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  RINGKASAN 

MUHAMMAD FARREL MONOARFA. Desain Proses Produksi Minuman 

Coffee-like Biji Rosella (Hibiscus sabdariffa L.) di UG Technopark. Dibimbing 

oleh ILLAH SAILAH  

Biji rosella (Hibiscus sabdariffa L.) merupakan hasil samping panen yang 

selama ini belum dimanfaatkan di UG Technopark dan cenderung dianggap sebagai 

limbah. Padahal, biji rosella mengandung protein, lemak sehat, serat, serta senyawa 

bioaktif yang berpotensi tinggi sebagai bahan pangan fungsional. Proyek ini 

berfokus pada perancangan proses produksi untuk mengubah limbah pascapanen 

tersebut menjadi produk minuman bernilai tambah yang inovatif. 

Tujuan utama proyek ini mencakup pemanfaatan biji rosella, perancangan 

proses produksi yang aplikatif, serta evaluasi karakteristik fungsional dan sensoris 

produk. Metode yang digunakan berbasis desain keteknikan dengan tahapan yang 

sistematis, meliputi eksplorasi potensi, ideasi dan pengembangan prototipe, hingga 

validasi produk akhir. 

Hasil eksplorasi menunjukkan ketersediaan biji rosella kering sebesar 59,3 kg 

per siklus panen (90 hari), memadai untuk produksi skala kecil. Hasil analisis 

proksimat menunjukkan bahwa kandungan protein (32,48%), lemak (18,10%), dan 

serat kasar (30,07%) cukup tinggi. Berdasarkan potensi tersebut, dikembangkan 

produk berupa minuman coffee-like dari biji rosella sangrai. 

Proses penyangraian pada suhu 220°C menunjukkan hasil terbaik, terutama 

karena menunjukkan potensi aktivitas antioksidan penangkal radikal (IC₅₀ = 2,20 

ppm) yang lebih tinggi dibandingkan hasil menggunakan suhu 240°C. Uji 

organoleptik menunjukkan bahwa biji rosella sangrai memiliki penerimaan moderat 

dengan profil herbal, namun tingkat penerimaan panelis meningkat signifikan 

ketika dicampur dengan kopi komersial dalam perbandingan 1:1 Kandungan kafein 

yang terverifikasi sangat rendah (0,0014%) mengukuhkan potensi produk ini 

sebagai alternatif kopi bebas kafein. 

Secara keseluruhan, proyek ini menegaskan bahwa biji rosella dapat diolah 

menjadi produk minuman fungsional yang inovatif dan bernilai tambah. Rancangan 

proses yang dihasilkan tidak hanya menawarkan diversifikasi produk, tetapi juga 

mendukung upaya pengurangan limbah pertanian dan penerapan prinsip 

keberlanjutan di UG Technopark. 

 

Kata kunci: biji rosella, coffee-like, minuman fungsional, penyangraian  



 

SUMMARY 

MUHAMMAD FARREL MONOARFA. Production Process Design for Coffee-

like Drinks from Roselle Seeds (Hibiscus sabdariffa L.) at UG Technopark. 

Supervised by ILLAH SAILAH. 

Roselle (Hibiscus sabdariffa L.) seed is a by-product of harvest that has not 

been used at UG Technopark and tends to be considered as a waste. In fact, roselle 

seeds contain protein, healthy fats, fiber, and bioactive compounds that have high 

potential as functional food ingredients. The project focuses on designing a 

production process to transform the post-harvest waste into an innovative, value-

added beverage product. 

The main objectives of this project include the utilization of roselle seeds, the 

design of applicable production processes, and the evaluation of the functional and 

sensory characteristics of the product. The method used is based on engineering 

design with systematic stages, including potential exploration, ideation and 

prototype development, to final product validation. 

The exploration results showed the availability of dried rosella seeds of 59.3 

kg per harvest cycle (90 days), adequate for small-scale production. The results of 

the proximate  analysis showed that the content of protein (32.48%), fat (18.10%), 

and crude fiber (30.07%) was quite high. Based on this potential, a product was 

developed in the form of a coffee-like drink  from roasted roselle seeds. 

The roasting process at 220°C showed the best results, mainly because it 

showed a higher potential for radical-anti-antioxidant activity (IC₅₀ = 2.20 ppm) 

than the results of using 240°C roasting temperature. Organoleptic tests showed that 

roasted roselle seeds had moderate acceptance with an herbal profile, but the 

panelist acceptance rate increased significantly when mixed with commercial 

coffee 1:1 ratio. The verified caffeine content is very low (0.0014%) confirming the 

potential of this product as an coffee alternative that is caffeine-free. 

Overall, the project confirms that roselle seeds can be processed into 

innovative and value-added functional beverage products. The resulting process 

design not only offers product diversification, but also supports efforts to reduce 

agricultural waste and apply sustainability principles at UG Technopark. 

 

Keywords:  coffee-like, functional beverage, roasting, roselle seed, zero waste 
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