
ABSTRACT 

Lola Amelia. B.1910778. Evaluation of the Sensory Profile of Coffee 2 in 1 Commercial using 

Check-All-That-Apply (CATA) Method. Supervised by Muhammad Fakih Kurniawan and 

Distya Riski Hapsari. 

 

Coffee 2 in 1 is a mixture of coffee with sugar packaged in sachets. The coffee industry in 

sachets is booming. Understanding the characteristics of a product and what consumers want 

is the key to the success of the product developed. The purpose of this study was to obtain 

sensory profile information on commercial coffee 2 in 1 product using the CATA method. The 

sensory attributes of coffee 2 in 1 based on FGD results for CATA testing are sweet aroma, 

acid aroma, roasted aroma, coffee aroma, caramel aroma, sweet taste, acid taste, bitter taste, 

caramel taste, coffee taste, watery body, thickness body, brown color, sandy texture, aftertaste 

bitter, aftertaste acid, and aftertaste sweet. The ideal coffee 2 in 1 product according to panelists 

should have a brown color, coffee aroma, coffee taste, roasted aroma, and sweet taste attributes. 

Attributes that affect consumer preferences are sweet taste, watery body, aftertaste sweet, 

coffee aroma, and brown color. The attributes of acid taste, acid aroma, and aftertaste acid are 

attributes that must not have and need to be considered for their existence. Product 235 has the 

highest level of favorability, which is 78%, while product 539 has the smallest percentage of 

33%. Coffee 2 in 1 with ideal attributes according to consumers can still be developed further. 

 

Keywords : CATA, commercial coffee, coffee 2 in 1, sensory analysis. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ABSTRAK 



Lola Amelia. B.1910778. Evaluasi Profil Sensori Produk Kopi 2 In 1 Komersial dengan 

Metode Check-All-That-Apply (CATA). Di bawah bimbingan Muhammad Fakih Kurniawan 

dan Distya Riski Hapsari. 
 

Kopi 2 in 1 merupakan campuran kopi dengan gula yang dikemas dalam kemasan sachet. 

Industri kopi dalam kemasan sachet sedang pesat perkembangannya. Pemahaman akan 

karakteristik suatu produk dan apa yang menjadi keinginan konsumen merupakan kunci 

kesuksesan produk yang dikembangkan. Tujuan penelitian ini untuk memperoleh informasi 

profil sensori pada produk kopi 2 in 1 komersial menggunakan metode CATA. Atribut sensori 

kopi 2 in 1 berdasarkan hasil FGD untuk pengujian CATA yaitu sweet aroma, acid aroma, 

roasted aroma, coffee aroma, caramel aroma, sweet taste, acid taste, bitter taste, caramel 

taste, coffee taste, watery body, thickness body, brown color, tekstur berpasir, aftertaste bitter, 

aftertaste acid, dan aftertaste sweet. Produk kopi 2 in 1 ideal menurut panelis sebaiknya 

memiliki atribut brown color, coffee aroma, coffee taste, roasted aroma, dan sweet taste. 

Atribut yang memengaruhi kesukaan konsumen yaitu sweet taste, watery body, aftertaste 

sweet, coffee aroma, dan brown color. Atribut acid taste, acid aroma, dan aftertaste acid 

merupakan atribut must not have dan perlu diperhatikan keberadaanya. Produk 235 memiliki 

tingkat kesukaan yang paling tinggi yaitu sebesar 78%, sedangkan produk 539 memiliki 

persentase paling kecil yaitu 33%. Produk kopi 2 in 1 dengan atribut ideal menurut konsumen 

masih dapat dikembangkan lebih lanjut. 

 

Kata kunci: CATA, kopi komersial, kopi 2 in 1, analisis sensori. 
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