
 
 

ABSTRACT 

Ainun Mardiah Nasution. B. 1810132. Sensory Characteristics of Brewing 

Arabica Coffee (Coffea arabica) of the Sigagar Utang Variety Based on Processing 

Using Quantitative Descriptive Analysis (QDA) Method. Supervised by M. Fakih 

Kurniawan and Distya Riski Hapsari. 

Sigagar Utang Arabica coffee is a type of coffee that is widely known and 

can be processed in various ways. Different types of processing provide different 

sensory attribute values. This study aims to determine the sensory characteristics of 

full wash, natural and honey processing types. The method used is descriptive 

quantitative with Tubruk method and ratio 1:18 with temperature 90-93°C. Data 

analysis was Kruskal Wallis test, Mann Whitney's using with SPSS 20. The results 

of the study were full wash, natural and honey not significantly different (P> 0.05) 

on the sensory attribute characteristics of Sigagar Utang arabica coffee. Arabica 

coffee full wash processing has a moderate taste on sensory attributes of flavor, 

acidity, body, aftertaste. Feels a bit weak on the sensory attributes of fragrance and 

balance. Arabica coffee types of natural processing have a slightly strong taste in 

terms of sweetness, fragrance and aroma characteristics, and moderate in the 

attributes of flavor, acidity, body, aftertaste, balance. Arabica coffee type of honey 

processing has a moderate taste on the sensory attributes of flavor, acidity, 

sweetness, fragrance, balance and feels a bit weak on the sensory body, aroma and 

aftertaste attributes. Then the Sigagar Utang Arabica coffee hedonic test was 

significantly different (P<0.05). Full wash processing type was not significantly 

different with natural and honey, but the natural processing significantly different 

with honey. The results of the panelists' preference were somewhat like the type of 

honey processing, rather dislike the type of natural and full wash processing. 
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ABSTRAK 

Ainun Mardiah Nasution. B.1810132. Karakteristik Sensori Seduhan Kopi 

Arabika (Coffea arabica) Varietas Sigagar Utang Berdasarkan Pengolahannya 

Menggunakan Metode Quantitative Descriptive Analysis (QDA). Dibimbing oleh 

M. Fakih Kurniawan dan Distya Riski Hapsari. 

Kopi arabika Sigagar Utang merupakan jenis kopi yang banyak dikenal dan 

dapat diolah berbagai pengolahan. Penelitian ini bertujuan untuk mengetahui 

karakteristik sensori jenis pengolahan full wash, natural dan honey. Metode yang 

dilakukan secara deskriptif kuantitatif. Teknik penyeduhan secara tubruk dengan 

rasio 1:18 dengan suhu penyeduhan 90-93°C. Analisis data yang dilakukan adalah 

uji Kruskal Wallis dan uji lanjut Mann Whitney’s menggunakan SPSS 20. Hasil 

penelitian yaitu jenis pengolahan Full wash, Natural dan Honey tidak berbeda nyata 

(P>0.05) terhadap karakteristik atribut sensori kopi arabika Sigagar Utang. Kopi 

arabika jenis pengolahan full wash terasa sedang pada atribut sensori flavor, acidity, 

body, aftertaste. Terasa agak  lemah pada atribut sensori fragrance dan balance. 

Kopi arabika jenis pengolahan natural terasa agak kuat pada karakteristik sweetness, 

fragrance dan aroma dan terasa sedang pada atribut flavor, acidity, body, aftertaste, 

balance. Kopi arabika jenis pengolahan honey terasa sedang pada atribut sensori 

flavor, acidity, sweetness, fragrance, balance dan terasa agak  lemah pada atribut 

sensori body, aroma, dan aftertaste. Kemudian uji hedonik kopi arabika Sigagar 

Utang berbeda nyata (P<0,05) terhadap jenis pengolahan. Jenis pengolahan full 

wash tidak berbeda nyata dengan natural dan honey tetapi jenis pengolahan natural 

berbeda nyata dengan honey. Hasil kesukaan panelis yaitu agak suka pada jenis 

pengolahan honey, agak tidak suka pada jenis pengolahan natural dan full wash. 
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