Klajidan Proses Perpindahan Panas dan Karakterisasi Produk Kopi Sangrai Menggunakan Metode
Fluidisasi
HERYOKI YOHANES, Dr. Sang Kompiang Wirawan, S.T., M.T. ; Dr. Eko Agus Suyono, S.Si., M.App. Sc

Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Basile, M., & Kikic, I. (2009). A Lumped Specific Heat Capacity Approach for
Predicting the Non-stationary Thermal Profile of Coffee During Roasting.
Chemical and Biochemical Engineering Quarterly, 23(2), 167-177.

Bhumiratana, N., Adhikari, K., & Chambers, E. (2011). Evolution of sensory aroma
attributes from coffee beans to brewed coffee. LWT - Food Science and
Technology, 44(10), 2185-2192. https://doi.org/10.1016/j.lwt.2011.07.001

Bicho, N. C., Leitdo, A. E., Ramalho, J. C., & Lidon, F. C. (2012). Use of colour
parameters for roasted coffee assessment. Ciencia e Tecnologia de Alimentos,
32(3), 436-442. https://doi.org/10.1590/S0101-20612012005000068

Bolka, M., & Emire, S. (2020). Effects of coffee roasting technologies on cup
quality and bioactive compounds of specialty coffee beans. Food Science and
Nutrition, 8(11), 6120-6130. https://doi.org/10.1002/fsn3.1904

Chandra, D., Hanung Ismono, R., & Kasymir, E. (2013). Prospek Perdagangan
Kopi Robusta Indonesia di Pasar Internasional. Jurnal IImu-llmu Agribisnis,
1.

Chandrasekar, V., & Viswanathan, ; R. (1999). Physical and Thermal Properties of
Coffee. J. Agric. Engng Res (Vol. 73). Retrieved from
http://www.idealibrary.com

Chindapan, N., Soydok, S., & Devahastin, S. (2019). Roasting Kinetics and
Chemical Composition Changes of Robusta Coffee Beans During Hot Air and
Superheated Steam Roasting. Journal of Food Science, 84(2), 292-302.
https://doi.org/10.1111/1750-3841.14422

Chitester, D. C., Kornosky, R. M., Fan, L. S., & Danko, J. P. (1984). Characteristics
of fluidization at high pressure. Chemical Engineering Science, 39(2), 253-
261. https://doi.org/10.1016/0009-2509(84)80025-1

Clarke, R. J., & Vitzthum, O. G. (2001). Coffee : recent developments. London:
Blackwell Science.

Daizo, K., & Levenspiel, O. (1991). Fluidization engineering. (B.- Heinemann,
Ed.) (2nd Editio). United Stated: Stoneham, MA (United States); Butterworth
Publishers.

Diaferia, F. (2019). Physical properties of coffee related to the roasting process.
Universidade Catolica Portuguesa.

Edvan, B. T., Edison, R., & Same, M. (2016). Pengaruh Jenis dan Lama
Penyangraian pada Mutu Kopi Robusta. Jurnal Agroindustri Perkebunan
(Vol. 4).

Engineering Toolbox. (2001). Engineering ToolBox. Retrieved May 10, 2021, from
https://www.engineeringtoolbox.com/

Fabbri, A., Cevoli, C., Alessandrini, L., & Romani, S. (2011). Numerical modeling
of heat and mass transfer during coffee roasting process. Journal of Food
Engineering, 105(2), 264-269.
https://doi.org/10.1016/j.jfoodeng.2011.02.030

Febijanto, I. (2009). EFEK GAYA ANTAR PARTIKEL DAN DIAMETER
PARTIKEL TERHADAP KECEPATAN MINIMUM FLUIDISASI. Jurnal



Klajidan Proses Perpindahan Panas dan Karakterisasi Produk Kopi Sangrai Menggunakan Metode
Fluidisasi
HERYOKI YOHANES, Dr. Sang Kompiang Wirawan, S.T., M.T. ; Dr. Eko Agus Suyono, S.Si., M.App. Sc

Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Energi dan Lingkungan (\Vol. 5).

Franca, A. S., Oliveira, L. S., Mendonga, J. C. F., & Silva, X. A. (2005). Physical
and chemical attributes of defective crude and roasted coffee beans. Food
Chemistry, 90(1-2), 89-94. https://doi.org/10.1016/j.foodchem.2004.03.028

Geldart, D. (1973). Types of Gas Fhidization. Powder Technology, 7, 285-292.

Goossens, W. R. A. (1998). Classification of fluidized particles by Archimedes
number. Powder Technology (Vol. 98).

Heyd, B., Broyart, B., Hernandez, J. A., Valdovinos-Tijerino, B., & Trystram, G.
(2007). Physical model of heat and mass transfer in a spouted bed coffee
roaster. Drying Technology, 25(7-8), 1243-1248.
https://doi.org/10.1080/07373930701438683

Hu, G., Peng, X., Gao, Y., Huang, Y., Li, X., Su, H., & Qiu, M. (2020). Effect of
roasting degree of coffee beans on sensory evaluation: Research from the
perspective of major chemical ingredients. Food Chemistry, 331(May).
https://doi.org/10.1016/j.foodchem.2020.127329

Jokanovic, M. R., Dzinic, N. R., Cvetkovic, B., Slavica, G., & Odzakovic, B.
(2012). Changes of physical properties of coffee beans during roasting. Acta
Periodica Technologica, (January), 2012-2014.
https://doi.org/10.2298/APT1243021)]

Kelly, C. (2018). The Art of Coffee Roasting, Investigations into Sensor
Development for the Application of Controlling Coffee Roasting. The
University of Waikato. The University of Waikato.

Kemenkop dan UKM. (2020). Aroma Ekspor Kopi Indonesia di Tengah Pandemi |
Indonesia Baik. Retrieved February 4, 2021, from
http://indonesiabaik.id/infografis/aroma-ekspor-kopi-indonesia-di-tengah-
pandemi

Kuala, S. I., Hidayat, D. D., Anggara, C. E. W., & Saparita, R. (2019).
Characterization and Evaluation of Physical and Mechanical Properties of Un
hulled Arabica Coffee Bean. In 2nd International Conference on Natural
Products and Bioresource Sciences. https://doi.org/10.1088/1755-
1315/251/1/012040

Kurniawan, C. N. (2020). Review Integratif Mengenai Pandemi Covid-19 Dan
Dampaknya Terhadap Industri Minuman Kopi. Seminar Nasional
Administrasi Bisnis Dan Manajemen, 6(October), 21-30.

Marhaenanto, B., Soedibyo, D. W., & Farid, M. (2015). Penentuan Lama Sangrai
Kopi Berdasarkan Variasi Derajat Sangrai Menggunakan Model Warna RGB
pada Pengolahan Citra Digital (Digital Image Processing). Jurnal
Agroteknologi, 09.

Mulato, S. (n.d.). PERUBAHAN FISIS DAN KIMIAWI BlJI KOPI SELAMA
PENYANGRAIAN - Coffee & Cacao Training Center. Retrieved April 27,
2021, from https://www.cctcid.com/2019/07/22/perubahan-fisis-dan-
kimiawi-biji-kopi-selama-penyangraian/

Nagaraju, V. D., Murthy, C. T., Ramalakshmi, K., & Srinivasa Rao, P. N. (1997).
Studies on roasting of coffee beans in a spouted bed. Journal of Food
Engineering, 31(2), 263-270. https://doi.org/10.1016/S0260-8774(96)00026-
X



Klajidan Proses Perpindahan Panas dan Karakterisasi Produk Kopi Sangrai Menggunakan Metode
Fluidisasi
HERYOKI YOHANES, Dr. Sang Kompiang Wirawan, S.T., M.T. ; Dr. Eko Agus Suyono, S.Si., M.App. Sc

Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Nielsen, S. S. (1998). Food Analysis. Springer (Fourth Edi). West Lafayette, IN,
USA: Springer Science & Business Media. https://doi.org/10.1007/978-1-
4615-5439-4 8

Nugroho, J., Lumbanbatu, J., & Rahayoe, S. (2009). Pengaruh suhu dan lama
penyangraian terhadap sifat fisik-mekanis biji kopi robusta. Makalah Bidang
Teknik Produksi Pertanian.

Piskova, E., & Morl, L. (2007). Fluidization regimes in different spouted bed
apparatus constructions. Chemical Engineering and Processing: Process
Intensification, 46(8), 695—702. https://doi.org/10.1016/j.cep.2006.09.005

Pittia, P., Nicoli, M. C., & Sacchetti, G. (2007). Effect of moisture and water
activity on textural properties of raw and roasted coffee beans. Journal of
Texture  Studies, 38(1), 116-134. https://doi.org/10.1111/j.1745-
4603.2007.00089.x

Putra, S. A., Hanifah, U., & Karim, M. A. (2019). Theoretical study of fluidization
and heat transfer on fluidized bed coffee roaster. In AIP Conference
Proceedings (Vol. 2097). American Institute of Physics Inc.
https://doi.org/10.1063/1.5098287

R J, C.,, & Vitzthum, O. G. (1987). Coffee: Recent Developments. Oxford:
Blackwell Science. Grosch W (Vol. 2). Elsevier.

Rivera, W., Velasco, X., Galvez, C., Rincon, C., Rosales, A., & Arango, P. (2011).
Effect of the roasting process on glass transition and phase transition of
Colombian Arabic coffee beans. Procedia Food Science, 1, 385-390.
https://doi.org/10.1016/j.profoo.2011.09.059

Saloko, S., Sulastri, Y., Murad, & Rinjani, M. A. (2019). The effects of temperature
and roasting time on the quality of ground Robusta coffee (Coffea rabusta)
using Gene Café roaster. AIP Conference Proceedings, 2199(December).
https://doi.org/10.1063/1.5141310

Samin, S., Rasdiansyah, R., & Sulaiman, 1. (2018). Analisis Mutu Kopi Arabika
Berdasarkan Suhu Roasting Dengan Menggunakan Mesin Didacta Italia.
Jurnal lImiah Mahasiswa Pertanian, 3(4), 794-800.
https://doi.org/10.17969/jimfp.v3i4.9546

Shilton, N. C., & Niranjan, K. (1993). Fluidization and Its Applications to Food
Processing. Food Structure, 12(2).

Sivetz, M. (1995). Coffee Roasting System. Buhler, (19), 1-7. Retrieved from
https://patents.google.com/patent/US3964175A/en?q=(coffee)&q=(roasting)
&qg=(process)&oq=(coffee)+(roasting)+(process)%0Ahttp://www.epa.gov/ttn
chiel/ap42/ch09/final/c9s13-2.pdf

Skeie, T. R. (2003). Norway and Coffee. The Roasters Guild.

SNI 01-2891-1992. (1992). Cara Uji Makanan dan Minuman. Standar Nasional

Indonesia.

SNI 01-2907. (2008). Biji Kopi (SNI 01-2907-2008). Badan Standardisasi
Nasional, 1-20.

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

Soares, A. P. (2013). Teknologi Pengering Unggun Fluidisasi. Fastindo (Vol. 53).
Strezov, V., & Evans, T. J. (2005). Thermal analysis of the reactions and kinetics



Klajidan Proses Perpindahan Panas dan Karakterisasi Produk Kopi Sangrai Menggunakan Metode
Fluidisasi
HERYOKI YOHANES, Dr. Sang Kompiang Wirawan, S.T., M.T. ; Dr. Eko Agus Suyono, S.Si., M.App. Sc

Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

of green coffee during roasting. International Journal of Food Properties,
8(1), 101-111. https://doi.org/10.1081/JFP-200048060

Sudarto. (2017). Peluang Usaha IKM KOPI. Kementrian Perindustrian Republik
Indonesia.

Suryadi, Sukmawaty, & Putra, G. M. D. (2017). Scale Up dan Uji Teknis Alat
Pengering Tipe Fluidized Bed. Jurnal llmiah Rekayasa Pertanian Dan
Biosistem, 5(2), 452—461. https://doi.org/10.29303/jrpb.v5i2.60

Tesfa, M., Abera, S., & Sualeh, A. (2019). Some engineering physical properties of
beans of selected cultivars of coffee (Coffea arabia L.) grown in South West,
Ethiopia. Asian Journal of Science and Technology, 10(October).

Towaha, J., Aunillah, A., Purwanto, E. H., & Supriadi, H. (2014). Pengaruh elevasi
dan pengolahan terhadap kandungan kimia dan citarasa kopi Robusta
Lampung. Jurnal Tanaman Industri Dan Penyegar, 1(1), 57-62.

Vignoli, J. A., Viegas, M. C., Bassoli, D. G., & Benassi, M. de T. (2014). Roasting
process affects differently the bioactive compounds and the antioxidant
activity of arabica and robusta coffees. Food Research International, 61, 279
285. https://doi.org/10.1016/j.foodres.2013.06.006

Vosloo, J. (2017). Heat and mass transfer model for a coffee roasting process.
North-West University.

Vosloo, Johandri. (2017). Heat and mass transfer model for a coffee roasting
process. North-West University (South Africa), Potchefstroom Campus.
Wang, N., & Lim, L.-T. (2012). Physicochemical Changes of Coffee Beans During
Roasting. Journal of Agricultural and Food Chemistry. Retrieved from
https://pdfs.semanticscholar.org/7b63/bc2fcdc2b126416e638ea98820c98529

bb24.pdf

Wang, X., & Lim, L. T. (2014). Effect of roasting conditions on carbon dioxide
degassing behavior in coffee. Food Research International, 61, 144-151.
https://doi.org/10.1016/j.foodres.2014.01.027

Wang, X., & Lim, L. T. (2015). Physicochemical Characteristics of Roasted Coffee.
Coffee in Health and Disease Prevention, 247-254.
https://doi.org/10.1016/B978-0-12-409517-5.00027-9

Widayati. (2010). Fenomena dan Kecepatan Minimum (Umf) Fluidisasi. Eksergi,
10(2), 42-46.

Widodo, W. E., Atmaji, G., Yohanes, H., & Astuti, A. (2016). Kinerja Alsin Sangrai
Kopi Tipe Fluidisasi dan Uji Kualitas Kopi Sangrai. Jurnal Teknologi
Pertanian, 16(2). Retrieved from
http://jtp.ub.ac.id/index.php/jtp/article/view/495

Winaya, I. N. S. (2016). Teknik Fluidisasi. Universitas Udayana.

Zuhriah, D. A. (2019). Hasil Riset: Kedai Kopi di Rl Bertambah 2.000 Dalam 3
Tahun. Retrieved May 9, 2020, from https://finance.detik.com/berita-
ekonomi-bisnis/d-4826275/hasil-riset-kedai-kopi-di-ri-bertambah-2000-
dalam-3-tahun



