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ABSTRAK 

Rika Aulia Putri. Pengaruh Formulasi Bahan Terhadap Kandungan Alkaloid, 

serta Kadar Lemak dan Gula pada Minuman Kopi Robusta Berbasis Espresso. 

Dibimbing oleh Dr. DIAN HERAWATI, S. TP, M. Si. dan Prof. Dr. NANCY 

DEWI YULIANA, S. TP, M. Sc. 

 

Penambahan bahan dalam minuman kopi berbasis espresso tidak hanya 

memengaruhi cita rasa, namun juga komposisi senyawa kimia didalamnya. 

Informasi mengenai pengaruh penambahan gula dan susu terhadap kandungan 

alkaloid, kadar lemak dan gula pada minuman kopi Robusta berbasis espresso 

masih terbatas. Oleh karena itu, penelitian ini bertujuan mengidentifikasi pengaruh 

penambahan bahan tersebut terhadap kandungan alkaloid, kadar lemak dan gula 

pada minuman kopi berbasis espresso. Metode analisis yang digunakan, yaitu 

metode HPLC UV-Vis, Soxhlet, dan HPLC-RI. Hasil analisis menunjukkan bahwa 

penambahan gula maupun susu secara umum tidak memengaruhi kandungan 

alkaloid, namun memengaruhi kadar lemak dan gula total dalam minuman. Kafein 

memiliki konsentrasi tertinggi (140,49–684,40 mg/100 mL), diikuti oleh trigonelin 

(44,12–273,30 mg/100 mL), dan teobromin (7,26–33,82 mg/100 mL). Kopi dengan 

penambahan susu memiliki kandungan lemak tertinggi (2,51–2,73 g/100 g), 

sedangkan kopi tanpa penambahan susu memiliki kadar lemak lebih rendah (<0,02 

g/100 g). Gula tidak terdeteksi pada kopi tanpa penambahan gula dan susu. Laktosa 

(2,67–2,76 g/100 mL) hanya ditemukan pada kopi yang mengandung susu. Kopi 

dengan penambahan gula cair komersial mengandung fruktosa (0,12 g/100 mL), 

glukosa (0,09 g/100 mL), dan sukrosa (4,10–4,26 g/100 mL), sedangkan kopi 

dengan penambahan gula pasir hanya mengandung sukrosa (5,03–5,32 g/100 mL).  

 

Kata kunci:  alkaloid, espresso, gula, lemak, susu  

 

 

 

 

 

 

 

 

 

 

 

 

 



ABSTRACT 

RIKA AULIA PUTRI. Effect of Ingredient Formulation on Alkaloid, Fat, and 

Sugar Content in Espresso-Based Robusta Coffee Beverages. Supervised by Dr. 

DIAN HERAWATI, S. TP, M. Si and dan Prof. Dr. NANCY DEWI YULIANA, S. 

TP, M. Sc. 

 

The addition of sugar and milk to espresso-based coffee beverages affects not 

only flavor, but also the chemical composition. However, information regarding 

their impact on alkaloid content, total fat and sugar levels in Robusta espresso-

based coffee remains limited. This study aims to determine the effects of sugar and 

milk formulations on the levels of alkaloids, fat, and sugar in Robusta espresso-

based coffee. The analytical methods used include HPLC UV-Vis, Soxhlet, and 

HPLC-RI. Overall, the addition of sugar or milk did not affect alkaloid content but 

did influence total fat and sugar levels across Robusta espresso-based coffee 

samples. Caffeine had the highest alkaloid concentration (140.49–684.40 mg/100 

mL), followed by trigonelline (44.12–273.30 mg/100 mL) and theobromine (7.26–

33.82 mg/100 mL). Coffee with milk had the highest fat content (2.51–2.73 g/100 

g), while coffee without milk had significantly lower fat (<0.02 g/100 g). Sugar was 

not detected in coffee without added sugar or milk. Lactose (2.67–2.76 g/100 mL) 

was only found in milk-containing coffee. Coffee with commercial liquid sugar 

contained fructose (0.12 g/100 mL), glucose (0.09 g/100 mL), and sucrose (4.10–

4.26 g/100 mL), whereas coffee with granulated sugar contained only sucrose 

(5.03–5.32 g/100 mL). 
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