
151 

 

DAFTAR PUSTAKA 

 

Afriliana, A., Pratiwi, D., Giyarto, Belgis, M., Harada, H., Yushiharu, M., & Taizo, 

M. (2019). Volatile Compounds Changes in Unfermented Robusta Coffee by 

Re-Fermentation Using Commercial Kefir. Nutrition & Food Science 

International Journal, 8(4). https://doi.org/10.19080/nfsij.2019.08.555745 

Aklimawati, L., & Surip Mawardi, dan. (2014). Karakteristik Mutu dan Agribisnis 

Kopi Robusta di Lereng Gunung Tambora Sumbawa. Pelita Perkebunan, 

30(2), 159–180. 

Alam, I., Warkoyo, W., & Siskawardani, D. D. (2023). Karakteristik Tingkat 

Kematangan Buah Kopi Robusta (Coffea canephora A. Froehner) dan Buah 

Kopi Arabika (Coffea arabica Linnaelus) Terhadap Mutu dan Cita Rasa 

Seduhan Kopi. Food Technology and Halal Science Journal, 5(2), 169–185. 

https://doi.org/10.22219/fths.v5i2.21925 

Ames, J. M. (1992). The Maillard Reaction. In B. J. F. Hudson (Ed.), Biochemistry 

of Food Proteins (pp. 99–153). Springer US. https://doi.org/10.1007/978-1-

4684-9895-0_4 

Asefi, N., Ebrahimzadegan, S., Maleki, R., & Seiiedlou-Heris, S. S. (2023). Effects 

of roasting on alkylpyrazin compounds and properties of cocoa powder. 

Journal of Food Science and Technology, 60(2), 572–580. 

https://doi.org/10.1007/s13197-022-05640-9 

Aurelia, S., Abirrania S, L., Hariyadi, T., Kimia, J. T., Bandung, N., & 40012, B. 

(2021). Prosiding The 12 th Industrial Research Workshop and National 

Seminar Bandung. 4–5. 

Ayelign Beyene, A., & Sabally, K. (2013). Determination of Chlorogenic Acids 

(CGA) in Coffee Beans using HPLC Biomarkers of Chronic Fatigue Syndrome 

View project potatoes invitro digestion and nutrional profiling View project. 

www.usa-journals.com, 

Badan Pusat Statistik. (2021). 2021 - BPS Statistik Kopi Indonesia 2020. 

Badan Standardisasi Nasional. (2004). SNI 01-3542-2004 Kopi Bubuk. 

Badan Standardisasi Nasional. (2008). SNI 01-2907-2008 Biji kopi. 

Bastian, F., Hutabarat, O. S., Dirpan, A., Nainu, F., Harapan, H., Emran, T. Bin, & 

Simal-Gandara, J. (2021). From plantation to cup: Changes in bioactive 

compounds during coffee processing. In Foods (Vol. 10, Issue 11). MDPI. 

https://doi.org/10.3390/foods10112827 

Budiman, I., Wahyudi, F., Meilina, H., & Teknik Kimia, J. (2021). Studi Fermentasi 

Biji Kopi Menggunakan Enzim Proteolitik. Serambi Engineering, VI(4). 

Perbaikan Kualitas Kopi Robusta Immature dengan Perendaman dalam Larutan Enzim Bromelin dan
Asam
Asetat
Deden Fardenan, Prof. Dr. Ir. Supriyadi, M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



152 

 

Budiyanto, Izahar, T., & Uker, D. (2021). Physical Characteristics of Coffee Beans 

and Quality of Ground Coffee Sintaro 2 and Sintaro 3 with Various Roast 

Levels. Jurnal Agroindustri, 11(1), 54–71. 

https://doi.org/10.31186/j.agroind.11.1.54-71 

Buffo, R. A., & Cardelli-Freire, C. (2004). Coffee flavour: An overview. In Flavour 

and Fragrance Journal (Vol. 19, Issue 2, pp. 99–104). 

https://doi.org/10.1002/ffj.1325 

Caporaso, N., Whitworth, M. B., Cui, C., & Fisk, I. D. (2018). Variability of single 

bean coffee volatile compounds of Arabica and robusta roasted coffees 

analysed by SPME-GC-MS. Food Research International, 108, 628–640. 

https://doi.org/10.1016/j.foodres.2018.03.077 

Clarke, R. J., & Macrae, R. (1985). Coffee Volume 1: Chemistry (R. J. Clarke & R. 

Macrae, Eds.; Vol. 1). Elsevier. 

Craig, A. P., Franca, A. S., & Oliveira, L. S. (2011). Discrimination between 

Immature and Mature Green Coffees by Attenuated Total Reflectance and 

Diffuse Reflectance Fourier Transform Infrared Spectroscopy. Journal of 

Food Science, 76(8), C1162–C1168. 

https://doi.org/https://doi.org/10.1111/j.1750-3841.2011.02359.x 

de Melo Pereira, G. V., de Carvalho Neto, D. P., Magalhães Júnior, A. I., Vásquez, 

Z. S., Medeiros, A. B. P., Vandenberghe, L. P. S., & Soccol, C. R. (2019). 

Exploring the impacts of postharvest processing on the aroma formation of 

coffee beans – A review. In Food Chemistry (Vol. 272, pp. 441–452). Elsevier 

Ltd. https://doi.org/10.1016/j.foodchem.2018.08.061 

Diviš, P., Pořízka, J., & Křikala, J. (2019). The effect of coffee beans roasting on 

its chemical composition. Potravinarstvo, 13, 344–350. 

https://doi.org/10.5219/1062 

Evangelista, S. R., Silva, C. F., Miguel, M. G. P. da C., Cordeiro, C. de S., Pinheiro, 

A. C. M., Duarte, W. F., & Schwan, R. F. (2014). Improvement of coffee 

beverage quality by using selected yeasts strains during the fermentation in dry 

process. Food Research International, 61, 183–195. 

https://doi.org/https://doi.org/10.1016/j.foodres.2013.11.033 

F. A. Settle, ed. (1998). Handbook of Instrumental Techniques for Analytical 

Chemistry. Journal of Liquid Chromatography & Related Technologies, 

21(19), 3072–3076. https://doi.org/10.1080/10826079808006889 

Fadri, R. A., Sayuti, K., Nazir, N., & Suliansyah, I. (2019). Review Proses 

Penyangraian Kopi dan Terbentuknya Akrilamida yang Berhubungan Dengan 

Kesehatan. Journal of Applied Agricultural Science and Technology, 3(1), 

129–145. https://doi.org/10.32530/jaast.v3i1.82 

Perbaikan Kualitas Kopi Robusta Immature dengan Perendaman dalam Larutan Enzim Bromelin dan
Asam
Asetat
Deden Fardenan, Prof. Dr. Ir. Supriyadi, M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



153 

 

Fajriana, N. H., & Fajriati, I. (2018). Analisis Kadar Kafein Kopi Arabika (Coffea 

Arabica L.) Pada Variasi Temperatur Sangrai Secara Spektrofotometri Ultra 

Violet. In Analit: Analytical and Environmental Chemistry (Vol. 3, Issue 02). 

Figueroa Campos, G. A., Kruizenga, J. G. K. T., Sagu, S. T., Schwarz, S., Homann, 

T., Taubert, A., & Rawel, H. M. (2022). Effect of the Post-Harvest Processing 

on Protein Modification in Green Coffee Beans by Phenolic Compounds. 

Foods, 11(2). https://doi.org/10.3390/foods11020159 

Fitri, Laga, A., Dwyana, Z., & Tawali, A. B. (2021). Composition of amino acids 

and fatty acids on luwak coffee processing. Food Research, 5(3), 60–64. 

https://doi.org/10.26656/fr.2017.5(3).637 

Flament, I. (2002). Coffee Flavor Chemistry. Wiley. 

Galarza, G., & Figueroa, J. G. (2022). Volatile Compound Characterization of 

Coffee (Coffea arabica) Processed at Different Fermentation Times Using 

SPME–GC–MS. Molecules, 27(6). 

https://doi.org/10.3390/molecules27062004 

Gamarra, F. M. C., Santana, J. C. C., Llanos, S. A. V., Pérez, J. A. H., Flausino, F. 

R., Quispe, A. P. B., Mendoza, P. C., Vanalle, R. M., Carreño-Farfan, C., 

Berssaneti, F. T., de Souza, R. R., & Tambourgi, E. B. (2022). High Retention 

and Purification of Bromelain Enzyme (Ananas comosus L. Merrill) from 

Pineapple Juice Using Plain and Hollow Polymeric Membranes Techniques. 

Polymers, 14(2). https://doi.org/10.3390/polym14020264 

Geromel, C., Ferreira, L. P., Guerreiro, S. M. C., Cavalari, A. A., Pot, D., Pereira, 

L. F. P., Leroy, T., Vieira, L. G. E., Mazzafera, P., & Marraccini, P. (2006). 

Biochemical and genomic analysis of sucrose metabolism during coffee 

(Coffea arabica) fruit development. Journal of Experimental Botany, 57(12), 

3243–3258. https://doi.org/10.1093/jxb/erl084 

Ghosh, P., & Venkatachalapathy, N. (2014). Processing and Drying of Coffee-A 

Review. https://www.researchgate.net/publication/269986518 

Grzelczyk, J., Fiurasek, P., Kakkar, A., & Budryn, G. (2022). Evaluation of the 

thermal stability of bioactive compounds in coffee beans and their fractions 

modified in the roasting process. Food Chemistry, 387. 

https://doi.org/10.1016/j.foodchem.2022.132888 

Handayani, R., & Muchlis, F. (2021). Review: Manfaat Asam Klorogenat dari Biji 

Kopi (Coffea) Sebagai Bahan Baku Kosmetik. Jurnal Ilmiah Farmasi 

FITOFARMAKA, 11(1), 43–50. https://doi.org/10.33751/jf.v11i1.2357 

Happyana, N., Hermawati, E., Syah, Y. M., & Hakim, E. H. (2020). Metabolite 

profile evaluation of Indonesian roasted robusta coffees by1h nmr technique 

and chemometrics. Indonesian Journal of Chemistry, 20(4), 850–857. 

https://doi.org/10.22146/IJC.46492 

Perbaikan Kualitas Kopi Robusta Immature dengan Perendaman dalam Larutan Enzim Bromelin dan
Asam
Asetat
Deden Fardenan, Prof. Dr. Ir. Supriyadi, M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



154 

 

Hu, G., Peng, X., Wang, X., Li, X., Li, X., & Qiu, M. (2020). Excavation of coffee 

maturity markers and further research on their changes in coffee cherries of 

different maturity. Food Research International, 132. 

https://doi.org/10.1016/j.foodres.2020.109121 

Husniati, H., & Oktiani, D. (2019). Chlorogenic Acid Isolation from Coffee as 

Affected by the Homogeneity of Cherry Maturity. Edition Pelita Perkebunan, 

35(2), 119–124. 

Hustiany, ·Rini. (2016). Reaksi Maillard Pembentuk Citarasa dan Warna Pada 

Produk Pangan (1st ed., Vol. 1). Lambung Mangkurat University Press. 

https://www.researchgate.net/publication/342802067 

International Commission on Illumination (CIE). (2008). Colorimetry - Part 4: CIE 

1976 L*a*b* Colour space (ISO 11664-4: 2008). 

Iriondo-DeHond, A., Rodríguez Casas, A., & del Castillo, M. D. (2021). Interest of 

Coffee Melanoidins as Sustainable Healthier Food Ingredients. Frontiers in 

Nutrition, 8. https://www.frontiersin.org/articles/10.3389/fnut.2021.730343 

Isnidayu, A. V., Sukartiko, A. C., & Ainuri, M. (2020). Indikator Atribut Sensori 

Kopi Specialty Asal Jawa Barat Berbasis Komponen Biokimia. Jurnal 

Tanaman Industri Dan Penyegar, 7(1), 1. 

https://doi.org/10.21082/jtidp.v7n1.2020.p1-8 

Kalschne, D. L., Viegas, M. C., De Conti, A. J., Corso, M. P., & Benassi, M. de T. 

(2018). Steam pressure treatment of defective Coffea canephora beans 

improves the volatile profile and sensory acceptance of roasted coffee blends. 

Food Research International, 105, 393–402. 

https://doi.org/10.1016/J.FOODRES.2017.11.017 

Klingel, T., Kremer, J. I., Gottstein, V., de Rezende, T., Schwarz, S., & 

Lachenmeier, D. W. (2020). A Review of Coffee By-Products Including Leaf, 

Flower, Cherry, Husk, Silver Skin, and Spent Grounds as Novel Foods within 

the European Union. Foods, 9(5). https://doi.org/10.3390/foods9050665 

Kraehenbuehl, K., Page-Zoerkler, N., Mauroux, O., Gartenmann, K., Blank, I., & 

Bel-Rhlid, R. (2017). Selective enzymatic hydrolysis of chlorogenic acid 

lactones in a model system and in a coffee extract. Application to reduction of 

coffee bitterness. Food Chemistry, 218, 9–14. 

https://doi.org/10.1016/J.FOODCHEM.2016.09.055 

Kreuml, M. T. L., Majchrzak, D., Ploederl, B., & Koenig, J. (2013). Changes in 

sensory quality characteristics of coffee during storage. Food Science and 

Nutrition, 1(4), 267–272. https://doi.org/10.1002/fsn3.35 

Kuncoro, S., Sutiarso, L., Karyadi, J. N. W., & Masithoh, R. E. (2018). Kinetika 

Reaksi Penurunan Kafein dan Asam Klorogenat Biji Kopi Robusta melalui 

Pengukusan Sistem Tertutup. Agritech, 38(1), 105. 

https://doi.org/10.22146/agritech.26469 

Perbaikan Kualitas Kopi Robusta Immature dengan Perendaman dalam Larutan Enzim Bromelin dan
Asam
Asetat
Deden Fardenan, Prof. Dr. Ir. Supriyadi, M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



155 

 

Laukaleja, I., & Koppel, K. (2021). Aroma active compound perception in 

differently roasted and brewed coffees by gas chromatography–olfactometry. 

Journal of Sensory Studies, 36(6). https://doi.org/10.1111/joss.12708 

Lemos, M. F., de Andrade Salustriano, N., de Souza Costa, M. M., Lirio, K., da 

Fonseca, A. F. A., Pacheco, H. P., Endringer, D. C., Fronza, M., & Scherer, R. 

(2022). Chlorogenic acid and caffeine contents and anti-inflammatory and 

antioxidant activities of green beans of conilon and arabica coffees harvested 

with different degrees of maturation. Journal of Saudi Chemical Society, 

26(3), 101467. https://doi.org/https://doi.org/10.1016/j.jscs.2022.101467 

Liu, C., Yang, N., Yang, Q., Ayed, C., Linforth, R., & Fisk, I. D. (2019). Enhancing 

Robusta coffee aroma by modifying flavour precursors in the green coffee 

bean. Food Chemistry, 281, 8–17. 

https://doi.org/10.1016/j.foodchem.2018.12.080 

Liu, C., Yang, Q., Linforth, R., Fisk, I. D., & Yang, N. (2019). Modifying Robusta 

coffee aroma by green bean chemical pre-treatment. Food Chemistry, 272, 

251–257. https://doi.org/10.1016/j.foodchem.2018.07.226 

Mancha Agresti, P. D. C., Franca, A. S., Oliveira, L. S., & Augusti, R. (2008). 

Discrimination between defective and non-defective Brazilian coffee beans by 

their volatile profile. Food Chemistry, 106(2), 787–796. 

https://doi.org/10.1016/j.foodchem.2007.06.019 

Mathur, R., Navya, P. N., Basavaraj, K., & Murthy, P. S. (2015). Bioprocess of 

robusta cherry coffee with polyphenol oxidase and quality enhancement. 

European Food Research and Technology, 240(2), 319–325. 

https://doi.org/10.1007/s00217-014-2331-8 

Mayrowani, H. (2013). Kebijakan Penyediaan Teknologi Pascapanen Kopi dan 

Masalah Pengembangannya. Forum Penelitian Agro Ekonomi , 31(1), 31–49. 

Mazzafera, P. (1999). Chemical composition of defective coffee beans. Food 

Chemistry, 64, 547–554. https://doi.org/10.1016/S0308-8146(98)00167-8 

Moreira, A. S. P., Nunes, F. M., Domingues, M. R., & Coimbra, M. A. (2012). 

Coffee melanoidins: structures, mechanisms of formation and potential health 

impacts. Food & Function, 3(9), 903–915. 

https://doi.org/10.1039/C2FO30048F 

Mortzfeld, F. B., Hashem, C., Vranková, K., Winkler, M., & Rudroff, F. (2020). 

Pyrazines: Synthesis and Industrial Application of these Valuable Flavor and 

Fragrance Compounds. Biotechnology Journal, 15(11), 2000064. 

https://doi.org/https://doi.org/10.1002/biot.202000064 

Mulyara, B. (2019). Perlakuan Fermentasi Pada Proses Pengolahan Kering dan 

Semi Kering  Kopi Arabika (Coffea arabica) Gayo Varietas Ateng Super 

Terhadap Profil Senyawa Volatil, Non Volatil, dan Karakteristik Sensoris 

[Thesis]. Gadjah Mada University. 

Perbaikan Kualitas Kopi Robusta Immature dengan Perendaman dalam Larutan Enzim Bromelin dan
Asam
Asetat
Deden Fardenan, Prof. Dr. Ir. Supriyadi, M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



156 

 

Oktadina, F. D. (2013). Pemanfaatan Nanas (Ananas Comosus L. Merr) Untuk 

Penurunan Kadar Kafein dan Perbaikan Citarasa Kopi (Coffea Sp) Dalam 

Pembuatan Kopi Bubuk [Skripsi]. Brawijaya University. 

Osorio Pérez, V., Matallana Pérez, L. G., Fernandez-Alduenda, M. R., Alvarez 

Barreto, C. I., Gallego Agudelo, C. P., & Montoya Restrepo, E. C. (2023). 

Chemical Composition and Sensory Quality of Coffee Fruits at Different 

Stages of Maturity. Agronomy, 13(2), 341. 

https://doi.org/10.3390/agronomy13020341 

Pemerintah Daerah Lampung Barat. (2018). Rencana Pembangunan Jangka 

Menengah Daerah (RPJMD) Kabupaten Lampung Barat 2017-2022. 

Pramadika, R. P., Kusnadi, J., & Wijayanti, S. D. (2016). Dekafeinasi Kopi Robusta 

Enzimatis (Cofeea canephora L.) Dengan Enzim Bromelin Kasar dari Ekstrak 

Buah Nanas (Ananas Comosus Var Comosus) (Kajian Konsentrasi Enzim dan 

Lama Proses Enzimatis) [Skripsi]. Jurnal Pangan Dan Agroindustri, 4(4). 

http://repository.ub.ac.id/id/eprint/150570/17/Untitled.pdf 

Putri, M. K., & Dellima, B. R. E. M. (2022). Analisis Kadar Kafein dalam Green 

Bean dan Roasted Bean Kopi Robusta (Coffea canephora) Temanggung 

Menggunakan Spektrofotometer UV. Jurnal Sains Dan Kesehatan, 4(6), 577–

584. https://doi.org/10.25026/jsk.v4i6.1253 

Rabelo, M. H. S., Borém, F. M., Lima, R. R. de, Alves, A. P. de C., Pinheiro, A. C. 

M., Ribeiro, D. E., Santos, C. M. dos, & Pereira, R. G. F. A. (2021). Impacts 

of quaker beans over sensory characteristics and volatile composition of 

specialty natural coffees. Food Chemistry, 342. 

https://doi.org/10.1016/j.foodchem.2020.128304 

Rahardjo, P. (2013). Kopi: Panduan budidaya dan pengolahan kopi Arabica dan 

Robusta: Vol. I. Penebar Swadaya. 

Rakha Pradipta Virhananda, M., Suroso, E., Nurainy, F., Satyajaya Jurusan 

Teknologi Hasil Pertanian, W., Pertanian, F., & Lampung, U. (2022). Analysis 

of Chlorogenic Acid and Caffeine Levels Based on Differences in Planting 

Locations and Roasting Temperatures in Robusta Coffee (C. Canephora 

Pierre). Agroindustri Berkelanjutan, 1(2), 245. 

Ribeiro, L. S., Miguel, M. G. da C. P., Evangelista, S. R., Martins, P. M. M., van 

Mullem, J., Belizario, M. H., & Schwan, R. F. (2017). Behavior of yeast 

inoculated during semi-dry coffee fermentation and the effect on chemical and 

sensorial properties of the final beverage. Food Research International, 92, 

26–32. https://doi.org/10.1016/j.foodres.2016.12.011 

Saripah, Aini, A. F., Manfaati, R., & Hariyadi, T. (2021). Prosiding The 12 th 

Industrial Research Workshop and National Seminar Bandung. 4–5. 

Seninde, D. R., & Chambers, E. (2020). Coffee flavor: A review. In Beverages (Vol. 

6, Issue 3, pp. 1–25). MDPI AG. https://doi.org/10.3390/beverages6030044 

Perbaikan Kualitas Kopi Robusta Immature dengan Perendaman dalam Larutan Enzim Bromelin dan
Asam
Asetat
Deden Fardenan, Prof. Dr. Ir. Supriyadi, M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



157 

 

Setyani, S., Subeki, & Henrica Agustina Grace. (2017). Karakteristik Sensori Kopi. 

Seminar Nasional Perhimpunan Ahli Teknologi Pangan Indonesia (PATPI), 

98–107. 

Setyani, S., Subeki, S., & Grace, H. A. (2018). Evaluasi Nilai Cacat dan Cita Rasa 

Kopi Robusta (Coffea Canephora L.) yang Diproduksi IKM Kopi di 

Kabupaten Tanggamus. Jurnal Teknologi & Industri Hasil Pertanian, 23(2), 

103. https://doi.org/10.23960/jtihp.v23i2.103-114 

Sitepu, D. E. M. (2017). Penentuan Aktivitas Spesifik Enzim Bromelin yang 

Diisolasi dari Bonggol Nenas (Ananas Comosus L). North Sumatera 

University. 

Sonklin, C., Laohakunjit, N., Kerdchoechuen, O., & Ratanakhanokchai, K. (2018a). 

Volatile flavour compounds, sensory characteristics and antioxidant activities 

of mungbean meal protein hydrolysed by bromelain. Journal of Food Science 

and Technology, 55(1), 265–277. https://doi.org/10.1007/s13197-017-2935-7 

Specialty Coffee Association. (2015, December 15). Cupping Protocols & Best 

Practices. https://sca.coffee/research/protocols-best-practices 

Speer, K., & Kölling-Speer, I. (2006). The lipid fraction of the coffee bean. In Braz. 

J. Plant Physiol (Vol. 18, Issue 1). 

Sunarharum, W. B., Williams, D. J., & Smyth, H. E. (2014). Complexity of coffee 

flavor: A compositional and sensory perspective. In Food Research 

International (Vol. 62, pp. 315–325). Elsevier Ltd. 

https://doi.org/10.1016/j.foodres.2014.02.030 

Sutarsi, Rhoisida, E., & Taruna, I. (2016, October). Penentuan Tingkat Sangrai 

Kopi Berdasarkan Sifat Fisik Kimia Menggunakan Mesin Penyangrai Tipe 

Rotari. Seminar Nasional APTA, 307–312 

Tarigan, E. B., Wardiana, E., Hilmi, Y. S., & Komarudin, N. A. (2022). The 

changes in chemical properties of coffee during roasting: A review. IOP 

Conference Series: Earth and Environmental Science, 974(1), 012115. 

https://doi.org/10.1088/1755-1315/974/1/012115 

The Good Scents Company. (2023, April 30). The Good Scents Company 

Information System. http://www.thegoodscentscompany.com/ 

Thompson, O. (2020, August 1). Using Sight to Determine Degree of Roast. 

https://library.sweetmarias.com/using-sight-to-determine-degree-of-roast/ 

Toci, A. T., & Farah, A. (2008). Volatile compounds as potential defective coffee 

beans’ markers. Food Chemistry, 108(3), 1133–1141. 

https://doi.org/10.1016/j.foodchem.2007.11.064 

Towaha, J., Aunillah, A., Purwanto, E. H., & Supriadi, H. (2014). Pengaruh Elevasi 

dan Pengolahan terhadap Kandungan Kimia dan Citarasa Kopi Robusta 

Perbaikan Kualitas Kopi Robusta Immature dengan Perendaman dalam Larutan Enzim Bromelin dan
Asam
Asetat
Deden Fardenan, Prof. Dr. Ir. Supriyadi, M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



158 

 

Lampung. Jurnal Tanaman Industri Dan Penyegar, 1(1), 57. 

https://doi.org/10.21082/jtidp.v1n1.2014.p57-62 

Towaha, J., & Rubiyo. (2016). Mutu Fisik Biji dan Citarasa Kopi Arabika Hasil 

Fermentasi Mikrob Probiotik Asal Pencernaan Luwak. 

Varilla, C., Marcone, M., Paiva, L., & Baptista, J. (2021). Bromelain, a Group of 

Pineapple Proteolytic Complex Enzymes (Ananas comosus) and Their 

Possible Therapeutic and Clinical Effects. A Summary. Foods, 10(10). 

https://doi.org/10.3390/foods10102249 

Velásquez, S., & Banchón, C. (2023). Influence of pre-and post-harvest factors on 

the organoleptic and physicochemical quality of coffee: a short review. In 

Journal of Food Science and Technology (Vol. 60, Issue 10, pp. 2526–2538). 

Springer. https://doi.org/10.1007/s13197-022-05569-z 

Velásquez, S., Peña, N., Bohórquez, J. C., Gutierrez, N., & Sacks, G. L. (2019). 

Volatile and sensory characterization of roast coffees – Effects of cherry 

maturity. Food Chemistry, 274, 137–145. 

https://doi.org/10.1016/j.foodchem.2018.08.127 

Wolfrom, M. L., Cavalieri, L. F., & Cavalieri, D. K. (1947). Chemical Interactions 

of Amino Compounds and Sugars. II.1 Methylation Experiments2,3. Journal 

of the American Chemical Society, 69(10), 2411–2413. 

https://doi.org/10.1021/ja01202a049 

Wu, H., Gu, J., BK, A., Nawaz, M. A., Barrow, C. J., Dunshea, F. R., & Suleria, H. 

A. R. (2022). Effect of processing on bioaccessibility and bioavailability - of 

bioactive compounds in coffee beans. Food Bioscience, 46. 

https://doi.org/10.1016/j.fbio.2021.101373 

Zhang, K., Cheng, J., Hong, Q., Dong, W., Chen, X., Wu, G., & Zhang, Z. (2022). 

Identification of changes in the volatile compounds of robusta coffee beans 

during drying based on HS-SPME/GC-MS and E-nose analyses with the aid 

of chemometrics. LWT, 161, 113317. 

https://doi.org/https://doi.org/10.1016/j.lwt.2022.113317 

  

  

Perbaikan Kualitas Kopi Robusta Immature dengan Perendaman dalam Larutan Enzim Bromelin dan
Asam
Asetat
Deden Fardenan, Prof. Dr. Ir. Supriyadi, M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/




