950 9255 .84 71.05 | Tetracosane (CAS)

5 39.068 24657 0.686 23873 .55 1370

6 39.148 489078 0.537 25672 5 57.00| Tetracosane (CAS)

7 39252 426121 0.468 86382 3 71.05

8 9.633 364796 0.401 80326 .3 71.05| 11-Methyltncosane

9 9.806 352889 0.388 73574 13 71.05
120 9.903 275361 0.303 70907 .32 57.05
121 40.132 293421 0.322 72831 .32 57.00|Eicosane, 1-1odo-

22 40.343 348717 0.383 101922 .45 71.05|Docosane (CAS)

2 40434 279822 0.307 53936 .24 71.05|Heptadecane, 8-methyl-

24 40.832 308904 0.339 77169 .34 71.05| Tetracosare, 2,6,10,15,19.23-h hyl- (CAS)
25 40910 47517 0.522 7006 .39 71.05

26 41.095 276916 0.304 49193 22 5705

27 41.255 373462 0.410 83227 .37 71.05

28 41.327 4582 0.503 106756 .47 57.00|Dotriacontane
129 41516 1197012 1315 181559 0.81 71.05| Triacontane, 1-1odo-
130 41.610 242013 0.266 113066 0.50 57.00




Tabel Lampiran F5. Hasil GC-MS Kopi Ceri semi matang-Perkecambahan

KROMATOGRAM SAMPLE KOPI

Chromatogram sample 7 C:\GCMSsolution'Data'Project1 ‘Project Monotrap'sampel 7.qgd
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TIC
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9.0 200 300 400 440
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Peak Report TIC
Pealc? R Time Area|  Area%; Height| Height%| Base m/z|Name
1 11.045 577364 0.477 233209 0.74 43.00|OCTANE, 5S-ETHYL-2-METHYL~
2 11.195 204943 0.169 72922 0.23 43.00|Octane, 5-ethyl-2-methyl-
3 15440 218372 0.180 74735 024 57.00| Tetradecane
4 16.044 628422 0.519 169622 0.54 79.00| Pyridine (CAS)
5 16.906 231834 0.191 69703 0.22 57.00| Tetradecane
6 17353 205737 0.170 67995 022 71.05|Dod: 4.6-cdimethyl
7 7.584 235960 195 80961 0.2 71.00|Dodecane, 4,6-dimethyl-
8 71.729 2285555 .888 769024 24 71.05|Hexadecane
9 7.986 359459 .297 133473 0.42 71.05|Octadecane (CAS)
10 195 275104 .227 92224 0.2 71.05|Dodecane, 4,6-dimethyl-
11 A4l 241403 .199 96919 0.31 71.05|NONANE, 5-(2-METHYLPROPYL)-
2 79 1430015 181 427897 135 94.00| Pyrazine, methyl- (CAS)
13 1942 692913 .572 204352 0.65 71.05|Dodecane, 4.,6-dimethyl-
14 20.02! 330001 .273 80913 0.26 43.00|OCTANE, 4-METHYL-
15 20.119 210456 0.174 65748 0.21 69.05|4-Nonanol, 2.6.8-trimethyl-
16 20.559 577051 0.477 182701 0.58 42.00|Pyrazine, 2 5-dimethyl-
17 20.739 785300 0.649 246268 0.78 108.05 | Pyrazine, 2 6-dimethyl- (CAS)
18 20.962 331797 0.274 98565 031 107.00 | Pyrazine, ethyl-
19 21339 272213 0.225 83358 0.26 108.00 | Pyrazine, 2 3-dimethyl- (CAS)
20 21715 443508 0.366 164811 0.52 57.00|Heneicosane
21 21.990 231728 0.191 64536 0.20 57.05|Hexadecane
22 22363 228264 .189 64795 0.20 71.05| Tetradecane, S-methyl-
23 22487 532595 .440 149959 0.47 121.05| Pyrazine, 2-ethyl-6-methyl-
24 22.687 331625 .274 75621 024 121.00| Pyrazine, 2-ethyl-5-methyl- (CAS)
25 22.833 73974 .309 132129 0.42 57.00| Hexadecane
26 23071 1003513 29 203754 0.64 57.05|Heptadecane
27 23315 1985 .512 109576 0.35 57.00|Heneicosane
2 23.56. 44241 .365 124222 0.39 57.05|Dodecane, 4,6-dimethyl-
29 23.63 248842 .206 108030 0.34 71.05|Eicosane, 1-todo-
3 2373 372391 .076 1205525 381 71.05|Dodecane, 4,6-dimethyl-
31 23833 438847 0.362 146290 0.46 43.00|2 4-Dimethyldodecane
32 23935 242379 0.200 65517 021 5705
33 24035 1278682 1.056 307471 0.97 71.05|Hexadecane
34 756984 0.625 246604 0.78 57.00|Hexadecane
35 541772 0.447 167031 0.53 71.05| Tetradecane, 1-bromo- (CAS)
36 848001 0.700 145095 0.46 71.05|Heptadecane
37 286464 .237 81970 0.2 7105
38 1395956 153 286589 0.9 43.00|2-Propanone, 1-(acetyloxy)-
39 310069 .256 89497 0.2 57.00| Hexadecane
40 830175 686 161369 05 71.05 | Pentadecane, 2.6.10, 14-tetramethyl- (CAS)
4 959781 .793 333984 1.06 71.05|Hexadecane
42 224035 1185 5215 0. 56.95
43 426540 .352 10998: 0. 57.05| Tetradecane, 2-methyl- (CAS)
44 316780 .262 103303 03 43.002 4-Dimethyldod
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Peale? R Time Area| Area% Height| Height%| Base m/z|Name
45 5.645 282633 0.233 87573 0.28 57.00|2.6.10-Trimethyltridecane
46 25.781 201552 0.166 38484 0.12 4295
47 25890 292676 0.242 88839 0.28 71.05|NONANE, 5-METHYL-5-PROPYL-
48 25925 226772 0.187 88870 0.28 69.05|CYCLOHEXANE, 1-ETHYL-2-PROPYL~
49 26.093 201050 0.166 41898 0.13 7105
50 26.180 433428 0.358 87618 0.28 94.95 | Tetratetracontane (CAS)
51 26.765 553872 0457 122844 0.39 81.00|2-Fur thanol acetate (CAS)
52 26992 325244 0.269 100726 0.32 57.05|Pentadecane, 2-methyl- (CAS)
53 27.195 650267 .537 225210 0.7 57.05|Heneicosane
54 27475 261893 .21 73896 0.2 57.05|Hexadecane
55 27651 438761 .362 90652 0.2 57.00|Heneicosane
56 27.759 251265 .20 80854 0.26 57.05|Heneicosane
57 27.925 508199 0.420 94860 0.30 57.00|Octadecane (CAS)
58 28.097 836004 0.690 169221 0.54 110.00 | 2-Furancarboxaldehyde, 5-methyl-
59 28200 653191 0.539 167544 0.53 57.05|Hexadecane
60 28276 281562 0.233 80010 0.25 43.00
61 28395 770913 .637 189317 0.60 57.05|Eicosane
62 285 439567 .363 4657 043 57.00|Heneicosane
63 287 434839 .359 1805 0.35 57.05 | Pentadecane, 2.6, 10-trmethyl-
64 288 522357 431 5249 043 7105
65 28.893 358723 .296 2152 0.35 57.00
66 2901 4143368 3.4 1184781 375 71.05|Eicosane
67 29.180 716800 0.592 193414 0.61 7105
68 29256 924944 0.764 305016 0.96 71.05|Eicosane
69 29320 810948 0.670 275472 0.87
70 29.400 511944 0423 186034 0.59
7 29489 070815 .884 204788 0.65
72 29625 444140 193 385968 22 .
73 29.764 263579 044 354304 12 57.05|Eicosane
74 29933 320400 .09 252111 0.80 42.00| Undecane, 2-methyl- (CAS)
75 30.061 2338759 932 453922 144 98.00|2-Furanmethanol (CAS)
76 30212 653255 0.540 123791 0.39 7105
77 30313 1422102 1.175 441477 1.40 71.05[2.6.10-Trimethyltridecane
8 30403 223136 0.184 70379 0.22 7105
¥l 30.560 278127 0.230 94007 0.30 71.05|Eicosane
80 30.704 312345 0.258 97282 0.31 7105
81 30.776 499388 .41 63312 0.52 57.00|Octadecane (CAS)
82 829 424395 .35 18921 03 71.00|Octadecane (CAS)
83 30.966 312482 .25 01158 0.32 71.05]2.6,10-Trimethyltridecane
84 31.016 408619 .33 27120 0.40 69.05 | 11-Methyldodecanol
85 31.134 553491 0.457 104203 0.33 57.00
86 31.302 311187 0.257 77698 0.25 43.00{2-Acetyl-3-methylpyrazine
7 31.845 624286 0.516 111874 0.35 5705
8 32.050 860342 0.711 251129 0.79 57.00|Eicosane
9 32.117 276162 0.22 96056 0.30 57.00|Heptadecane, 2-methyl- (CAS)
0 32385 307115 .254 50097 0.16 5700
91 32571 358863 .296 102644 0.32 57.00|Heneicosane
92 32932 5246¢ .433 93779 0.30 43.00
93 32965 228183 .188 96057 0.30 71.05| Tetracosane, 2.6.10.15.19.23-hexamethyl- (CAS)
94 33.030 276802 0.229 73361 0.23 57.00
95 33132 484653 0.400 146819 0.46 57.05|Eicosane
96 33244 602313 0497 162293 0.51 57.00|Heneicosane
97 33352 311219 0.257 87035 0.28 71.05| Tetradecane, 4-methyl-
98 33480 709843 0.586 152489 048 57.00|Docosane (CAS)
99 3.630 470617 389 110805 0.35 5700
00 3.709 3052874 2.522 997198 3.15 71.05|Eicosane
0 33801 30850 .255 08345 0.34 5700
02 3.922 176214 455 364507 115 71.05|Docosane (CAS)
103 34027 593469 0.490 167276 0.53 57.00
104 34.090 550099 0.454 200356 0.63 85.05|Octadecane (CAS)
105 34.128 674551 0.557 205068 0.65 7105
106 34260 810629 0.670 234014 0.74 7105
107 34334 1188588 0.982 344156 1.09 71.05|Eicosane
108 34444 1022613 0.845 263379 0.83 57.00|Eicosane
09 34499 234023 193 200910 0.64 8100
4.514 764862 .632 201451 0.64 85.05
4.624 1509324 247 279745 0.88 57.05 | Nonacosane
2 34.74 554553 .458 29409 041 57.00
113 34 865 1750099 1445 359329 114 71.10|Eicosane
114 35.060 534028 0.441 110229 0.35 71.05|Heptadecane, 8-methyl- (CAS)
115 35.149 517114 0427 93548 0.30 85.05 | Pentadecane, 8-hexyl-
116 35270 320011 0.264 90321 0.29 10895
7 536 294734 243 80742 0.6 71.05 | Tetracosane, 2.6.10.15.19.23 -hexamethyk (CAS)
354 201429 .166 7157 0.23 5700
9 5.55 03943 . 747 16145 0.5 57.00|Octacosane
2 5.64 232415 192 14 0.22 71.05| TRICOSANE
21 5.74 255376 0211 646 0.1 57.05|Dotriacontane (CAS)
12 35863 549916 0454 154967 0.49 71.05 | Nonacosane
123 36.194 347682 0.287 63665 0.20 57.00
124 36.403 557646 0.461 172972 0.55 57.00|Dotriacontane, 1-iodo-
125 6.758 45115 0373 97411 031 57.00|Heneicosane
26 36.996 326823 270 76795 0.24 57.00|Docosane (CAS)
27 37389 549543 .454 160328 0.51 57.00|Eicosane
2i 7480 389503 322 121889 0.39 57.00| Tetracosane
29 37.687 238219 .197 8354 0.25 7105
3 37.793 508503 420 117073 0.37 94.00|Ethanone, 1-(1H-pyrrol-2-yl)- (CAS)
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Pealé? R.Time Area|  Area% Hey, Height%)| Base m/z|Name
131 37.840 268440 0.222 103054 0.33 85.00
132 37.920 2126795 1.757 585029 1.85 71.05 | Tetratetracontane
133 38.092 1016934 0.840 288144 0.91 71.05|Eicosane
134 38.204 767718 0.634 141310 0.45 71.05|Eicosane
135 38377 1020988 0.843 211759 0.67 71.05]11-Methy} osane
136 38.455 1516682 1.253 293077 0.93 71.05|Eicosane
137 38.565 887271 0.733 151471 0.48 14595
138 38.700 660277 0.545 207192 0.66 85.05
139 38.747 952347 0.787 218944 0.69 85.00] Octadecane (CAS)
140 38.825 688291 0.568 153220 0.48 71.05
141 38971 1320057 1.090 262417 0.83 71.05| Tetracosane (CAS)
142 39.049 937941 0.775 172284 0.54 137.00
143 39.150 563147 0.465 161645 0.51 71.05|Eicosane
144 39.260 612599 0.506 121489 0.38 57.00| Tetracosane
145 39.393 317840 0.263 60301 0.19 5705
146 39475 232941 0.192 97088 0.31 71.00
147 39.513 349120 0.288 8995 0.28 71.05 | Pentadecane, 2.6.10.14-tetramethyl- (CAS)
48 39.635 48555 0.401 112787 0.36 71.05 | Pentatriacontane (CAS)
49 39.801 41039 0.339 9715 0.22 160.00
50 39.905 359100 0.297 2844 0.29 71.05|Eicosane
5 40.12 248937 0.206 64493 0.20 57.00| Tetracosane (CAS)
52 4034 366683 0.303 121810 0.39 57.00| Tetracosane
53 40.42 215269 0.17 23 0.17 71.05|Docosane (CAS)
54 40.827 224607 0.186 47 0.27 57.00| Triacontane, 1-iodo-
55 40.895 249018 0.206 903 0.28 71.05
156 40.911 410124 0.339 788 0.28 71.05
157 41258 211595 0.175 66580 0.21 57.00| Docosane (CAS)
158 41333 399664 0.330 103181 0.33 57.00|Hexadecane, 1-1odo-
159 41516 641653 0.530 122769 0.39 71.05 | Hexatriacontane
160 41.747 1093238 0.903 324534 1.03 71.05|Docosane (CAS)
161 41891 914089 0.755 175922 0.56 57.00
162 41977 790582 0.653 171540 0.54 71.05 [ Docosane (CAS)
163 42.136 961477 0.794 191670 0.61 57.00
164 2221 869152 0.718 229019 0.72 71.05| Oxalic actd, bis(6-ethyloct-3-y]) ester
165 42316 382774 0.316 94007 0.30 57.00
166 42442 1327722 1.097 263106 0.83 71.05 | Tetratriacontane (CAS)
167 42549 1602739 1.324 264165 0.84 150.002-Methoxy-4-vinylphenol
168 42707 1006820 0.832 233454 0.74 71.10|Dotriacontane
169 42797 685963 0.567 192948 0.61 43.00{Docosane (CAS)
170 42867 1036546 0.856 189414 0.60 71.05|Docosane (CAS)
171 42970 296900 0.245 130604 0.41 57.00
172 43.010 277302 0.229 143190 0.45 99.10
73 43.025 460399 0.380 39658 0.4 2895
74 43.109 443915 0.367 46213 0.46 71.05
75 43.170 372436 0.308 48388 0.47 3195
76 43230 849143 0.701 165117 0.52 57.00
77 43369 622130 0.514 35194 0.43 197.00
78 43434 600649 0.496 26184 0.40 71.00
79 43523 583143 0.482 08839 0.34 195.00
1 43.605 58564 0.296 86201 0.27 71.05
1 43858 04221 0.499 107800 0.34 81.00
182 43.946 505693 0.418 123837 0.39 71.05 | Tetracosane
183 44240 722718 0.597 114194 0.36 191.05 |2 4-Di-tert-butylphenol
184 44371 380426 0.314 73697 0.23 57.00
185 44590 498531 0.412 96673 0.31 195.00|2-Ethylhexyl salicylate
186 44859 375130 0.310 103034 0.33 71.05 |Hexadecane, 2.6.10.14-tetramethyl-
121073433| 100.000 31623663|  100.00
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Tabel Lampiran F6. Hasil GC-MS Kopi Ceri Asalan-Perkecambahan

KROMATOGRAM SAMPLE KOPI

Chromatogram sample 8 C:\GCMSsolution'Data'Project]'Project Monotrap'sampel 8B.qgd
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Peak Report TIC
Peal# R Time Area|  Area% Height| Height%| Base m/z|Name
1 8.527 1252826 1.123 165842 0.58 39.90|Methylene chloride
2 8.695 250065 0.224 106574 0.37 3995
3 8.734 279473 0.250 96984 0.34 4395
4 8.765 480846 0.431 90787 031 3995
5 11.046 566354 0.508 234966 0.81 43.00{OCTANE, 5-ETHYL-2-METHYL-
6 15439 242754 0.218 76216 0.26 57.00| Tetradecane
7 16.042 435055 0.390 109433 0.38 79.00| PYRIDINE
8 16.907 229469 0.206 72544 0.25 57.00| Tetradecane
9 17.35 217199 0.195 75054 0.26 71.05 | Dodecane, 4.6-dimethyl-
10 17.58: 238132 0.213 84977 0.29 71.05|Dodecane, 4.6-dimethyl-
11 17.72 2350251 2.106 817051 2.83 71.05|Dodecane, 4.6-dimethyl
2 7988 366612 0.329 13539¢ 0.47 71.05|Dodecane, 4.6-dimethyl-
3 195 285225 0.256 9974 .35 71.05|Hexadecane
4 .41 301284 0.270 1110 .38 71.10| Hexadecane
5 79! 1187654 1.064 330184 .14 94.00|Pyrazine, methyl- (CAS)
16 1942 577815 0.518 207311 0.72 71.05 | Dodecane, 4,6-dimethyl-
17 19.725 206584 0.185 69192 0.24 71.00| Dodecane, 4,6-dimethyl-
18 20.02 342214 0.307 79160 0.27 43.00|Butanoic acid, 3-ox0-, methyl ester (CAS)
19 20.11 207415 0.18 57982 0.20 69.00|3-Decene, 2 2-dimethyl-, (E)}-
20 20.55 463742 0.41 144902 0.50 108.05 | Pyrazine, 2.5-dimethy
21 20.736 66815 0.599 205285 0.71 108.00| Pyrazine, 2 6-dimethyl- (CAS)
22 20.960 257119 0.230 68156 0.24 107.00 | Pyrazine, ethyl-
23 21.330 257414 0.231 76920 0.27 108.00| Pyrazine, 2 3-dimethyl- (CAS)
24 21.718 443861 0.398 161096 0.56 57.00|Heneicosane
25 22351 216914 0.194 60650 0.21 43.00|Hexadecane
26 22488 365478 0.328 123279 0.43 121.05 | Pyrazine, 2-ethyl-6-methyl- (CAS)
27 22.695 243757 0.218 55105 0.19 121.05|Pyrazine, 2-ethyl-5-methyl-
28 22837 473799 0.425 130193 0.45 57.05|Hexadecane
29 23.067 939167 0.842 191774 0.66 57.00
30 23.320 565716 0.507 101890 0.35 57.05 |Heptadecane
31 23.567 403375 0.361 120017 0.42 57.00| Dodecane, 4,6-dimethyl
32 23.635 270721 0.243 101656 0.35 71.05 | Tridecanol. 2-ethyl-2-methy
33 23.738 3592829 3.220 1186272 4.11 71.05|Dodecane, 4,6-dimethyl
4 23.834 426958 0.3 143097 0.50 43.00|Hexadecane
5 24.040 1225653 1.09 303450 1.05 57.00| Hexadecane
6 24.143 678982 0.6( 236876 0.82 57.05|Hexadecane
37 24208 481188 0.431 145012 0.50 71.05|Hexadecane
38 24379 812426 0.728 144208 0.50 71.00|Eicosane
39 24526 267548 0.240 73613 0.26 71.05
40 4.708 1202966 1.078 231742 0.80 43.00|2-Propanone, 1-(acetyloxy)-
41 24877 289937 0.260 93548 0.32 57.00| Hexadecane
42 25.006 840638 0.753 154874 0.54 71.00|Hexadecane
43 25229 71857 0.781 330072 1.14 71.05|Hexadecane
44 25336 208697 0.187 42796 0.15 43.00
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Pealc? R Time Area|  Area% Height| Height%)| Base m/z|Name
45 25.526 526201 0.472 108891 0.38 71.05 | Nonadecane (CAS)
46 25.647 282869 0.253 86415 0.30 71.05 | Hexadecane
47 25900 546317 0.490 89569 031 71.05[Octadecane (CAS)
48 26.185 404644 0.363 76977 0.27 94.95 [ Docosane, 11-decyl- (CAS)
49 26.769 471510 0.423 110782 0.38 81.00|2-Furanmethanol, acetate (CAS)
50 26991 304863 0.273 104132 0.36 57.00[Pentadecane, 2-methyl- (CAS)
51 27.196 590666 0.529 218727 0.76 57.00|Heneicosane
52 27478 213565 0.191 67890 0.24 57.00|Heneicosane
53 27.654 484367 0.434 102976 0.36 43.00| Nonadecane (CAS)
54 27.759 256662 0.230 82526 0.29 57.05 [Heneicosane
S5 27.920 533860 0.478 91506 032 57.00|Octadecane (CAS)
56 28.099 809773 0.726 163075 0.57 109.95 | 2-Furancarboxaldehyde, 5-methyl-
57 28201 677895 0.607 166224 0.58 57.05 |Hexadecane
58 28.284 290517 0.260 81477 0.28 71.05|Dodecane, 4,6-dimethyl-
59 28.399 769926 0.690 180271 0.63 57.00|Heneicosane
60 28.562 445198 0.399 126638 044 57.05
61 28.640 229741 0.206 69752 024 43.00
62 28.714 376082 0.337 108691 038 57.05|Pentadecane, 2.6,10-trmethyl-
63 28831 528858 0474 125728 044 71.05[Octadecane (CAS)
64 28.887 288131 0.258 97716 0.34 57.00
65 29.020 3951806 3.541 1185533 4.11 71.05|Eicosane
66 29.184 701906 0.629 182163 0.63 71.00
67 29.258 890408 0.798 292573 1.01 71.05|Eicosane
68 29321 775458 0.695 263689 0.91 71.05
69 29.402 499812 0.448 167261 0.58 71.05
70 29491 919639 0.824 192031 0.67 57.00|Eicosane
71 29.629 396360 251 36427 .26 71.05|Eicosane
7 29.765 89477 .066 342178 .19 57.00|Eicosane
73 29934 32543 .015 217523 .75 42.00| Tetradecane
74 30.059 6491 .76 37435 .30 97.95 | 2-Furanmethanol (CAS)
75 30.211 59985 .53 117782 .4 71.05 | Hexadecane, 1-10do-
76 30313 1322791 185 410897 42 71.05 | Pentadecane, 2.6, 10, 14-tetramethyl- (CAS)
77 30.408 211680 .190 67127 .23 71.05]2.6.10-Trimethyltridecane
78 30.568 235470 0211 3479 .29 71.05
79 30.705 267333 0.240 7939 .30 71.05
80 30.776 448352 0.402 140734 .49 57.00| Tridecane, 4-methyl-
30.827 343717 0.308 103738 .36 43.00
2 30.965 308316 0.276 95317 .33 43.00
3 31.015 362856 0.325 116870 .41 69.00|Isotridecanol-
34 31.131 472488 0.423 94730 .3 57.00|Octadecane (CAS)
5 31226 213273 0.191 66979 2 71.05|Octadecane (CAS)
6 31308 234305 0.210 68803 .24 43.00 DODECANE, 4-METHYL-
87 31.850 562723 0.504 94151 .33 57.00|2-Bronotetradecane
88 32.053 755987 0.677 230947 .80 57.00|Eicosane
89 32.119 256186 0.230 89732 .31 43.00|Heptadecane, 2-methyl- (CAS)
90 32394 219801 0.197 48080 .17 85.05
91 32.580 374570 0.336 101940 .35 71.00]|Heptadecane
92 32.890 296323 0.266 79159 .27 39.90] Sulfurous acid, hexyl tetradecyl ester
93 32939 208626 0.187 93479 0.32 85.05
94 32950 503355 0.451 90726 031 71.00|1 2-Cyclohexanedicarboxylic acid, furfuryl undecyl ester
95 33.135 424383 0.380 133944 0.46 57.00|Hexadecane, 1-1odo-
96 33245 558223 0.500 145755 0.51 57.00|Eicosane
97 33355 285708 0.256 82892 0.29 43.00
98 33484 671471 0.602 142206 0.49 57.00|Escosane
9 33.626 396365 0.355 109946 038 5705
100 33.710 2898355 2.597 920944 3.19 71.05 | Eicosane
101 33.804 300666 0.269 93709 0.32 57.05
102 33.924 1526014 1.368 339417 1.18 71.05|Escosane
103 34.026 547185 0.490 149554 0.52 71.05
104 34.089 510704 0.458 185266 0.64 57.00
105 34.133 713757 0.640 193436 0.67 57.00
106 34259 774498 0.694 212416 0.74 71.05
107 34333 1084743 0.972 320594 1.11 57.00|Escosane
108 34444 1032343 0.925 249742 0.87 57.00|Eicosane
109 34494 220892 0.198 189077 0.66 3195
110 34530 708998 0.635 186616 0.65 71.05
111 34.629 1469480 1.317 263206 091 57.00|Eicosane
112 34743 511548 0.458 122989 0.43 57.00
113 34.866 1592626 1.427 324576 113 71.05 |Eicosane
114 35.060 513497 0.460 100761 0.35 57.05|Octadecane (CAS)
115 35.152 489741 0.439 95427 .33 43.00
116 35.266 290483 0.260 70890 .25 108.95
7 35355 225854 0.20; 65731 .23 57.00
8 35.550 770807 0.69. 150031 .52 57.05
9 35.653 235822 02 56686 .20 71.05|Octadecane (CAS)
20 35.859 578620 0.5 153265 .53 71.05 | Heneicosane
21 36.194 316878 0.284 63396 22 205.05
22 36.403 503495 0.451 161302 .56 71.05 | Escosane
2 36.763 463959 0.416 95935 .33 57.05 | Hexadecane
24 36.996 299051 0.268 73752 .26 71.00|Nonacosane (CAS)
25 37.389 499538 0.448 149596 .52 57.00|Eicosane
26 37.480 320330 0.287 107144 .37 57.00| Tetracosane (CAS)
27 37.688 214768 0.192 69368 .24 71.05 | Tetracontane
28 37.794 420231 0.377 99707 .35 94.00
29 37921 2216885 1.987 548460 .90 71.05 | Eicosane
30 38.095 913294 0.818 262726 .91 71.05 | Tetracosane (CAS)




Peaks R Time Area|  Area% Height| Height%| Base m/z|Name
3 3820 658495 0.590 131456 0.46 71.05 | Pentadecane, 2.6.10.14-tetramethyl- (CAS)
32 38379 1018233 0.912 197702 0.69 71.05|Octadecane (CAS)
33 3845 1318653 1.182 26325 0.91 57.00|Docosane (CAS)
34 38572 803190 0.720 142026 0.49 14595
135 38.746 1476672 1.323 203835 0.71 71.05|Octadecane (CAS)
136 38834 674274 0.604 134226 0.47 5705
137 38972 1124370 1.008 242583 0.84 71.05| Tetracosane (CAS)
138 39.051 791043 0.709 145922 0.51 137.00
139 39.148 511670 0.459 147739 0.51 71.05
40 39264 541752 0.485 107584 037 57.00|Docosane (CAS)
41 39.391 262193 0.235 57366 0.20 5705
42 39.510 544529 0.488 88941 0.31 71.05
143 39.638 466438 0418 104580 0.36 57.00|Eicosyl nonyl ether
144 39.807 489383 0.439 67930 0.24 57.00| Tetracosane
145 39.898 279551 0.251 77050 0.27 57.05| Tetracosane
146 40.121 243981 0.219 69794 0.24 71.00| Tetracosane (CAS)
147 40350 359162 0.322 119149 0.41 57.00|Docosane (CAS)
148 40.827 312350 0.280 82505 0.29 57.00
149 40933 425116 0.381 104501 0.36 71.00|Hexadecyl octyl ether
150 41338 411999 0.369 101959 0.35 277.00
151 41518 560364 0.502 119069 0.41 71.05|Docosane (CAS)
152 41.747 998005 0.894 302717 1.05 71.05|Dotriacontane (CAS)
153 41.894 646109 0.579 154685 0.54 71.05|Docosane (CAS)
154 41979 675331 0.605 167235 0.58 71.05|Nonacosane
155 42.140 896468 0.803 173181 0.60 71.05|Octadecane (CAS)
156 42218 691369 0.620 207727 0.72 57.00| Tetracosane (CAS)
157 42328 304886 0.273 77791 0.27 71.00
158 42441 1247683 1118 241790 0.84 71.05 | Tetratriacontane (CAS)
59 42.546 1343179 1.204 226244 0.78 150.00 | 2-Methoxy-4-vinylphenol
60 42714 895076 0.802 231393 0.80 71.05| Tetratetracontane (CAS)
61 42.792 563873 0.505 157272 0.55 57.00
162 42871 932230 0.835 187732 0.65 71.05 |Hexadecane, 2 6,10.14-tetramethyl- (CAS)
163 42960 310877 0.279 117131 0.41 7105
64 43.035 364673 0.327 34058 0.46 57.00
65 43.110 422057 0.378 28534 0.45 71.05
66 43.160 380896 0.341 38780 0.48 57.05
167 43231 869681 0.779 163738 0.57 71.05
68 43363 555963 0.498 115483 0.40 197.00
69 43431 450642 0.404 99069 0.34 71.05
70 43.610 238576 0.214 69228 0.24 195.00
171 43851 602401] __ 0.540 105866 037 81.00] alpha Furfuryliden-alpha furyimethyl
172 43950 419484 0.376 121022 0.42 57.00| Tetrapentacontane
73 4423 642776 0.576 101375 0.35 191.00|Phenol. 2.4-bis(1. 1-dimethylethyl)- (CAS)
74 4436 422569 0.379 74870 0.26 71.05
75 4459 411392 0.369 78348 0.27 195.00
176 4485 388813 0.348 93827 033 71.05|Dodecane, 2.6.11-trimethyl-
111587746/ 100.000 28839773 100.00
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Tabel Lampiran F1. Komponen Senyawa Volatil Kopi Robusta Tanpa Perlakuan
Perkeambahan dan Kopi Robusta yang Dikecambahkan pada Berbagai Tingkat

Kematangan
Coffi
Com Taost:(:‘ Surface Area (%)
N Volatil R podun Odor s
) Compo T Cate Descrip Flavor
und gory tion® Wheel Semi -
a Classifi Ai‘a;zn- Asalan- Matang- Mgfa':' i MaNt‘a):g- Matang-
cation Perkeca Perkeca Non Perkega Perkeca Perkecam
mbahan mbahan Per:ﬁ::mb mbahan mbahan bahan
Pyrazine and Derivatives
Methyl- 18 ’c\:gjége; Nutty/c
1 pyrazin 7 PzD roaste, ocoa 10,689 13,036 9,169 12,706 9,975 11,505
e 91 d
2,5-
dimethy 20 Cocoa, Nutty/c
2 | 5 PZD  roaste ocoay 4,542 5,090 4,092 5,127 4,636 4,285
pyrazin 56 d, nutty
e
2,6-
dimethy 20 Cocoa, Nutty/c
3 1 7 PZD  roaste 4 5,213 7,334 4,905 6,978 5,306 5,673
. ocoa
pyrazin 39 d, nutty
e
Ethyl 20 :\:)L:gé Nutty/c
4 pyrazin 9 PZD d 0c0a 2,267 2,822 - 2,948 - 2,695
© 62 cocoa
2,3-
! Nutty
dimethy 21 i
5 1 3 pzp oaste  Nultye 555 o5 - 2419 - 2,577
pyrazin 39 ’ ocoa
e cocoa
2-ethyl-
6- 22 Cocoa, Nutty/c
6  methyl- 4 PZD  roaste 4 2,937 4,012 3,175 4,732 2,791 3,550
pyrazin 87 ocoa
e
2-ethyl-
- 22 Cocoa,
7 metyl- 6 PZD roaste gc“;g’/c . - ; - - 1,972
pyrazin 87 d
e
2-ethyl-
5- 22
8 mety- 6 PZD Cotfoa' Nutty/e 2,028 2,676 ; 2,047 . .
pyrazin 87 nutty ocoa
e
Trimeth 23 Elc;g/a,
9 g'yrazi , 0 Pz pota, ggottay/c 6,010 . ; . - 7,086
e 56 roaste
d
g-g}hyl- Nutty,
1 d.’ th 24 burnt, Nutty/
MmeNY 2 PzD  roaste uyie - - - - 3,711 -
0 | ) 1 ocoa
Zyrazm coffee
Nutty,
Tetram sesam
1 ethyl 25 e Nutty/c
1 ) .0 PZD  seeds, 5,466 - 3,967 - 4,284 -
pyrazin ocoa
e 61 roaste
d
coffee
2- 31 Roaste
Acetyl- d
1 3 ! Nutty/c
2 - 02 PZD potato ocoa - - - 2,765 - -
methylp es,
yrazine nutty
TOTAL 41,210 37,795 25,307 40,623 30,703 39,343
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Furan and Derivatives

2- 30 Caram
furanm .0 FD el, Sweet 18,888 21,568 20,624 20,781 17,579 17,667
ethanol 59 coffee
Furfuryl 43 Sweet
ethyl 8 FD fruit ’ Fruity - - - - - 4,598
ether 58 Y
TOTAL 18,888 21,568 20,624 20,781 17.579 22,265
Ketone and Derivates
1-
hidroxy- 20 Caram
2- .0 aHK el Sweet 3,134 - 3,293 - 3,646 2,675
propan 29 sweet
one
1-(2- Sweet,
furanyl) 216 caram Fruit _ _ R _ 2437 _
ethano o el, Uty ’
80 .
ne fruity
TOTAL 3,134 - 3,293 - 6,083 2,675
Aldehyde and Derivatives
2- Sweet,
furanca 24 nutty.
9 AD ! Sweet - - - - 0,413 -
rboxald 93 caram
ehyde el
5-
r2n-ethyl- 28 Sweet,
f A AD caram Sweet 5,061 8,888 4,450 7,428 5,360 0,528
uranca 01 ol
rboxald
ehyde
TOTAL 5,061 8,888 4,450 7,428 5,773 0,528
Phenol and Derivatives
2-
methox
35 Smoky
e 2 PH oumy  Roaste 2,108 - 0,342 - 2,336 -
phenol 66 D spic
(guaiac picy
ol)
2-
" ethox Spicy,
vingphe 5  DHoodove, - gqpiee 12032 14743 17,725 14241 13279 13,633
D phenoli
nol (4- 37 c
vinylgu
aiacol)
24-
bis(1,1- 44 PH Astring
dimethy 2 D ent, 3,590 7,055 - 6,422 3,621 3,989
lethyl) 31 bitter
phenol
2,6-
bis(1,1- 44 PH Astring
dimethy 2 D ent, - - 0,427 - - -
lethyl) 52 bitter
phenol
4-ethyl-
- 39 PH Spicy,
methox .0 D phenoli  Spices - - 6,834 - - -
y 73 c
phenol
TOTAL 17.731 21,798 25,328 20,663 19,263 17,622
Ester and Derivatives
2-
furanm 26 Sweet,
7 ES L Fruity 3,14 5,17 3,15 4,92 2.71 3,55
ethanol 65 fruity
acetate
TOTAL 3,14 517 3,16 4,92 2,71 3,55
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Pyridine
Pyridin 16 Fishy. Sour/fer
1 .0 PD ! 7,48 4,77 7,67 5,58 6,81 4,52
e 42 sour mented
TOTAL 7,48 4,77 7,67 5,58 6,81 4,52
y-Lactone
Dihydro 29 Cream
1 ;Z(SH)' 9y vty g - - 10,17 - 7,96 9,50
uranon 30 caram
e el
TOTAL - - 10,17 - 7,96 9,50
Carbonic Acid
24 Acidic,
1 Acletlc 4 MA punge Sour/fer 3.36 B ; R 315 R
acid nt, mented
57
cheesy
TOTAL 3,36 - - - 3,15 -

Keterangan: 2AD: Aldehyde, aHK: a-Hydroxyketone, ES: Ester, FD: Furan derivatives, yLC:
y-Lacton, MA: Monocarbonik acid, PD: Pyridine, PHD: Phenol derivatives, PZD: Pyrazine
derivatives; PKeterangan aroma setiap senyawa volatil berdasarkan data yang diperoleh dari
Flavornet, Zakidou et al. (2021), serta Ongo et al. (2021); °Menyatakan 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




105

Pengujian kadar fenol

metode spektrofotometri

Analisa senyawa flavor

metode gc-ms
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