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The Comparison of Roasting Levels on the Caffeine Content in Robusta (Coffea
canephora), Arabica (Coffea arabica), and Liberica Coffee (Coffea liberica)
ROUDLOTUZ ZAHRO

ABSTRACT

Coffee is one of the plants that can be Jound in Indonesia. Three types of coffee
are grown in Indonesia: Arabica, Robusta, and Liberica. A unique and high-
quality taste and aroma can be obtained if the coffee undergoes a roasting
process. There are three roasting levels: light roast, medium roast, and dark
roast. The level of roasting will affect the amount of caffeine. This study aimed o
determine the comparison of roasting levels on the caffeine content in Robusta
Coffee (Coffea canephora), Arabica Coffee (Coffea arabica), and Liberica Coffee
(Coffea liberica). The research method was experimental. The results showed that
the caffeine content with a light roast level in Robusta Coffee, Arabica Coffee, and
Liberica Coffec were 3767.63 uglg: 2566.18 ug/g; 2457.35 pg/g respectively. The
results showed that the caffeine content with a medium roast level in Robusta
Coffee, Arabica Coffee, and Liberica Coffee were 4920.06 ug/g: 2629.13 ug/g:
4357.53 ug/g respectively. The results showed that the caffeine content with a
dark roast level in Robusta Coffee, Arabica Coffee, and Liberica coffee were
3974.05 uglg; 3213.55 pg/g; 2620.06 pglg, respectively. This study concludes
that the highest caffeine content is found in Robusta and Arabika coffee at dark
roast levels, each amounting to 5974,05 ug / g and 3213,55 u / g. Liberika coffee
has the highest caffeine levels, reaching 4392,53 u / g at medium roast.

Keywords: Roasting, Caffeine, Coffee.
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Perbandingan Tingkat Roasting Terhadap Kandungan Kadar Kafein Pada
Kopi Robusta (Coffea canephora), Kopi Arabika (Coffea arabica), Kopi
Liberika (Coffea liberica)

ROUDLOTUZ ZAHRO

ABSTRAK

Kopi merupakan salah satu tanaman yang dapat ditemukan di Indonesia. Ada tiga
jenis kopi yang berkembang di Indonesia, yaitu jenis Arabika, Robusta, dan
Liberika. Rasa dan aroma yang unik dan berkualitas dapat diperoleh jika kopi
mengalami proses roasting (sangrai). Roasting (sangrai) terdapat tiga tingkatan
roasting (sangrai) meliputi tingkat sangrai ringang (light roast), tingkat sangrai
menengah (medium roast), dan tingkat sangrai gelap (dark roast). Tingkat
roasting akan mempengaruhi jumlah kafein. Tujuan peneliian ini untuk
mengetahui perbandingan tingkat roasting terhadap kandungan kadar kafein pada
kopi Robusta (Coffea canephora), Kopi Arabika (Coffea arabica), Kopi Liberika
(Coffea liberica). Metode penelitian ini yaitu eksperimental. Hasil uji kadar kafein
dengan tingkat light roast pada Kopi Robusta, Kopi Arabika, dan Kopi Liberika
masing-masing sejumlah 3767,63 pg/g; 2566,18 ug/g; 2457,35 pg/g. Hasil uji
kadar kafein dengan tingkat medium roast pada Kopi Robusta, Kopi Arabika, dan
Kopi Liberika masing-masing sejumlah 4920,06 pg/g; 2629,13 ug/g; 4357,53
ug/g. Hasil uji kadar kafein dengan tingkat dark roast pada Kopi Robusta, Kopi
Arabika, dan Kopi Liberika masing-masing sejumlah 5974,05 pg/g; 3213,55 ug/g;
2620,06 pg/g. Kesimpulan dari penelitian ini adalah kadar kafein tertinggi
terdapat pada kopi Robusta dan Arabika di tingkat dark roast masing-masing
sebesar 5974,05 ug/g dan 3213,55 pg/g. Kopi Liberika mempunyai kadar kafein
tertinggi sebesar 4392,53 pg/g di medium roast.

Kata kunci: Sangrai, Kafein, Kopi
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