
28 

DAFTAR PUSTAKA 

Adinandra, R., & Pujianto, T. (2020). Analisis Sistem Produksi Kopi Menggunakan
Good Agriculture Practices. Jurnal Ekonomi Pertanian Dan Agribisnis, 4(2), 288–
297. https://doi.org/10.21776/ub.jepa.2020.004.02.7 
Afdholy, N. (2019). Perilaku konsumsi masyarakat urban pada produk kopi ala 

starbucks. Satwika: Kajian Ilmu Budaya Dan Perubahan Sosial, 3(1), 43-53. 
Aslani, E., & Angraeni, L. (2023). Pengaruh Lama Fermentasi Terhadap
Karakteristik Kimia dan Organoleptik Kopi Arabika (Coffea arabica L) Di KBQ
Baburrayyan Aceh. Jurnal Pertanian Agros, 25(1), 313–322. 
Bahrumi P., Ratnal, Fadhil R. 2022. Levelisasi Penyangraian Kopi: Suatu Kajian. 

Jurnal Ilmiah Mahasiswa Pertanian. 7(1), 522-525. 
Baselia, D., Zulaikhah, S., Rejeki, A. P. S., Govi, B. G., & Rizki, R. (2024).
Pengaruh Suhu Penyangraian Terhadap Sifat Fisikokimia dan Tingkat Kesukaan
Kopi Robusta. Journal of Food and Agricultural Technology, 2(1), 1-11. 

Bar, S., & Kara, M. (2024). Linalool exerts antioxidant activity in a rat model of
diabetes by increasing catalase activity without antihyperglycemic effect.
Experimental and Therapeutic Medicine, 28(3), 359. 
Bondesson, E. (2015). A Nutritional Analysis on Tea By- Product Coffee Husk and
Its Potential Utilization in food Production. Faculty of Natural Resources and
Agricultural Sciences - Department of Food Science A, 4(15), 1–25.
http://stud.epsilon.slu.se 
Caporaso, N., Genovese, A., & Sacchi, R. (2018). Chemical and sensory analysis
of coffee aroma: A review of current techniques. Food Research International,
106, 592–604. https://doi.org/10.1016/j.foodres.2018.01.047 
Dias, R. C. E., & Benassi, M. de T. (2015). Discrimination between arabica and
robusta coffees using hydrosoluble compounds: Is the efficiency of the
parameters dependent on the roast degree Beverages, 1(3), 127–139.
https://doi.org/10.3390/beverages1030127 
Eltri, A.P., Simanjuntak, E.A., Saputra, M.G., Haviz, M., Akbar, R.M., Nandini,
N.P.A., Darni, Y. (2022). Pengaruh Waktu Blooming dan Massa Air Terhadap
pH, TDS, dan EC pada Kopi Robusta Liwa Lampung dengan Metode Aeropress.
Jurnal Teknologi dan Inovasi Industri, 3(1), 16-22. 
Fadhil, R., Nurba, D., & Sukmawati, E. (2021). Sensory assessment of gayo arabica
coffee taste based on various varieties and manual Brewing devices. Coffee Science,
1(6), 1984-1986. https://doi.org/10.25186/.v16i. 
Gani, R. A., Purwanto, S., & Sukarman, S. (2021). Karakteristik tanah vulkanik di
Kabupaten Wonosobo dan pengelolaannya untuk pertanian. Jurnal Tanah dan Iklim,
45(1), 1-11. 
Mascio, A. (2017). Message From The Chair. Archives: The Journal of the British 

Records Association, 52(135), 1-2. 
Joaquim, G. N. D. D., & Hastuti, S. (2023). Pengaruh Metode Roasting dari
Beberapa Perbandingan Biji Kopi (Coffee Sp) Arabika dan Robusta terhadap
Karakteristik Organoleptik Seduhan. Agroforetech, 1(1), 548-561. 

http://stud.epsilon.slu.se/
http://stud.epsilon.slu.se/


29 

Kementerian Pertanian. (2023). Buku Outlook komoditas perkebunan. Sekretariat 
Jenderal Kementerian Pertanian. 

Kinasih, A., Winarsih, S., & Saati, E. A. (2021). Karakteristik Sensori Kopi Arabica
Dan Robusta Menggunakan Teknik Brewing Berbeda. Jurnal Teknologi 

Pangan Dan Hasil Pertanian, 16(2), 12–22. 
https://doi.org/10.26623/jtphp.v16i2.4545 

Lestari, K. A. P., . S., Darmawan, R., & Saâdiyah, L. (2019). Uji Organoleptik dan
Perubahan pH Minuman Kopi Aren Kombucha dari Berbagai Jenis Kopi yang
dipengaruhi Lama Fermentasi. Journal Pharmasci (Journal of Pharmacy and
Science), 4(1), 15–18. https://doi.org/10.53342/pharmasci.v4i1.124 

Lopes, A. C. A., Menezes, H. C., & Mariutti, L. R. B. (2021). Influence of roasting
degree on the chemical composition and sensory characteristics of Arabica 

coffee. Food Chemistry, 364, 130–133. 
https://doi.org/10.1016/j.foodchem.2021.130395 

Muhammad Ridwan, & Muhammad Rijwan Jahmi. (2023). Pengaruh Teknik
Pembuatan Kopi di ObrolKopi Terhadap Minat Beli Konsumen. Gemawisata: 

Jurnal Ilmiah Pariwisata, 19(1), 63–73. 
https://doi.org/10.56910/gemawisata.v19i1.273 

Permatasari, P. C., Basith, A., & Mulyati, H. (2017). Arabica Coffee Value Chain
Inclusive Business Model in Bondowoso, East Java. Jurnal Manajemen Teknologi,
17(2), 111–125. 

Putri, A., Syahni, R., Hasnah, H., & Miko, A. (2024). Branding Kopi Minang :
Upaya Mengembangkan Ekonomi Kerakyatan. JOSETA Journal of Socio- 

Economics on Tropical Agriculture, 6(1), 1–10. 
https://doi.org/10.25077/joseta.v6i1.468 

Putri, G.R.C & Roosiani, I. (2022) Pengaruh The Waves of Coffee terhadap 
Modernisasi Kissaten di Jepang. Jurnal Taiyou, 3(1), 2746-3702. 

Pallawa, N. B. A., Salam, M. B. H. B., & Mantoki, S. (2025). Pengaruh Waktu
Penyangraian Terhadap Aktivitas Antioksidan Biji Kakao Fermentasi. Media
Pertanian, 10(2), 121-131. 
Rahmawati, M. A., & Fibrianto, K. (2018). Karakteristik sensorik kopi Robusta
Dampit : kajian pustaka Sensory Characterization of Dampit Robust Coffee :
Literature Review. Jurnal Pangan Dan Agroindustri, 6(1), 75–79.
http://dx.doi.org/10.21776/ub.jpa.2018.006.01.9 

Ribeiro, J. S., Teófilo, R. F., Augusto, F., & Ferreira, M. M. C. (2020). Profiling
and discrimination of coffee aromas using solid-phase microextraction and 

chemometrics. Food Chemistry, 3(12), 126–135. 
https://doi.org/10.1016/j.foodchem.2019.126013 

Ridwan, M., & Jahmi, M. R. (2023). Pengaruh Teknik Pembuatan Kopi di
ObrolKopi Terhadap Minat Beli Konsumen. Gemawisata: Jurnal Ilmiah Pariwisata,
19(1), 63-73. 
Rohaendi, N., Setiawan, I. F., Budiyono, A., Harmoko, A. A., & Wahyudi, W.
(2023). Geologi Dan Model Kolaborasi Pengembangan Geopark Ijen, Di
Kabupaten Banyuwangi. Jurnal Geominerba (Jurnal Geologi, Mineral Dan
Batubara), 8(2), 166–179. https://doi.org/10.58522/ppsdm22.v8i2.145 

http://dx.doi.org/10.21776/ub.jpa.2018.006.01.9
http://dx.doi.org/10.21776/ub.jpa.2018.006.01.9


30 

 
https://doi.org/10.6066/jtip.2020.31.2.113

Valentina, A. F., & Maligan, J. M. (2023). 

Santanatoglia, A., Alessandroni, L., Fioretti, L., Sagratini, G., Vittori, S., Maggi,
F., & Caprioli, G. (2023). Discrimination of Filter Coffee Extraction Methods of a
Medium Roasted Specialty Coffee Based on Volatile Profiles and Sensorial Traits.
Foods, 12(17), 3199. https://doi.org/10.3390/foods12173199 
Santanatoglia, A., Caprioli, G., Cespi, M., Ciarlantini, D., Cognigni, L., Fioretti, L.,
Maggi, F., Mustafa, A. M., Nzekoue, F., & Vittori, S. (2023). A comprehensive
comparative study among the newly developed Pure Brew method and classical ones
for filter coffee production. LWT - Food Science and Technology, 175(1), 114471.
https://doi.org/10.1016/j.lwt.2023.114471. 

Saputra, A. W., Aulia, A. D., & Ulum, T. (2024). Inovasi Peningkatan Penjualan
Minuman Kopi Aroma Kahuripan Menggunakan Metode Interpretive

Structular Modelling (ISM). Manufaktur: Publikasi Sub Rumpun Ilmu 
Keteknikan Industri, 2(2), 62–73. 
https://doi.org/10.61132/manufaktur.v2i2.320 

Setiawan, F., Cut, N., & Muzaifa, M. (2023). Profil Sensori Kopi Arabika Gayo
Menggunakan Metode V60, Aeropress Dan Espresso. Prosiding Seminar
Nasional Hasil Riset Dan Pengabdian, 2(1), 1210–1220. 
Specialty Coffee Association. (2018). A Specialty Coffee Association Resource 

Protocols and Best Practices. 
Sisilia, P., & Farida, S. N. (2025). The Effect of Product Quality, Price Perception,
and Promotion on Consumer Purchase Decisions for Cleo Brand 550 Ml Packaging
Mineral Water. Indonesian Interdisciplinary Journal of Sharia Economics (IIJSE),
8(3), 13787-13799. 
Nuraisyah, A., & Suandri, A. (2023, September). Pengaruh metode pengolahan
kopi robusta gumitir di Kabupaten Jember terhadap karakteristik green coffee
powder (GCP). In Agropross: National Conference Proceedings of Agriculture,
6(6), 173-179. 
Supriadi, H. (2015). Prospek Pengembangan Agroforestri Berbasis Kopi Di 

Indonesia. Perspektif, 14(2), 135–150. 
Suud, H. M., Savitri, D. A., & Ismaya, S. R. (2021). Perubahan Sifat Fisik Dan Cita
Rasa Kopi Arabika Asal Bondowoso Pada Berbagai Tingkat Penyangraian. Jurnal
Agrotek Ummat, 8(2), 70-75. https://doi.org/10.31764/jau.v8i2.5238 

Toledo, P. R. A. B., de Melo, M. M. R., Pezza, H. R., & Pezza, L. (2016).
Relationship between chemical composition and sensory properties of coffee: 

A review. Food Chemistry, 211, 121–125. 
https://doi.org/10.1016/j.foodchem.2016.05.004 

United states Departement of agriculture. (2024). Coffee Annual. 
, (3), 1–25. 

https://apps.fas.usda.gov 
Utami, M., Wijaya, C. H., Efendi, D., & Adawiyah, R. (2020). 

. (2), 113–126.
Kajian Pustaka: Pengaruh Teknik 

United States
Departement Of Agriculture, Foreign Agricultural Service 21

Pada Dua Tingkat
Kematangan. Physicochemical Characteristics and Sensory Profile of Gedong

Mango at Two Different Maturity Levels ] 31

PenyeduhanTerhadapAtributSensoriKopi Arabika, 1(1), 98–103. 



31 

Wibowo, Y., Purnomo, B. H., & Kristio, A. (2021). The Agroindustry Development
Strategy for Java Ijen-Raung Arabica Coffee, in Bondowoso Regency, East Java.
Industria: Jurnal Teknologi Dan Manajemen Agroindustri, 10(2), 135– 148.
https://doi.org/10.21776/ub.industria.2021.010.02.5 
Wulandari, E. S., Joko, T., & Suhartono, S. (2021). Hubungan Praktik Kebersihan
Perorangan Karyawan Dan Kondisi Lingkungan Kerja Dengan Kejadian Terinfeksi
Covid-19 Di Pt X Jakarta Barat. Jurnal Kesehatan Masyarakat (Undip), 9(5), 595–
600. https://doi.org/10.14710/jkm.v9i5.30873 


	DAFTAR PUSTAKA
	Kementerian Pertanian. (2023). Buku Outlook komoditas perkebunan. Sekretariat
	Jenderal Kementerian Pertanian.
	Kinasih, A., Winarsih, S., & Saati, E. A. (2021). Karakteristik Sensori Kopi Arabica Dan Robusta Menggunakan Teknik Brewing Berbeda. Jurnal Teknologi
	Pangan
	Dan
	Hasil
	Pertanian,
	16(2),
	12–22.
	https://doi.org/10.26623/jtphp.v16i2.4545
	Lestari, K. A. P., . S., Darmawan, R., & Saâdiyah, L. (2019). Uji Organoleptik dan Perubahan pH Minuman Kopi Aren Kombucha dari Berbagai Jenis Kopi yang dipengaruhi Lama Fermentasi. Journal Pharmasci (Journal of Pharmacy and Science), 4(1), 15–18. https://doi.org/10.53342/pharmasci.v4i1.124
	Lopes, A. C. A., Menezes, H. C., & Mariutti, L. R. B. (2021). Influence of roasting degree on the chemical composition and sensory characteristics of Arabica
	coffee.
	Food
	Chemistry,
	364,
	130–133.
	https://doi.org/10.1016/j.foodchem.2021.130395
	Muhammad Ridwan, & Muhammad Rijwan Jahmi. (2023). Pengaruh Teknik Pembuatan Kopi di ObrolKopi Terhadap Minat Beli Konsumen. Gemawisata:
	Jurnal
	Ilmiah
	Pariwisata,
	19(1),
	63–73.
	https://doi.org/10.56910/gemawisata.v19i1.273
	Permatasari, P. C., Basith, A., & Mulyati, H. (2017). Arabica Coffee Value Chain Inclusive Business Model in Bondowoso, East Java. Jurnal Manajemen Teknologi, 17(2), 111–125.
	Putri, A., Syahni, R., Hasnah, H., & Miko, A. (2024). Branding Kopi Minang : Upaya Mengembangkan Ekonomi Kerakyatan. JOSETA Journal of Socio-
	Economics
	on
	Tropical
	Agriculture,
	6(1),
	1–10.
	https://doi.org/10.25077/joseta.v6i1.468
	Putri, G.R.C & Roosiani, I. (2022) Pengaruh The Waves of Coffee terhadap
	Modernisasi Kissaten di Jepang. Jurnal Taiyou, 3(1), 2746-3702.
	Pallawa, N. B. A., Salam, M. B. H. B., & Mantoki, S. (2025). Pengaruh Waktu Penyangraian Terhadap Aktivitas Antioksidan Biji Kakao Fermentasi. Media Pertanian, 10(2), 121-131.
	Rahmawati, M. A., & Fibrianto, K. (2018). Karakteristik sensorik kopi Robusta Dampit : kajian pustaka Sensory Characterization of Dampit Robust Coffee : Literature Review. Jurnal Pangan Dan Agroindustri, 6(1), 75–79. http://dx.doi.org/10.21776/ub.jpa.2018.006.01.9
	Ribeiro, J. S., Teófilo, R. F., Augusto, F., & Ferreira, M. M. C. (2020). Profiling and discrimination of coffee aromas using solid-phase microextraction and
	chemometrics.
	Food
	Chemistry,
	3(12),
	126–135.
	https://doi.org/10.1016/j.foodchem.2019.126013
	Ridwan, M., & Jahmi, M. R. (2023). Pengaruh Teknik Pembuatan Kopi di ObrolKopi Terhadap Minat Beli Konsumen. Gemawisata: Jurnal Ilmiah Pariwisata, 19(1), 63-73.
	Rohaendi, N., Setiawan, I. F., Budiyono, A., Harmoko, A. A., & Wahyudi, W. (2023). Geologi Dan Model Kolaborasi Pengembangan Geopark Ijen, Di Kabupaten Banyuwangi. Jurnal Geominerba (Jurnal Geologi, Mineral Dan Batubara), 8(2), 166–179. https://doi.org/10.58522/ppsdm22.v8i2.145
	Santanatoglia, A., Alessandroni, L., Fioretti, L., Sagratini, G., Vittori, S., Maggi, F., & Caprioli, G. (2023). Discrimination of Filter Coffee Extraction Methods of a Medium Roasted Specialty Coffee Based on Volatile Profiles and Sensorial Traits. Foods, 12(17), 3199. https://doi.org/10.3390/foods12173199
	Santanatoglia, A., Caprioli, G., Cespi, M., Ciarlantini, D., Cognigni, L., Fioretti, L., Maggi, F., Mustafa, A. M., Nzekoue, F., & Vittori, S. (2023). A comprehensive comparative study among the newly developed Pure Brew method and classical ones for filter coffee production. LWT - Food Science and Technology, 175(1), 114471. https://doi.org/10.1016/j.lwt.2023.114471.
	Saputra, A. W., Aulia, A. D., & Ulum, T. (2024). Inovasi Peningkatan Penjualan Minuman Kopi Aroma Kahuripan Menggunakan Metode Interpretive Structular Modelling (ISM). Manufaktur: Publikasi Sub Rumpun Ilmu
	Keteknikan
	Industri,
	2(2),
	62–73.
	https://doi.org/10.61132/manufaktur.v2i2.320
	Setiawan, F., Cut, N., & Muzaifa, M. (2023). Profil Sensori Kopi Arabika Gayo Menggunakan Metode V60, Aeropress Dan Espresso. Prosiding Seminar Nasional Hasil Riset Dan Pengabdian, 2(1), 1210–1220.
	Specialty Coffee Association. (2018). A Specialty Coffee Association Resource
	Protocols and Best Practices.
	Sisilia, P., & Farida, S. N. (2025). The Effect of Product Quality, Price Perception, and Promotion on Consumer Purchase Decisions for Cleo Brand 550 Ml Packaging Mineral Water. Indonesian Interdisciplinary Journal of Sharia Economics (IIJSE), 8(3), 13787-13799.
	Nuraisyah, A., & Suandri, A. (2023, September). Pengaruh metode pengolahan kopi robusta gumitir di Kabupaten Jember terhadap karakteristik green coffee powder (GCP). In Agropross: National Conference Proceedings of Agriculture, 6(6), 173-179.
	Supriadi, H. (2015). Prospek Pengembangan Agroforestri Berbasis Kopi Di
	Indonesia. Perspektif, 14(2), 135–150.
	Suud, H. M., Savitri, D. A., & Ismaya, S. R. (2021). Perubahan Sifat Fisik Dan Cita Rasa Kopi Arabika Asal Bondowoso Pada Berbagai Tingkat Penyangraian. Jurnal Agrotek Ummat, 8(2), 70-75. https://doi.org/10.31764/jau.v8i2.5238
	Toledo, P. R. A. B., de Melo, M. M. R., Pezza, H. R., & Pezza, L. (2016). Relationship between chemical composition and sensory properties of coffee:
	review.
	Food
	Chemistry,
	211,
	121–125.
	https://doi.org/10.1016/j.foodchem.2016.05.004
	United states Departement of agriculture. (2024). Coffee Annual.
	United States
	Departement Of Agriculture, Foreign Agricultural Service 21
	(3), 1–25.
	https://apps.fas.usda.gov
	Utami, M., Wijaya, C. H., Efendi, D., & Adawiyah, R. (2020).
	Pada Dua Tingkat Kematangan. Physicochemical Characteristics and Sensory Profile of Gedong
	Mango
	at
	Two
	Different
	Maturity
	113–126. Kajian Pustaka: Pengaruh Teknik
	Levels
	(2),
	https://doi.org/10.6066/jtip.2020.31.2.113 Valentina, A. F., & Maligan, J. M. (2023).
	PenyeduhanTerhadapAtributSensoriKopi Arabika, 1(1), 98–103.
	Wibowo, Y., Purnomo, B. H., & Kristio, A. (2021). The Agroindustry Development Strategy for Java Ijen-Raung Arabica Coffee, in Bondowoso Regency, East Java. Industria: Jurnal Teknologi Dan Manajemen Agroindustri, 10(2), 135– 148. https://doi.org/10.21776/ub.industria.2021.010.02.5
	Wulandari, E. S., Joko, T., & Suhartono, S. (2021). Hubungan Praktik Kebersihan Perorangan Karyawan Dan Kondisi Lingkungan Kerja Dengan Kejadian Terinfeksi Covid-19 Di Pt X Jakarta Barat. Jurnal Kesehatan Masyarakat (Undip), 9(5), 595–600. https://doi.org/10.14710/jkm.v9i5.30873

