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ABSTRAK

ROWEN ARISTO. Pengaruh Konsentrasi Inokulum Saccharomyces
cerevisiae pada Proses Fermentasi Kopi Arabika: Akrilamida dan Tingkat
Kesukaan Seduhan Kopi. Dibimbing oleh TJAHJA MUHANDRI dan DIAN
HERAWATIL

Kopi arabika sebagai komoditas minuman yang populer di Indonesia berisiko
mengandung akrilamida yang bersifat karsinogenik, genotoksik, dan neurotoksik.
Mitigasi akrilamida dapat dilakukan dengan meminimalisir kadar prekursornya
(asparagina dan gula pereduksi), salah satunya dengan proses fermentasi. Penelitian
il bertujuan untuk mengobservasi pengaruh konsentrasi inokulum khamir
Saccharomyces cerevisiae pada proses fermentasi kopi arabika terhadap kadar
akrilamida biji kopi sangrai dan tingkat kesukaan seduhan, serta menentukan
perlakuan yang memberikan hasil paling optimal (rendah akrilamida dan skor
kesukaan tinggi). Buah kopi arabika diproses dengan pemrosesan basah (fu/l-wash)
dan ditambahkan ragi instan pada proses fermentasi, dengan konsentrasi 0,0%
(kontrol), 2,5%, dan 5,0%; kemudian diolah menjadi biji kopi sangrai. Kadar
akrilamida dikuantifikasi dengan instrumen LC-MS/MS. Penyeduhan dilakukan
dengan metode pour-over V60, kemudian hasil seduh diujikan dengan metode
hedonic rating. Hasil penelitian menunjukkan bahwa kadar akrilamida meningkat
secara signifikan (p<0,05) seiring dengan peningkatan konsentrasi inokulum
khamir. Sampel perlakuan kontrol lebih tinggi secara signifikan (p<0,05) pada skor
hedonik atribut aroma dibandingkan kedua perlakuan lainnya, sedangkan sampel
perlakuan inokulasi ragi 5,0% lebih rendah secara signifikan (p<0,05) pada skor
kesukaan atribut faste dibandingkan kedua perlakuan lainnya. Kontrol memiliki
kadar akrilamida paling rendah dan skor hedonik paling tinggi di antara perlakuan
lainnya.

Kata kunci: akrilamida, fermentasi, kopi arabika, Saccharomyces cerevisiae,
tingkat kesukaan

ABSTRACT

ROWEN ARISTO. Effect of Saccharomyces cerevisiae Inoculum
Concentration on the Arabica Coffee Fermentation Process: Acrylamide and
Hedonic Score of Brew. Supervised by TJAHJA MUHANDRI and DIAN
HERAWATL

Arabica coffee as a well-known beverage commodity in Indonesia
potentially contain acrylamide which is carcinogenic, genotoxic, and neurotoxic.
Acrylamide mitigation effort can be done by minimizing its precursors level, one
of which by fermentation process. This study aims to observe the effect of
Saccharomyces cerevisiae yeast inoculum concentration in the fermentation
process of arabica coffee on the acrylamide content and the brew hedonic score, as
well as determining the best treatment with optimal characteristics (low acrylamide
content and high hedonic score). Arabica coffee cherries are processed by wet



processing. Instant yeast is added during the fermentation process, with
concentrations of 0.0% (control), 2.5%, and 5.0%; then processed into roasted
coffee beans. Acrylamide content is quantified with LC-MS/MS instrument.
Brewing is done with V60 pour-over method, whereas the brew go through hedonic
rating evaluation. The results showed that acrylamide content increased
significantly (p<0.05) along with increasing yeast inoculum concentration. The
control treatment is significantly higher (p<0.05) in the aroma attribute hedonic
score, while the 5.0% yeast inoculum treatment sample is significantly lower
(p<0.05) in the taste attribute preference score. The control treatment is the most
optimal treatment, with the lowest acrylamide content and the highest hedonic score
among other treatments.

Keywords: acrylamide, arabica coffee, fermentation, hedonic score, Saccharomyces
cerevisiae.
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