
 

 

DAFTAR PUSTAKA 

 

Adawiyah, D.R., and Yasa, K.I. 2017. Profile sensory evaluation of commercial table-top 

sweeteners using check-all-that-apply (CATA). Jurnal Mutu Pangan 4 (1): 23–29.  

Apriani, F.U., Efendi, R., dan Rossi, E. 2016. Pembuatan minuman serbuk kopi (arabica) 

instan dengan penambahan ekstrak kulit manggis. Jurnal Online Mahasiswa Faperta 

Universitas Riau 3 (2): 1–11.  

Ares, G., Barreiro, C., Deliza, R., Giménez, A., and Gám. B.A. 2010. Application of a check-

all-that-apply question to the development of chocolate milk deserts. Journal of Sensory 

Studies 25 (S1): 67–86.  

Ares, G., Dauber, C., Fernandez, E., Gimenez, A., and Varela, P. 2014. Penalty analysis based 

on CATA question to identity drives of liking and directions for product reformulation. 

Journal Food Quality and Preference 32 A: 65-76.  

Ayu, P. 2020. Analisis kandungan logam berat (pb) pada susu kental manis kemasan sachet 

dengan menggunakan metode sprektrofotometri serapan atom (SSA) [Thesis]. Fakultas 

Ilmu Kesehatan, Universitas Muhammadiyah Surabaya, Surabaya. 

[BSN] Badan Standarisasi Nasional. 2006. SNI 01-2346-2006 tentang Petunjuk Pengujian 

Organoleptik dan atau Sensori. Badan Standarisasi Nasional, Jakarta.  

Chismirina, S., Andayani, R., dan Ginting, R. 2014. Pengaruh kopi arabika (Coffea arabica) 

dan kopi robusta (Coffea canephora) terhadap viskositas saliva secara in vitro. 

Cakradonya Dent Journal 6 (2): 678–744. 

Demura, S., Aoki, H., Mizusawa, T., Soukura, K., Noda, M., and Sato, T. 2013. Gender 

differences in coffee consumption and its effects in young people. Journal Food and 

Nutrition Sciences 4(7): 748-757. 

Dooley, L., Lee, Y.S., and Meullenet, J.F. 2010. The application of check-all-that-apply 

(CATA) consumer profiling to preference mapping of vanilla ice cream and its 

comparison to classical external preference mapping. Journal Food Quality and 

Preference 21 (4): 394–401. 

Dwitama, F.S. 2018. Profiling karakteristik sensoris kopi hijau dampit berdasarkan perbedaan 

metode pengolahan pasca panen dan teknik penyeduhan menggunakan metode rate-all-

that-apply (RATA) [Skripsi]. Fakultas Teknologi Pertanian, Universitas Brawijaya, 

Malang.  



 

 

Elizabeth, G.M. 2021. Evaluasi sensori secara food pairing terhadap produk kopi instan 3 in 1 

dan cookies berbasis home use test [Skripsi]. Fakultas Teknologi Pertanian, Institut 

Pertanian Bogor, Bogor. 

Farida, A., Ristanti, E., dan Kumoro, A.C. 2013. Penurunan kadar kafein dan asam total pada 

biji kopi robusta menggunakan teknologi fermentasi anaerob fakultatif dengan mikroba 

nopkor MZ-15. Jurnal Teknologi Kimia dan Industri 2(3): 70-75.  

Ferini, J.L., Morales, M.V., Silva, T.A., Pedreira, J.R.M., Godoy, N.T., Oliveira, G.A., and 

Tfouni, S.A.V. 2020. Consumers perception of different brewed coffee extraction using 

the sorting technique. Journal Sensory Studies 36 (2): 1-10. 

Grasso, S., Monahan, F.J., Hutchings, S.C., and Brunton, N.P. 2016. The effect of health claim 

information disclosure on the sensory characteristics of plant sterol-enriched turkey as 

assessedusing the check-all-that-apply (CATA) methodology. Journal Food Quality 

and Preference 57 (1): 69-78.  

Hayati, R, Marliah, A, dan Rosita, F. 2012. Sifat kimia dan evaluasi sensori bubuk kopi arabika. 

Jurnal Florstek 7(1): 66-75. 

Herlina, Y. 2022. Pengaruh suhu dan lamanya penyangraian terhadap kualitas biji kopi robusta. 

Jurnal Agrica Ekstensia 16(2): 49-56.  

Hunaefi, D. and Farhan, Z.M. 2021. Sensory profiling of cheese tea profiling using check-all-

that-apply (CATA), emotional sensory mapping (ESM), and ideal profile method 

(IPM). Jurnal Mutu Pangan 8 (1): 1-9.  

Hunaefi, D., and Marusiva, W. 2021. Sensory profile of 3 in 1 instant coffee using emotional 

sensory mapping, flash profile, and check-all-that-apply (CATA) methods. Jurnal 

Teknol dan Industri Pangan 32(2): 169-180.  

[ICO] International Coffee Organization. 2021. Monthly coffee market report -january 2021 

[Internet]. Tersedia pada: http://www.ico.org/documents/Cy2020-21/Cmr-0121-E. [20 

Februari 2023].  

Khairunnisa, W. 2019. Evaluasi profil sensori produk kopi komersial dengan metode QDA 

(Quantitative descriptive analysis), flash profile, dan CATA (check-all-that-apply) 

[Skripsi]. Fakultas Teknologi Pertanian, Institut Pertanian Bogor, Bogor. 

Kurnianingrum, A. 2022. Evaluasi profil sensori the buah aneka rasa dengan metode check-

all-that-apply (CATA) [Skripsi]. Fakultas Ilmu Pangan Halal, Universitas Djuanda, 

Bogor. 



 

 

Kurniawan, M.F., Andarwulan, N., Wulandari, N., and Rafi, M. 2017. Metabolomic approach 

for understanding phenolic compounds and melanoidin roles on antioxidant activity of 

indonesia robusta and arabica coffee extracts. Food Sci Biotechnol 26, 1475–1480. 

Lopez, J.E., Flores, F.R., Cuapio, A.A., Chavez, B.F., Cervantes, O.A., Leon, S.H., and Lopez, 

P.M. 2019. Characterization of sensory profile by the CATA method of mexican coffee 

brew considering two preparation methods: Espresso and french press. International 

Journal of Food Properties 22(1): 967-973.  

Mattjik, A.A dan Sumertajaya, I.M. 2011. Sidik Peubah Ganda dengan Menggunakan SAS. 

IPB Press, Bogor. 

Meyners, M., Castura, J.C., and Carr, B.T. 2013. Existing and new approaches for the analysis 

of CATA data. Journal Food Quality and Preference 30 (2): 309–319.   

Nopitasari, I. 2010. Proses pengolahan kopi bubuk (campuran arabika dan robusta) serta 

perubahan mutunya selama penyimpanan [Skripsi]. Fakultas Teknologi Pertanian, 

Institut Pertanian Bogor, Bogor. 

Nurazizah, I., Nur’utami, D.A., and Aminullah. 2021. Application of check-all-that-apply 

(CATA) in sensory profile assessment of arabica dark roast and black pepper mixed 

coffee. Journal on Food, Agriculture and Society  9 (4): 1-12. 

Nurhayati, H. 2022. Total konsumsi kopi di Indonesia 1990-2020 [Internet]. Tersedia pada: 

https://www.statista.com/statistics/314982/indonesia-total-coffee-

consumption/#:~:text=Indonesia%27s%20domestic%20coffee%20consumption%20h

as,appreciation%20for%20locally%2Dproduced%20coffee [20 Maret 2023]. 

Panggabean, E. 2011. Buku Pintar Kopi. Agromedia Pustaka, Jakarta.  

Putri, M.R. 2016. Pengaruh pemberian seduhan kopi robusta (Coffea canephora var. robusta) 

terhadap ketebalan dinding sorpus vertebrae tikus strain wistar jantan (Rattus 

novergicus Strain wistar) [Tesis]. Fakultas Kedokteran, Universitas Muhammadiyah 

Malang, Malang. 

Putri, R.S.D. 2021. Evaluasi sensori food pairing kopi 2 in 1 menggunakan metode check-all-

that-apply (CATA) [Skripsi]. Fakultas Teknologi Pertanian, Institut Pertanian Bogor, 

Bogor.  

Qomariyah, N., Santoso, I., Effendi, M. 2014. Analisis sikap konsumen dan kinerja atribut kopi 

bubuk sido luhur (Studi kasus di UMK kopi bubuk sido luhur, Kota Malang). Jurnal 

Industria 3(1): 53-61.  

https://www.statista.com/statistics/314982/indonesia-total-coffee-consumption/#:~:text=Indonesia%27s%20domestic%20coffee%20consumption%20has,appreciation%20for%20locally%2Dproduced%20coffee
https://www.statista.com/statistics/314982/indonesia-total-coffee-consumption/#:~:text=Indonesia%27s%20domestic%20coffee%20consumption%20has,appreciation%20for%20locally%2Dproduced%20coffee
https://www.statista.com/statistics/314982/indonesia-total-coffee-consumption/#:~:text=Indonesia%27s%20domestic%20coffee%20consumption%20has,appreciation%20for%20locally%2Dproduced%20coffee


 

 

Ramadhan, M.F.A. 2019. Inovasi pembuatan minuman dengan metode manual brew coffee 

beraroma jeruk sunkist [Skripsi]. Program Studi Manajemen Tata Hidangan. Sekolah 

Tinggi Pariwisata, Bandung. 

Saefudin, B.R., Deaniera, A.N., dan Rasmikayati, E. 2020. Pembandingan preferensi 

konsumen pada dua kedai kopi di cibinong, kabupaten Bogor. Jurnal Ilmu Pertanian 5 

(1): 39-49. 

Sartika, I. 2020. Evaluasi sensori dan karakteristik kopi jamur kombinasi kopi arabika 

cupunagara dan jamur tiram (Pleurotus ostreatus). [Tugas Akhir]. Jurusan 

Agroindustri, Politeknik Negeri Subang, Subang. 

Satyajaya, W., Rangga, A., dan Nurrainy, F.A. 2014. Proses pengambilan keputusan konsumen 

dan atribut produk kopi instan dalam sachet. Jurnal Teknologi Industri dan Hasil 

Pertanian 19 (2):297–306.  

Sourial, N., Wolfson, C., Zhu, B., Quail, J., Fletcher, J., Karunananthan, S., and Bergman, H. 

2010. Correspondence analysis is a useful tool to uncover the relationships among 

categorical variabels. Journal of Clinical Epidemiology 63(6): 638-646.  

Sumargo, B. 2020. Teknik Sampling. UNJ Press. Jakarta Timur. 

Taba, J. 2012. Coffee taste analysis of an espresso coffee using nuclear magnetic specroscopy 

[Thesis]. Degree programme in chemistry and technology, Central Ostrobothnia 

University of Applied Sciences, Finlandia. 

Towaha, J., Purwanto, E.H., dan Aunillah, A. 2012. Peranan Pengolahan Terhadap 

Pembentukan Citarasa Kopi. Balittri, Sukabumi.  

Varela, P., and Ares, G. 2012. Sensory profilling, the blurred line between sensory and 

customer science. A review of novel methods for product characterization. Journal 

Food Res Int 48 (2): 893-908. 

Varela, P., Ares, G., Gimenez, A., and Gambaro, A. 2010. Influence of brand information on 

consumers expectations and liking of powdered drinks in central location tests. Journal 

Food Quality Preference 21 (7): 873-880.  

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


