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LAMPIRAN

Lampiran 1. Titik Lokasi Penelitian

Lampiran 2 Hasil Pengujian Cupping Test Dengan Metode Berbeda

%

N7/

MBORATORI\(I PENGUJI
(Laboratory for Testing)
PUSAT PENELITIAN KOPI DAN KAKAO
(indonesian Coffee and Cocoa Research Institute)

“LP PUSLITKOKA”

)

V

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)

FR-LP.5.10,01.0201-C3
No.02.22.1.033 -C
02.22.1.0336

15-08-2022

22.08-2020 — 22-08:2022
8ijl kopi/green beans Robusta DP.

Nomer Contoh (Sampe Number)

Tanggal Penerimaan Contoh (Sample received)
Tanggal Pengujian (Date of testing)
Jenis Contoh (Kind of sample)

Identitas Contoh: Kopi Robusta Pinrang Sulawes! Selatan Natural (Ory
Proses)

Korakterstik | SkorCtarasa(Cup | Karaktarhtlk | . Skor Gitarasa (Cup

(ch testing Score)*
Fragrance/Aroma. 775 | Uniform Cups 1000
Flavor 775 Balance 775
Aftertaste 775 Clean Cips 1000
sait/Acid 750 | overal 75
s o Ny s
Mouthfeel/Body 7.50 | Finai score: 8125
Notes Brown Sugar, Spicy, Chil ke

* Keterangsn skor:
(Score natation)
** Final Score notatjon: Nilal minimum untuk (Minimurn Value for) Specialty Grade = 80

Jember, 22-08-2022

6:006.75= Good; 7.00 - 7.75= Very good; 8.00-8.75= Excellent; 9.00-9.75« Outstanding

tatan
Manajer Teknis

Hasil analisis in hanya menerangkan atribut muty

bardasarkan 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). A Butl Ynjung Sari, S.TP, M.Si

Hasil analisi ini hanya berfaku selama 3 butan (This results valid within 3 manths)

LAPORAN HASIL UJI CITARASA
(Report of Cup Testing)
No.02.221.0337 -C

02.22.1.0337
15-08-2022

Nomer Contoh (Sample Number)
Tanggal Penerimaan Contoh (Sample received)
Tanggal Pengujian (Date of testing)

Jenis Contoh (Kind of sample)

FRAP. 5.10,01.0201-C3

L3 ot o et e 3

22.08-2022 — 22082022
81l kopi/green beans Robusta WP

Identitas Contoh: * Kopi Robusta Pinrang Sulawes Selatan Semi Wash.
Korakteristk | Skor Ctarasa (Cup. | Karakteristik | . Skor Citarasa (Cup
(Characteristic) testing Score)* || (Characteris testing Score)*
Fragrance/Aroma 800 | nitorm cuss 1000
Flavor 778 Balance 750
Aftertaste 750 |} crean cups 1000
Salt/acid 725 [l overa 750
Bitter/Sweet 200 ‘ Taints-Fauts 000
Mouthfeel/Body 750 | Final score** 80,00
Notes 8rown Sugar, Spicy, Carfander.

* Keterangan skor:
(score notation)

600 6.75= Good; 7,00 - 7.75= Very good; 8.00-8.75= Excellent; 9.00 -9.75= Outstanding

untuk

Catatan (Notes):
Hasi

liss inl hanya menerangkan atribut muty
diufi BUKAN an atrib
nama, jenis atau asal contoh (This result explains only the
attribute of the quaiity based on the sample tested, NOT
explains attributes of name, type and origin of the sample).

Hasil anal

3 bulan (This

Jember, 22-08-2022

i ko

Ariza B Tunjung Sarl, 5.TP, M.SI

3 months)

Page2 of 2

Page2 of 2
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LABORATORIUM PENGUJI

%) (Laboratory for Testing)
PUSAT PENELITIAN KOPI DAN KAKAO INDONESIA
{Indonesian Coffee and Cocoa Research Institute)
“LP PUSLITKOKA”

LABORATORIUM PENGUJI

B (Laboratory for Testing)
PUSAT PENELITIAN KOPI DAN KAKAO INDONESIA
(indonesian Coffee and Cocoa Research Institute)
“LP PUSLITKOKA”

FRLP. 5.10.01.0201-C3

aan Contoh (Sample received)  © 15-08-2022

of testing) 22082022 — 22082022
Bijl kopi/green beans Robusta WP

LAPORAN HASIL UJI CITARASA
(Report of Cup Testing)
No.02.221.0338 -C

r Conton (Sample Number) 022210338

Xopi Robusta Pinrang Sulawes! Selatan Full Wash
Proses.

Skor Citarasa (Cup |

Skor Citarasa (Cup Karakteristik
testing Score)*
775 Uniform Cups 1000
750 Balance 725
7.00 Clean Clips 1000
7.00 Overall 700
7.00 Teints-Faults 000
725 Final Score** 7275
Brown Sugar, Spicy, Cbi, Grassy, Astringent Aftertaste

i 600+ 6.75= Good; 7.00 - 7.75= Very good; 8.00- 8.75= Excellent; 9.00 - 9.75= Outstanding

n: Mlaf minimum untuk (Minimurm Value for) Specialty Grade = 80
Jember, 22-08-2022

Mangier Teknis

Ariza 80diTGnjung Sarl, S.TP, M.Si

Hasil analisis ini hanya berlaku selama 3 bulan (This

s valid within 3 months).

FR-LP. 5.10,01.02.01-C3

LAPORAN HASIL UJI CITARASA
(Report of Cup Testing)
No.0222.0339 -C

Nomer Contoh (Samole Number) 022210339
Tanggal Pener 15-08-2022
Tanggsl Penguiian (Date of testing) 22082022 — 22:08:2022

Jenis Contoh (Kind of sample) Bijl kopi/green beans Robusta DP.

Identitas Contoh: Kopi Robusta Pinrang Sulawesi Selatan Proses

Pengolahan Campuran.

Karakteristik | Skor Citarasa (Cup Karakteristik Skor Citarasa (Cup

(@ testing Score)*
Fragranca/Aroma 7.50 Uniform Cups 1000
Flavor 750 Balance 735
Aftertaste 700, Cean Cupt 1000
Salt/Acid 7,00 Overall 700
Bitter/Sweet 725 Talnts-Faults 000
Mouthfee!/Body 7.25 Fina! Score** 775
Notes: Nutty, Caramelly, Spicy, Chill.

d; 7.00 - 7.75= Very good; 8.00 - 8.75= Excellent; 9,00 - 9.75= Outstanding

** Final Score potation: Nilal minimum untuk (Minimum Value for) Specialty Grade = 80

Jember, 22-08-2022
Catatan (Notes)
Wanaijer Teknis

Ariza8GdF Tunjung Sar, 5.TP, M.S|

Hasil anafiss ini hanya berlaku selama 3 bulan (This results valid within 3 months).

Page2 of 2

Page2 of 2

Lampiran 3. Hasil Pengujian Warna Kopi Robusta dan Analisis Sidik Ragam

(ANOVA)

Sam
Al
pel

A2 A3

A4

I a b |

a b | a b

a

Ul 49.2 | -7.2| 34.3 | 40.0

2.9 447 | 70.3| 33.7 24.9

30.5

7.4

4.1

U2 48.7 | -6.91 295 | 394

3.3 48.6 | 70.1| 26.7 22.0

27.3

5.1

4.1

U3 46.5 | -5.5| 28.7 | 42.2

0.7 37.8 | 68.8| 30.7 21.5

27.9

5.7

6.4

U4 47.0 | -5.5| 29.1 | 43.7

11 37.9 | 68.7|34.2 19.9

27.5

5.5

6.6

U5 47.0 | -5.5| 29.2 | 43.8

0.6 34.7 | 63.1| 34.2 19.1

27.3

5.7

6.6

Lampiran 4. Hasil Pengujian Warna Kopi Robusta dan Analisis Sidik Ragam

(ANOVA)

ANOVA

Nilai_Kecerahan

Sum of
Squares df

Mean
Square F Sig.
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Between 2498.341 3 832.780 24983405. .000

Groups 333
Within .000 8 .000

Groups

Total 2498.341 11

Nilai_Kecerahan

Duncan?®
Subset for alpha = 0.05

Perlakuan N 1 2 3 4
Metode 3 28.1033

Petani

Semi Basah 3 41.8167

Natural 3 47.6767

Basah 3 68.2033
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

ANOVA
Nilai_Kekuningan_b
Sum of Mean
Squares df Square F Sig.
Between 2387.067 3 795.689 74.631 .000
Groups
Within Groups 85.293 8 10.662
Total 2472.360 11
Nilai_Kekuningan_b
Duncan?
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
Hitam 3 4.8667
Merah 3 22.8000
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Hijau 3 31.0000

Kuning 43.7333
Sig. 1.000 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

w

ANOVA
Nilai_Kemerahan_a
Sum of Squares df Mean Square F Sig.
Between Groups 4070.206 3 1356.735 395.233 .000
Within Groups 54.924 16 3.433
Total 4125.130 19
Nilai_Kemerahan_a
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
Hijau 5 -6.1200
Kuning 5 1.7200
Hitam 5 5.8800
Merah 5 31.9000
Sig. 1.000 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 5.000.
Lampiran 5. Tabel Pengujian Densitas
Jenis Warna Ulangan Berat/Liter Rata-Rata Berat/Liter
1 549
Hijau 2 551 550
3 550
1 589
Kuning 2 588,9 589.45
3 589.9
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641

Cherry Merah

639

640

640

565

Hitam

563,1

564.5

WIN [P W I[N |

564

Lampiran 6. Hasil Analisis Sidik Ragam (ANOVA) Densitas

ANOVA
Densitas
Sum of Mean
Squares df Square F Sig.
Between 14120.303 3 4706.768 14445.322 .000
Groups
Within Groups 2.607 8 .326
Total 14122.909 11
Densitas
Duncan®
Subset for alpha = 0.05
Jenis_Petik N 1 2 3 4
Hijau 3 550.33
Hitam 3 564.33
Kuning 3 589.63
Cherry 3 640.33
Merah
Sig. 1.000 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.
Lampiran 7. Hasil Analisis Sidik Ragam (ANOVA) Kadar Air
ANOVA
Kadar_Air
Sum of Mean
Squares df Square F Sig.
Between 9.813 3 3.271 98132.250 .000
Groups
Within Groups .000 8 .000
Total 9.813 11
Kadar_Air
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Duncan®
Subset for alpha = 0.05

Perlakuan N 1 2 3 4
Metode 3 10.5167

Petani

Natural 3 12.3167

Semi Basah 3 12.4767

Basah 3 12.8667
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 8. Hasil Analisis Sidik Ragam (ANOVA) Kafein

ANOVA
Kafein
Sum of Mean
Squares df Square F Sig.
Between .059 3 .020 395.111 .000
Groups
Within Groups .000 8 .000
Total .060 11
Kafein
Duncan?®
Subset for alpha = 0.05
Perlakuan N 1 2 3 4
Metode 3  1.7900
Petani
Basah 3 1.8233
Semi Basah 3 1.9133
Natural 3 1.9667
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 9. Hasil Analisis Sidik Ragam (ANOVA) Asam Klorogenat

ANOVA

Asam_Klorogenat

Sum of Mean

Squares df Square F Sig.
Between .530 3 177 5304.250 .000
Groups
Within Groups .000 8 .000
Total 531 11
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Asam_Klorogenat

Duncan?®
Subset for alpha = 0.05

Perlakuan N 1 2 3 4
Metode 3 .80333

Petani

Basah 3 1.24333

Semi Basah 3 1.28667

Natural 3 1.32333
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 10. Hasil Analisis Sidik Ragam (ANOVA) Total Fenol

ANOVA
Total Fenol
Sum of Mean
Squares df Square F Sig.
Between 162.285 3 54.095 8.003 .009
Groups
Within Groups 54.072 8 6.759
Total 216.357 11
Total_Fenol
Duncan®
Subset for alpha = 0.05
Perlakuan N 1 2 3
Metode 3 126.00133
Petani
Natural 3 129.38767 129.38767
Semi Basah 3 133.77700 133.77700
Basah 3 135.34300
Sig. .149 .072 482

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 11. Hasil Analisis Sidik Ragam (ANOVA) Total Flavonoid

ANOVA

Total Flavonoid

Sum of Mean

Squares df Square F Sig.
Between 34.084 3 11.361 11361382.75 .000
Groups 0
Within Groups .000 8 .000
Total 34.084 11
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Total_Flavonoid

Duncan?®

Subset for alpha = 0.05
Perlakuan N 1 2 3 4
Metode 3 34.33600
Petani
Basah 3 37.26500
Semi Basah 3 38.18500
Natural 3 38.68700
Sig. 1.000 1.000 1.000 1.000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 12. Hasil Analisis Sidik Ragam (ANOVA) Total Padatan Terlarut

ANOVA
Total_Padatan_Terlarut
Sum of Mean
Squares df Square F Sig.

Between 11.333 3 3.778 11.333 .003
Groups

Within Groups 2.667 8 .333
Total 14.000 11

Total Padatan_Terlarut
Duncan?
Subset for alpha =
0.05

Perlakuan N 1 2

Semi Basah 3 15.33333

Metode 3 15.33333

Petani

Basah 3 15.66667

Natural 3 17.66667

Sig. 517 1.000

Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Lampiran 13. Hasil Analisis Sidik Ragam (ANOVA) Gula Reduksi

ANOVA
Gula_Reduksi
Sum of Mean
Squares df Square F Sig.
Between 39.000 3 13.000 13.000 .002
Groups
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Within Groups 8.000 8 1.000
Total 47.000 11

Gula_Reduksi
Duncan?

Subset for alpha = 0.05

Perlakuan N 1 2 3
Metode 3 13.0000

Petani

Basah 3 15.0000

Semi Basah 3 16.0000

Natural 3 18.0000
Sig. 1.000 .256 1.000

Means for groups in homogeneous subsets are
displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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Lampiran 14. Daftar Nama, Umur, dan Pendidikan Petani Pada Kopi Desa
Lembang Mesakada

No Nam J.K | Umur | Pendidikan Akhir
a

1 Sulle L 54 Tamat
SD/Sederajat

2 Solon P 60 Tamat
SD/Sederajat

3 Kuala L 52 SLTP/Sederajat

4 Tonglo P 42 Tamat
SD/Sederajat

5 Tandi P 48 Tamat
SD/Sederajat

6 Yohanis Kadang L 51 Diploma IV/Strata

1

7 Rewa P 47 Tamat
SD/Sederajat

8 Kate L 31 SLTP/Sederajat

9 Patola P 45 Tamat
SD/Sederajat

10 Titus Ninong L 51 Diploma IV/Strata

1

Lampiran  15. Kuesioner Pengetahuan dan Keterampilan Petani dalam
Pengolahan Kopi dengan Cara Benar

No. Pertanyaan YA |TIDAK
A. Pengetahuan
Apakah Bapak mengetahui cara memetik kopi dengan N
1 | carabenar ?
Apakah waktu dan jumlah produksi berpengaruh N
2 terhadap metode yang Bapak lakukan ?
3 Apakah Bapak mengetahui tentang mutu kopi Robusta \
4 Apakah Bapak mengetahui tentang harga kopi Robusta \

dengan mutu yang benar ?

5 Apakah Bapak mengetahui pengaruh pengolahan yang v
salah terhadap mutu kopi ?

6 Apakah Bapak menjual kopi di tengkulak ? v

B. Keterampilan

XXX



7 Apakah Bapak melakukan pemetikan kopi dengan cara v
teliti dan petik merah

8 Apakah Bapak melakukan sortasi dalam proses v
pengolahan kopi ?

9 Apakah Bapak melakukan penentuan harga saat \
melakukan penjualan ?

10 Apakgh Bapak melakukan pengeringan dengan para- \
para “

Lampiran 16. Dokumentasi Kegiatan

1. Pemetikan Kopi Cherry Merah

XXXi



2. Pemetikan Metode Petani (Pelangi

XXXl
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5. Pengolahan Natural (Penjemuran Gelondong diatas Para-Para

6. Penjemuran Metode Petani (Penjemuran setelah dilakukan Hulling dan
Kontak Dengan Tanah

XXXIV



7. Pengolahan Semi Basah

8. Pengolahan Basah
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9. Penghalusan Green bean

10. Penimbangan Sampel
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12.Pengujian Total Padatan Terlarut
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