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ABSTRAK 

NASYWA FILDZA KHAIRANI. Analisis Mutu Produk Dan Nilai Tambah Pada 

Proses Pengolahan Kopi Arabika. Dibimbing oleh MUHAMMAD ROMLI, dan 

TITI CANDRA SUNARTI.  

Kopi Arabika memiliki potensi pengembangan produk specialty coffee melalui 

inovasi proses pengolahan untuk meningkatkan mutu dan nilai ekonomi. Proyek 

desain utama agroindustri ini bertujuan mengevaluasi pengaruh metode pengolahan 

terhadap mutu fisik, mutu sensori, dan nilai ekonomi kopi Arabika serta 

menentukan metode yang paling potensial untuk diterapkan. Metode pengolahan 

yang dibandingkan meliputi natural, full washed, lactic washed, infused washed, 

dan mixed method. Evaluasi dilakukan melalui analisis neraca massa dan rendemen, 

mutu fisik berdasarkan nilai cacat, pengujian cita rasa menggunakan cupping test, 

serta analisis ekonomi melalui perhitungan Harga Pokok Produksi (HPP) dan 

margin keuntungan. Hasil menunjukkan bahwa rendemen green bean tertinggi 

diperoleh pada full washed sebesar 17,4%, sedangkan nilai cacat terendah diperoleh 

mixed sebesar 18,75. Seluruh sampel memperoleh skor cupping di atas 80, dengan 

skor tertinggi pada mixed sebesar 89 ± 6. HPP green bean berkisar Rp147.574–

Rp173.316/kg, sedangkan HPP roasted bean berkisar Rp191.203–Rp221.939/kg. 

Margin roasted bean tertinggi diperoleh mixed sebesar Rp600.346/kg. Berdasarkan 

integrasi aspek mutu dan ekonomi, mixed method direkomendasikan sebagai 

alternatif pengolahan yang paling potensial karena menghasilkan mutu sensori 

tertinggi dan nilai ekonomi terbesar pada produk roasted bean. 

Kata kunci:  harga pokok produksi, kopi arabika, kopi spesialti, margin keuntungan, 

mutu produk.   



 

ABSTRACT 

NASYWA FILDZA KHAIRANI. Analysis of Product Quality and Value Addition 

in Arabica Coffee Processing. Supervised by MUHAMMAD ROMLI and TITI 

CANDRA SUNARTI.  

Arabica coffee has the potential to be developed into specialty coffee products 

through processing innovations aimed at improving quality and economic value. 

This agroindustrial design project aimed to evaluate the effects of processing 

methods on the physical quality, sensory quality, and economic value of Arabica 

coffee and to determine the most potential processing method. The processing 

methods included natural, full washed, lactic washed, infused washed, and mixed 

methods. Evaluation was conducted through mass balance and yield analysis, 

physical quality assessment based on defect value, sensory evaluation using a 

cupping test, and economic analysis through Cost of Goods Manufactured (COGM) 

and profit margin calculations. The results showed that the highest green bean yield 

was obtained from the full washed method at 17.4%, while the lowest defect value 

was obtained from the mixed method at 18.75. All samples obtained cupping scores 

above 80, with the highest score recorded for the mixed method at 89 ± 6. Green 

bean COGM ranged from IDR 147,574–173,316/kg, while roasted bean COGM 

ranged from IDR 191,203–221,939/kg. The highest roasted bean profit margin was 

obtained from the mixed method at IDR 600,346/kg. Therefore, the mixed method 

is recommended as the most potential processing alternative based on quality and 

economic aspects. 

 

Keywords: arabica coffee, product quality, production cost, profit margin, specialty 

coffee.  
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