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ABSTRAK

EL SYIFA ANGGRAENI. Evaluasi Profil Sensori Seduhan Kopi Arabika
Berbasis Espresso Populer di Indonesia menggunakan Metode Check-All-That-
Apply (CATA) dan Emotional Sensory Mapping (ESM). Dibimbing oleh DIAN
HERAWATI dan DASE HUNAEFI.

Konsumsi kopi di Indonesia semakin meningkat dan telah menjadi bagian
dari gaya hidup masyarakat. Perbedaan metode penyeduhan dan jenis biji kopi
yang digunakan dapat menghasilkan profil sensori yang berbeda. Penelitian ini
bertujuan untuk mendapatkan profil sensori dan emosi dari sampel kopi dengan
metode penyeduhan (espresso, cappuccino, coffee latte, dan kopi susu gula aren)
dan jenis biji kopi arabika yang berbeda (Gayo, Java Preanger, dan Toraja)
menggunakan metode Check-All-that-Apply (CATA) dan Emotional Sensory
Mapping (ESM). Pengujian sensori dilakukan menggunakan 30 panelis dengan
total 12 sampel. Atribut sensori dan emosi yang digunakan dalam pengujian
diperoleh dari hasil Focus Group Discussion (FGD). Data hasil pengujian CATA
dan ESM diolah menggunakan XLSTAT. Atribut sensori ideal menurut panelis
berbeda pada setiap metode penyeduhan. Sampel yang mendekati atribut ideal
pada espresso dan coffee latte adalah Java Preanger, sedangkan sampel
cappuccino adalah Toraja, dan sampel kopi susu gula aren adalah Gayo. Beberapa
sampel memiliki atribut emosi dan musik dominan yang sama. Sampel kopi susu
gula aren (Gayo, Java Preanger, dan Toraja) adalah sampel yang paling disukai
panelis karena memiliki nilai kesukaan di atas rata-rata.

Kata kunci: arabika, berbasis espresso, check-all-that-apply (CATA), emotional
sensory mapping (ESM), evaluasi sensori



ABSTRACT

EL SYIFA ANGGRAENI. Evaluation of Sensory Profile of Popular
Espresso-Based Arabica Coffee Brews in Indonesia using Check-All-That-Apply
(CATA) dan Emotional Sensory Mapping (ESM) Methods. Supervised by DIAN
HERAWATI and DASE HUNAEFI.

Coffee consumption in Indonesia is increasing and has become part of
people's lifestyle. Different brewing methods and types of coffee beans used can
produce different sensory profiles. This study aims to obtain the sensory and
emotional profiles of coffee samples with different brewing methods (espresso,
cappuccino, coffee latte, and coffee with milk and palm sugar) and types of
arabica coffee beans (Gayo, Java Preanger, and Toraja) using the Check-All-that-
Apply (CATA) and Emotional Sensory Mapping (ESM) methods. Sensory testing
was conducted using 30 panelists with a total of 12 samples. Sensory and
emotional attributes used in the testing were obtained from the Focus Group
Discussion (FGD) results. CATA and ESM test data were processed using
XLSTAT. Ideal sensory attributes according to panelists are different in each
brewing method. The sample that closely resembles the ideal attributes of
espresso and coffee latte is Java Preanger, while the cappuccino sample is Toraja,
and the sample of coffee with milk and palm sugar is Gayo. Some samples had
the same dominant emotional and musical attributes. The samples of coffee with
milk and palm sugar (Gayo, Java Preanger, and Toraja) were the most preferred
samples as they had above-average favorability scores.

Keywords: arabica, check-all-that-apply (CATA), emotional sensory mapping
(ESM), espresso-based, sensory evaluation
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