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CACAT MUTU BIJI KOPI INDONESIA
DEFECTS of COFFEE BEANS from INDONESIA

13,48 % Berlubang (Hama Bubuk Buah) / 36,94 %
Hitam ( Petik Muda) /7,85 % Pecah (Huller Kurang
Tepat) / 37,70 % Warna Coklat, Berkulit Ari,
Bertutul-tutul (Fermentasi Dan Huller Kurang
Tepat) / 3,83 % Berbatu, Bergelondong, Campur
kerikil-Tanah (Sortasi Longgar)

(13.48% holey (Chery Pest borer) / 36.94% Black bean
(Green/young chery) / 7.85% Broken (Huller Less
Proper) / 37.70% Brown Color, Silver skinned, spotted-
leopard (Fermentation And Huller Less precise) /
3.83% Rocky, dried crery, Mixed gravel (Sorting
Loosely)



300 gram contoh kopi biji (gram of coffee beans sample)

SNI 01-2907-2008 (ZIndonesian National Standard)

Klasifikasi Mutu Berdasarkan Sistem Nilai Cacat
Quality classification system is based on the defects value

Mutu / Grade Syarat Mutu (Quality requirement)

Mutu/ Grade1  Jumlah nilai cacat maksimum 11
(Maximum total defects value)

Mutu/ Grade2  Jumlah nilai cacat (Total defects value) 12 - 25
Mutu/ Grade3  Jumlah nilai cacat (Total defects value) 26 -44
Mutu / Grade 4-a Jumlah nilai cacat (Total defects value) 45 - 60
Mutu / Grade 4-b Jumlah nilai cacat (Total defects value) 61-80
Mutu/ Grade5 Jumlah nilai cacat (Total defects value) 81 -150
Mutu/ Grade 6  Jumlah nilai cacat (Total defects value) 151 - 225
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Penentuan Besarnya Nilai Cacat Kopi
The Defects Value Determination of Coffee Beans

Jenis cacat (Defects)
1 (satu) biji hitam (black beans)
1 (satu) biji hitam sebagian (partly black beans)
1 (satu) biji hitam pecah (broken black beans)
1 (satu) kopi gelondong (dried chery)
1 (satu) biji coklat (Sour beans)
1 (satu) kulit kopi ukuran besar (Large husk)
1 (satu) kulit kopi ukuran sedang (medium husk)
1 (satu) kulit kopi ukuran kecil (small husk)
1 (satu) biji berkulit tanduk (parchment beans)
1 (satu) kulit tanduk ukuran besar (large parchment
1 (satu) kulit tanduk ukuran sedang (medium parchment)
1 (satu) kulit tanduk ukuran kecil (small parchment )
1 (satu) biji pecah (broken beans)
1 (satu) biji muda (imature beans)
1 (satu) biji berlubang satu (one hole beans)
1 (satu) biji berlubang lebih dari satu (some holed beans)
1 (satu) biji bertutul-tutul (untuk proses basah)
1 (satu) ranting, tanah atau batu berukuran besar
(large size of branches, soil or stone)
1 (satu) ranting, tanah atau batuberukuran sedang)
(medium size of branches, soil or stone)
1 (satu) ranting, tanah atau batuberukuran kecil)
(small size of branches, soil or stone)

Nilai cacat (Defects Value)
1 (satu)

% (setengah)

% (setengah)

1 (satu)
Y4 (seperempat)
1 (satu)

Y (setengah)

1/5 (seperlima)

Y (setengah)

Y (setengah)

1/5 (seperlima)

1/10 (sepersepuluh)
1/5 (seperlima)

1/5 (seperlima)

1/10 (sepersepuluh)
1/5 (seperlima)

1/10 (sepersepuluh)

5 (lima)
2 (dua)
1 (satu)
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Dasar Penentuan Besarnya Nilal Cacat Kopi

The basis determination of defects value of coffee beans

black bean

< sour or rancid beans

2 beans in parchment
1 cherry

1

large husk

2—3 small husks
3 shells

1

large stone/earth clod

medium-sized stone/earth clod
small stone/earth clod
large stick
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1

5 broken beans

medium-sized stick
small stick

5 green or immature beans
5 insect damaged beans




KONTES KOPI SPESIALTY INDONESIA KE 1 DI JAKARTA 2008
(The 1rst Indonesian Specialty Coffee Contest Jakarta 2008)




KONTES KOPI SPESIALTI INDONESIA KE 3 DI DENPASAR — BALI 2010
(The 3rd Indonesian Specialty Coffee Contest Denpasar — Bali 2010)
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KONTES KOPI SPESIALTI INDONESIA KE 4 DI JAKARTA, 2011
(The 4th Indonesian Specialty Coffee Contest, Jakarta 2011)



Sponsor :

Urganizer
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KONTES KOPI SPESIALTI INDONESIA KE-5 D
(The 5th Indonesian Specialty Coffee Contest, Denpasar-Bali 2012)
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Lelang Kopi Spesialti Indonesia Ke-1 2010 D| Ball

(The 1rst Indonesia Specialty Coffee Auction, Bali, 2010)
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Lelang Kopi Spesialti Indonesia Ke-2 2012 Di Surabaya
(The 2nd Indonesia Specialty Coffee Auction, Surabaya, 2012)
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Pengolahan Kopi Hulu
(Primary Coffee Processing)
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FAKTOR-FAKTOR YANG MEMPENGARUHI MUTU KOPI

( Coffee Quality Determined Factors)

= VArietas/Klon (Varieties/Clones)

= Varietastertentu dapat menghasilkan mutufisik dan ‘Citarasa baik,
akan tetapi ada juga sebaliknya ( Certain varieties may produce
good physical quality and taste, but there are also the
opposite).

= Tinggi Tempat Penanaman (A/titude)

« Makin tinggi tempat penanaman mutu citarasanya akan
semakin baik ( Higher altitude, better flavor)

= Kejaguran-Tanaman (Plant Healthiness)

= Tanaman yang pertumbuhannya kurang sehat akan menghasilkan mutu fisik
dan citarasa yang kurang baik ( Plants that grow less healthy will result in
physical quality and the taste. is not good)

= Penggunaan Penaung (Shading Tree)

= Tanaman kopi yang dinaungi cukup citarasanya lebih baik dibanding
dengan yang tanpa dinaungi (Coffee plants with shaded tree will
produce better flavor than those without shaded tree).



FAKTOR-FAKTOR YANG MEMPENGARUHI MUTU KOPI
( Coffee Quality Determined Factors)

= Tingkat serangan hama dan penyakit (Pest and
disease)

= Serangan hama dan penyakit dapat menurunkan mutu fisik
maupun citarasa kopi biji (Pests and diseases can reduce the
physical quality and flavor of the coffee beans).

= Mutu petik buah (Harvesting Method)

= Buah yang dipetik pada saat masak optimal mutu fisik dan
citarasa lebih baik dibanding dengan buah yang dipetik racut (
Selected picking of coffee chery will produce better flavor than
not selected picking)..

= Cara Penanganan Pasca Panen (Post Harvest /
Processing)

= Pengolahan basah akan menghasilkan mutu lebih baik dibanding olah
kering. Penyimpanan buah kopi yang kurang baik dapat menimbulkan
cacat rasa. (Wet processing will produce better quality than if dry
process. Poor storage of coffee chery may be cause defects on the
flavor).




(Worker for reaping the harvest)

CITARASA KOPI tergantung pada : =
(COFFEE flavor depends on) g langkap yang petik hijau !!!

Jenis/klon/varietas Tanaman.
Origin/daerah/wilayah Asal/Ketinggian.
Metode Budidaya Tanaman. Kesehatan
Tanaman. Kondisi Buah Kopi Saat Dipetik.
Pengolahan Pasca Panen. (Pulping,
Fermentasi, Pengeringan DIl.). Pengemasan,
Penggudangan, Pengangkutan.
Penyangraian DII.

(Type / clones / varieties of plants. Origin /
area/ region of origin / Height. Cultivation
method. Plant Health. Picked Current
conditions Coffee chery. Post-harvest
processing. (Pulping, fermentation, drying
Etc.). Packaging, storage, Freight.
Penyangraian Etc.)
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_ Arabika :
i‘ Aroma Tajam Flavor Bagus
%! Floral, Flowery, Honeyed,
' Acidity Kuat, Mild
B ’) (Arabica : Strong fragrance

\~ & Aroma, Floral, Flowery,
w#' Honeyed, Good Acidity,




KOPI ARABIKA KOMASTI
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Robusta : Aroma Datar,

Flavor Datar, Chocolaty,

Karamelly,

Pahit, Sepat, Body Kuat
ARE .« B (Robusta : Flat Aroma &

S B~ RNy I ' .{}"\ oy Fragrance, Chocolaty,

. Untuk Dataran Rendah — Menengah * | Caramelly, Bitter,
I BP 436 (Low — Medium Altitude) BP 920  Astringent, Heavy Body)
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Citarasa Khas : ried chery Aroma, Green, Grassy, Herbal, Very
KOPI LIBERICA / Sweet Taste.

EXCELSA > Untuk  specific Caharcters > Dried chery Aroma, Green, Grassy, Herbal,
Dataran rendah, Very Sweet Taste

bergambut PRI o DR NTRE
(Liberica /Excelsa A= T Wald ol
Coffee > Low land, . ' SV
“Peat moss” land, '



Kopi-Kopi Liberoid —Jambi

(Jambi Liberoic’s Caffe)
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Buah Kopi Liberica (Cherry)
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Hasil Pulper (Parchment)
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Dataran Tinggi : Aroma Tajam, Flavor Kuat, AC|d|ty Kuat |\/|I|d
(High Land : Excellent Fragrance, Aroma And Flavors, Good Acidity, Mild)




Dataran Rendah Aroma Dan FIavor Datar Acrdrty Trdak‘Ada/ Lernah Sangat
Pahit Dan Sepat, Body Kuat

(Low Land Flat Fragrance [ Aroma / Flavor Very Brtter Astrlngent Heavy Body)
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Per5|apan Panen (Harvestlng)

a(’ SR
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Kondisi Buah Kopi Sa’at
Dipetik. Warna Buah :
Maksimum Merah ,
Minimum Kuning ,

Jangan sampai masih
hijau atau kelewat
hitam







Sampai Kinipun tetap =g .\.







BUAH KOPI MASIH MUDA

Buah masih muda. Warna buah Hijau : Jika terpetik maka : Warna Fisik Biji yang akan dihasilkan Hitam —
Putih pucat. Aroma, Flavor, acidity, dan Body Lemah. Cacat Rasa : Grassy, bitterness, astringency sangat
tinggi.
The cherry is still young. Green cherry color. Coffee beans : Color Physical beans that will be generated Black - White pale.
Aroma, Flavor, acidity, and Body Weak. Defects Taste: Grassy, bitterness, high astringency

TIDAK ROI FH DIPFTIK 11l (Miict be not nicked)




BUAH KOPI SUDAH MULAI TUA
DAN MULAI MASAK
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Buah kuning / sebagian besar masih hijau-kekuningan. Warna Buah : Hijau -
kekuningan: Warna Fisik Biji : keabu-abuan sampai hijau pucat. Aroma, Flavor, acidity,
dan Body Lemah. Cacat Rasa : Grassy, bitterness, astringency tinggi.

Yellow fruit / most-yellowish green. Cherry color: green - yellow: Physical bean :
greyish to pale green. Aroma, Flavor, acidity, and thin Body. Defects Taste: Grassy,

ikt saencaec icvel =t se oeosre o~ur




BUAH KOPI SEBAGIAN BESAR
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Buah yang merah kekuningan dan sebagian besar berwarna merah. Fisik buah :
Kuning-kemerahan segar dan sehat. Harapannya : Fisik biji keabu-abuan, Aroma
dan citarasa bagus, Acidity seimbang. Body mantap, Bitterness sedang. Astringent
sedang, Cacat citarasa tidak ada.

Yellowish red cherry and mostly red. Physical cherry: Yellow-red fresh and healthy.
The hope: Physical beans grayish, Aroma and taste good, Acidity balanced. Body




BUAH KOPI SUDAH TUA DAN MASAK
OPTIMUM

il >
~ 5 :3
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Buah yang merah penuh. Pemetikan yang paling tepat pada kondisi ini. Fisik buah : Merah segar

dan sehat. Harapannya : Fisik biji keabu-abuan. Aroma dan citarasa bagus, Acidity
seimbang, Body mantap, Bitterness sedang, Astringent sedang, Cacat citarasa tidak
ada.

Full red of coffee cherry. Picking the most appropriate under these conditions. Physical
fruit: Red, fresh and health y. T he hape Ph ys:cal I EE gra ylsh Aroma and taste good,

¥y _rF_. . & = =, " - F Py A A P . =7 & ;A g = @ 4 = W -/ PN Y .y A



BUAH KOPI SUDAH MELEWATI
MASAK OPTIMUM

AN

a . f' PR = ak
Buah kelewat masak dan sebagian sudah kering di pohon. Buah kelewat masak dan hitam. Warna
Fisik Biji hitam sebagian sampai coklat. Aroma, Flavor, acidity, dan Body Sedang. Cacat Rasa :
Earthy, Moldy, dan Stink.

Over-ripe cherryand some already dry on the tree. Coffee cherry too ripe and black color. Coffee
beans : partial black to brown. Falvor profile : Medium on the Aroma, Flavor, acidity, and Body.
Defect : Earthy, Moldy, and Stink.

KELEWAT MASAK (OVERIPE CHERRY)




Suasana Dan Cara Panen
(Harvesting Conditions
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Hasil Pemetikan :
Harus segera diangkut ke Pabrik. Untuk
Menghindari Pembusukan buah Stinker
—~ | Fermented.
5 ,ﬁ‘; Picking Results:
W Should be immediately transported to the
. factory. To avoid : rotting on che cherry,

developing on stinker / Fermented defects.
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Penimbahgan (Weighing

il

buah hijau ( Cherry Classification)
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SORTASI MANUAL. Buah hijau dan hitam dipisah. Benda asing
dan kotoran dibuang.

Manual sorting. Green and black fruit are separated. Foreign
objects and filth are removed.
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OLAH BASAH — GILING KERING
FULL WASH -DRY HULLING

(WIB =West Indische Bereiding )

Sortasi buah kopi > Pengupasan buah kopi >
Fermentasi ( 1 — 2 hari) > Penjemuran atau
pengeringan mesin Kopi HS basah sampai dengan
kadar air kurang dari 12 % > Penggilingan
(Huller) > Sortasi / Grading > Pengemasan

Sorting coffee cherries > Pulping the coffee
cherry> Fermentation (1-2 days) > SunDrying or
mechanical drying of the wet parchment up to the
moisture content of less than 12% > Hulling the
parchment > Sorting / Grading > Packaging



FULL WASH DRY HULLING

PENGOLAHAN CARA BASAH
(WIB)

endospe

endoca

esocar

mesocCa

epica
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Sortasi Dengan Air : Pemilahan
Berdasarkan Berat Jenis

Sorting With Water :
Sorting Based On the Density

TENGGELAM :Warna Buah : MERAH —
/ Warna Fisik Biji : Kebiruan /
Aroma Dan Flavor : Bagus /
Pahit- Sepat- Body :
Seimbang

TERAPUNG : Warna buah hitam —
merah kehitaman / Warna Fisik Biji :
hitam sebagian — coklat / Aroma,
Flavor, acidity, dan Body kurang /
Cacat Rasa : Earthy, Moldy, dan Stink

SINK: Cherry Color: RED - YELLOW /
Coffee beans color: Bluish / Aroma
and Flavor: Good / Level of Acidity:
Good / Bitterness-Sastringency-Body:
Balanced

FLOATING: Cherry Color : black - dark
red / Coffee beans Color: black
majority - brown / Lack of : Aroma,
Flavor, acidity, and Body / Defects :
Earthy, Moldy, and Stink




tion)

Tempat Pengolahan (Floata

Perambangan Di




Buah Kopi Tertunda Pengupasan Buah (Pulper)

Condltlon Of Coffee Cherry Dela yed Pulplng Process
W ™ ' ; 8 ‘

‘§qum

-ngt’

\ .' Kopl Hs Dari Buah Tertunda 4 -7 Hari
(Parchment (0/4 Not-fresh Cherry)

e’

Kopi Hs Dari Buah Segar
(Parchment 0/ 4 Fresh Cherry)



PENGUPASAN
KULIT BUAH
(PULPING)

Tujuan :

Mengurangi beban
pengeringan dan
hulling

Memperbaiki mutu
fisik biji kering, dan
citarasa seduhan
Purposes:

Reducing the
burden of drying
and hulling

Improve the
physical quality of
dry beans, and the
flavors
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‘IAVIesin Pulpé-r
(Puping Mechine)
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Pulper Tradisional
( Traditional Pulper)

.
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HewaAn Luwak
Civet Cat (Paradoxorus hermaphroditqs)
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KOPI LUWAK (Luwak Coffee)
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KOP! LUWAK ANDUNGSAR! |
DUNGSARI LUWAK COFFEE

Number :  /LWK/AS-ICCRIZW

[ Poaay
ihdgny, NELITIAN KOP| DAN KAKAO N
N Coffee and Cacao Research
an No. 60 Jember &8
130: 757132, 757085, Fax *
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HASIL PULPER Jika hasil proses

Pulper masih
(Parch m ent) kurang baik

maka :

« Kopi HS basah /
Biji berkulit
tanduk basah

: , dibersihkan dari
\ | sisa kulit buah.
ik . B (AR v ) , s Y - Kulit buah

Vs " N2 N ¥ T lad T a S diayak agar biji

Pulper Yang Kurang Sempurna (The pulper Less Perfect) yang terikut

v : | | dapat
diselamatkan

« If the pulping
result is still not
good , then:

- Wet Coffee
parchment / wet
pulped beans may
be cleaned of
residual pieces

o pulp.

"% + The pulp mass can
be sifted in order

5 .

PR, ¢
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to save the

= Pengayakan .
== t d coffe
Sy Kullt Buan  Sooained coee
(Sieving) parchments.

Pembuangan sisa kuI|t buah (Cleamng)



Fermentasi Arabika 1 — 2 malam
(Arabica Fermentation, 1 — 2 night) =

o, " : _ 15/6/2009
Fermentasi ermentasi (Fermenftlon)
Tujuan Mengurangi dan memudahkan

pencucian lendir biji, dan memperbaiki
citarasa.

Untuk kopi arabika sebaiknya dilakukan
fermentasi selama 12 hingga 36 jam
dengan pembilasan setiap 12 jam.

Robusta tidak perlu fermentasi.
Fermentation

Reduce objectives and facilitate washing
beans mucilage, and improve flavor.

For Arabica coffee should be fermented for
12 to 36 hours by flushing every 12 hours.
Robusta not need fermentation.
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Coffee Parchment Fermentation

(HS)
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Pencucian dan
Perambangan

Tujuan :
membersihkan biji
bagus dari lendir, sisa
fermentasi, dan
memisahkan biji yang |
terapung. Biji
terapung diolah
terpisah.

Biji digosok-gosok
sampai kesat / tidak
terasa licin.

Washing And Flotation ‘

Objective: good coffee |
parchment cleaning of
the mucous, residual
fermentation, and
separate the floating
parchment. The
Floating parchment
ishould be processed
separately.

The parchment rubbed

against until rough /
does not feel slippery.




Peng
Penyiraman Tanaman, Atau Untuk Biogas

(Waste Water Treatment And Utilization : Sedimentation and Flotation, Aeration, Or
For Watering Plants, Or To Biogas)
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Limbah Kulit Kopi
(Coffee Pulp Composting)

F |
A v :
- roe, -

A58

Kulit kpi Sgar
(Fresh Pulp)

ot




Pembuangan kulit kopi segar di bawah pohon kopi. Sebaiknya dihindari.
Disposal of fresh coffee pulp under the coffee plant. Should be avoided.
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g7 «* Stop Pembakaran LTmbah Padat Kopi
| (Stop Combustion of coffee hull)



- PENJEMURAN : Robusta & Arabika |
_,Kopi Berkulit Tanduk : Lantai Semen “""&#
Terpal Plastik, Para-para
(Sun DRYING : Robusta & Arabica .4
Coffee crusted Horn: Cement floors &-«- i
Plastic tarps, Drylng Table) £

<
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| Pengeringan Dengan
Efek Rumah Kaca (Solar Dryer)




e J

IGIENIS ! (Should be hygienically!!!



g .

HARUS HIGIENIS

1l (Should be i yglemcall y 111



SORTASI SELAMA PENGERINGAN (Cleaning During Sun-drying)




Penjemuran Yang Bagus Kopi Berkulit Tanduk
(Very Good Sun-drying Of Coffee Parchment)




Pengeringan Mekanis

Dengan Panas Pembakaran Atau
Kombinasi Mekanis-Penjemuran

Mechanical Dryer : With the heat Burning Or
Mechanical-Sun Combination Drying

D00

YV VYV V

Jenis : Mason / Guardiola, VIS Dryer
Pengering Kombinasi Energi Surya
Keuntungannya adalah : panas dapat diatur,
efisiensi pemanasan tinggi, waktu
pengeringan pendek, kebutuhan lahan dan
tenaga kerja kecil, tidak terlalu tergantung
cuaca

Kontrol ketat : Suhu, Pembalikan, dan Kadar
air.

Type: Mason / Guardiola, VIS Dryer

Combination dryer Solar Energy

The advantage are : the heat can be arranged, high
heating efficiency, short drying time, labor and land
requirements are smaller, not too depending on the
weather

Strict control: Temperature, turnabout, and the
coffee moisture content.



PULP NATURAL PROCESS

Sortasi buah kopi

Pengupasan buah kopi

Penjemuran Kopi HS basah sampai dengan
kadar air 12 %

Penggilingan (Huller)

Sortasi / Grading

Pengemasan

Sorting coffee cherry

Pulping of the coffee cherry

Coffee parchment drying up to a moisture content of
12%

Milling (huller)

Sorting / grading

Packaging
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Kopi Dipulper, Difermentasi, Dicuci
Dan Dijemur
(FuII Washed Coffee Parchment)

Kopi Dipulper Langsung Dijemur
~  ~—___ (Pulp Natural Coffee Parchment)
SER 2 “slf"v"" ‘wﬁw“v »
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OLAH BASAH — GILING BASAH
FULL WASH WET HULLING

(Sumatran Processing)

Sortasi buah kopi > Pengupasan buah kopi >
Fermentasi ( 1 — 2 hari) > Penjemuran Kopi HS basah
sampai kulit tanduk kering (2 — 6 jam) >
Penggilingan (Huller) > Penjemuran kopi Labu
sampai dengan kadar air kurang dari 12 % > Sortasi
/ Grading > Pengemasan

Sorting coffee cherries > Pulping the coffee cherry>
Fermentation (1-2 days) > SunDrying of the wet
coffee parchment until the parchment was dried (2-6
hours) > Hulling the parchment > Drying the "Labu”
up to the moisture content of less than 12% >
Sorting / Grading > Packaging



PENGERINGAN KOPI GABAH SATU
HARI (Drying of Wet Parhment)

Kopi La bu |
(Wet Coffee Beans)

PENJEMURAN KOPI LABU
(Sun Drying of Kopi Labu)

Full Washed Wet Hulling
(Semi Wet Process)

\lv’lv-‘ J""""‘“y l‘ ;

ol \,v .\

[ (]3] beras kering (Dry Coffee Beans)

HULLER KOPI GABAH
KERING ANGIN

CACAT KUKU KAMBING



GILING BASAH ( WET HULLING)




(Drying Labu Coffee)



SORTASI (GRADING)
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DP, Dry Process atau
OIB, Oost Indische Bereiding atau
Unwashed Coffee

Tahapan :

Panen > Buah kopi (Cherry) > Pecah Kulit / Tanpa Pecah
Kulit >

Penjemuran > Penggilingan (Huller) > Sortasi/Grading >
Pengemasan

(DP, Dry Process or OIB, Oost Indische Bereiding or,
unwashed Coffee.

Phases:

Harvesting > Coffee cherry > Splitted chery / whole
coffee cherry >

Drying > Milling (Huller) > sorting / Grading >
Packaging)
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BUAH KOPI LANGSUNG DIJEMUR

(Coffee Cherry D
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PENGOLAHAN KERING
Kopi gelondong atau
pecah kulit dijemur
langsung
(Dry Process Drying
whole coffee cherry

Peca
(Splitted
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Pengolahan Kopi Cara Kering -
(Kopi Di Pecah Kulit Sebelum
Dijemur)
(Sundrying of Splitted




DiPecah Kulit Sebelum Dijemur




HINDARI SERANGAN JAMUR
(Protect from I\/Iold Growth)




 Kontrol Dengan Ketat
“ . Suhu Pengeringan:
Robusta bolen>70°C
Arabika<70°C
Pembalikan: harus
sering dibalik pada awal
pengeringan

Kadar air : <12 %
(Qulity Control)
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PENGUPASAN KULIT KERING
(HULLING)

Tujuan : memisahkan
Kulit buah kering untuk Proses kering,
Memisahkan Kulit tanduk untuk proses basah. Alat :
Huller khusus kopi, atau kadang-kadang hasil modifikasi
huller padi
Goal: removes
Dried husk of dry process,
Removes parchment of wet process. Tools: Special
Huller for coffee, or sometimes modified rice huller




SORTASI (Grading)

Sortasi Mesin (Sorting Machines) :
Ukuran / Size (Katador)
Warna / Color (Sortex)

Sortasi Manual bDengan Meja Untuk
Warna, Bentuk, Pecah, Lubang, Kontaminan
Fisik, Sisa Kulit DI
Manual sorting with tables for color, shape,
broke, holes, physical contaminants,

remaining husk/parchment, etc.
o
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Grading dan klasifikasi biasanya didasarkan pada

beberapa kriteria berikut
(Grading and classification is usually based on some of the following criteria):
Ketinggian dan / atau wilayah;
Varietas botani;
Pengolahan (Pengolahan basah / kering, dicuci atau
alami);
Ukuran biji (ukuran ayakan), kadang-kadang juga bentuk
dan warna biji;
Jumlah cacat (ketidaksempurnaan);
Penampilan sangrai dan Citarasa (flavour, karakteristik,
kebersihan, dll);
Densitas Biji.
Altitude and/or region;

Botanical variety;

Preparation (wet or dry process = washed or natural);

Bean size (screen size), sometimes also bean shape and colour;

Number of defects (imperfections);

Roast appearance and cup quality (flavour, characteristics, cleanliness, etc.);
Density of the beans.
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Sortasi Mesin : Ukuran (Katador), Sortasi Manual : warna dan
Warna (Sortex), Densitas (Density) cacat lainnya
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Dengan Meja
Untuk Warna,

Bentuk, Pecah,
Lubang,
Kontaminan
Fisik, Sisa Kulit
DIl

WELREL
Grading)




UJI CITARASA KOPI

(COFFEE CUPPING)
Ada Berapa Karakteristik Citarasa Biji Kopi ?
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PENYANGRAIAN SKALA LABORATORIUM
(LABORATORY SCALE ROASTING)
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Coffee Taster’s Flavor Wheel
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Coffee Taster’s Flavor Wheel

Taints & Faults

Tastes & Aromas
Standar Metode Pengujian Citarasa

(Standard of Cupping method)
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PENGUJIAN CITARASA SEBELUM KOPI DIKEMAS :

Oleh : Penentu Kebijakan, Panelis ahli, dan Wakil Konsumen dengan tujuan : Menentukan jenis mutu dan kelayakannya untuk
dipasarkan. Menentukan perlakuan perbaikan, jika ada masalah produksi

g Flavor fault 222 S@nléﬁj%ou@, Eartly,
| ff | Bitter, Burn, Cé
i : )
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Figure 1. PCA plot based on sensory data after subtraction of intensity, and projections
of flavor compounds. The longer an arrow Is, the better It Is represented on the PCA

plot.



CONTOH HASIL ANALISIS CITARASA
BEBERAPA JENIS KOPI
(Coffee Sensory Quality in the Industry)

0.7 =
Acidity
0.0 -
Bitterness
0.0 =
0.4 =~
Bod
Astringency Yy
0.3 ~ Defects
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- 0.1 = Flavor
._ i Traditional Aftartaste
O @ o Overall qualty
0.0
8 Gourmet (roasted beans)
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Figure 2. Configuration of the coffee samples obtained by the technique of Principal

Components Analysis - ACP.



CONTOH HASIL ANALISIS CITARASA
BEBERAPA JENIS KOPI
(Coffee Sensory Quality in the Industry)

—a— "Tradsoml' (ground roasted cofiiee)

& - Supposedly Trndeoml chssified as "Not
recommended for supphy’

—a— "Sypenor’ (ground roasted co fiee)

3. Defects

& - Supposedly "Superie’ chissified as "Traditional
vt ‘Gourme! (ground roasted cofiee)

£ Astmgency 4. Acdy

- & - Supposedly 'Gourmet’ chssified as "Supenod’
~—a— ‘Gourmet (roasted coffee beans)

- o= Supposedly 'Gourmet’ chssified as "Supenor’

6. Fhvor

Figure 1. Mean sensorial profile of the coffee samples classified as ‘Gourmet’,
‘Superior’, ‘Traditional’ and *Not recommended for supply’.



Average Profiles Of Sensory Groups.
Using ANOVA (variance analysis), it is possible to see which sensory
descriptors account for the significant differences between the groups.

Global quality

Persistence

-

Aromatic intensity
S

3

—

Wooded

Unclean

0=
5

Aromatic quality

Acid

Bitter

Sowr

—a— Bitter unclean (c3)

—o Aciduated fruity green (cS5)

—&— Strong bitter (c2)

—a— Acidulated fnety (c1)

Standard balanced (c4)




Correlation between
Coffee Flavor attributes

Variables | Al AQ  |AC AS | Bl BO |FL | OVS | Above screen 14
AQ .840*
AC 0.504* | 0.530*
AS 0240 |-0.114 | -0.198
BI 0.482% | -0.362* | -0.588* | 0.594*
BO 0.149 1 0.010 | -0297* | 0.487* | 0.615*
FL 0.507% | 0.613* | 0.694* | -0.128 | -0.42* | 0.101
OVS 0.666% | 0.746* | 0.776* | -0.176 { -0.522% | -0.047 | 0.862*
Above screen 14 | 0.140 | 0.157 | 0.176 | -0.013 | -0.08 | -0.049 | 0.110 | 0.190
Beandensity | 0.060 | 0.091 | 0.069 {0075 0023 |0.186 | 0.186 | 0.033 | 0.080

*Significant at 0.05 probability level;, Al=Aromatic intensity, AQ=Aromatic quality,
AC=Acidity, AS=Astringency, BI=Bitterness, BO=Body, FL=Flavor, OVS=0verall standard




With PCA (Principal Component Analysis) it is possible to visualise

the distribution of the sensory profiles of different coffees.

F2 1T %5

.I.I-\. ol

1
.....

Elpiot (axes F1 amed F2OET S )

-




Cuptest Itu Penting
(The Importance Of Cupping)




PENGEMASAN (PACKAGING)

e
aBiji Kopi : Cukup kering, seragam mutunya
(Coffee Beans: Quite dry, uniform quality)
aPengemas : bebas kontaminasi, baru, bahan
aman kesehatan manusia, kuat, rapat, bersih,
menarik, mudah dikenali (desa-daerah-negara asal,
jenis/klon/varietas, cara olah, tanggal panen/olah,

jenis mutu, ukuran biji) seragam ukurannya
(Packaging: free of contamination, a new, safer materials to
human health, strong, whole, clean, attractive, easily
recognizable (rural-area of origin, type / clone / variety,
processing, date of harvest / though, the type of quality,
grain size) uniformly size)



(PACKAGING)
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PenggudangaA (Store House)
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Biji Kopi : Cukup kering, seragam Mutunya

Gudang : bebas kontaminasi, aman,
cukup besar, berventilasi, kuat, tidak
bocor, bersih, menarik, tertata, harus
bebas dari kontaminasi

hama (tikus, serangga dil.) dan penyakit.

Coffee Beans: Quite dry, uniform its Quality

Warehouse: contamination-free, safe, fairly large,
ventilated, strong, not leaking, clean, attractive,
organized, must be free from contamination of pests
(rodents, insects, etc.). And diseases.

PENYIMPANAN dan
PENGGUDANGAN
(STORAGE)




PENGANGKUTAN
(SHIPPING)

Biji Kopi : Cukup kering, seragam
Mutunya

Alat Angkut : bebas kontaminasi,
aman, cukup besar, berventilasi,
kuat, tidak bocor, bersih, menarik,
tertata, harus bebas dari kontaminasi
hama (tikus, serangga dll.) dan
penyakit.

Coffee Beans: Quite dry, uniform its
Quality

Conveyances : contamination-free,
safe, fairly large, ventilated, strong,
not leaking, clean, attractive,
organized, must be free from
contamination of pests (rodents,
insects, etc.). And diseases.



DIVERSIVIKASI PRODUK KOPI
(Dl vers:ﬁcatlan Praducts of Coffee )
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METODE PENYAJIAN KOPI (SERVING METHODS OF COFFEE)
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— Mangga kopinipun diunjuk !

RV

_ s YUR XN
MUTU KOPI YANG BAIK
Hanya Dapat Diperoleh Dari Buah Kopi Yang Telah

Masak Dan Cara Pengolahan Yang Tepat
GOOD QUALITY OF COFFEE

Can only Retrieved From ripe Coffee chery
And How Right The process
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NIKMATILAH KOPINYA
Have Fun The Coffee
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ANEKA MENU KOPI DI PEDAGANG KAKI LIMA

Various Coffee Menu At Indonesian Traditional Restaurant
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KOPI GULA




Kopi Sekar Arum, Memang Lebih Harum !!!
Pusat Penelitian Kopi dan Kakao Indonesia
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