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Lampiran 3. Dokumentasi
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penimbangan bean

proses
peleburan/pendinginan pasca

roasting

suhu roasting
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kopi percobaan

penakaran serbuk pasca
grinding

label bean
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hasil perawatan serbuk
kopi dan pemasukan
kedalam tabung
percobaan mengguunakan

tekning natural brew

coldorew  dengan  teknik

immersion penggunakan

perbandinngan 1:15
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pencampuran/proses  awal

ekstraksi

penutupan tabung percobaan
dengan rapat agar proses

ekstraksi baik dan sempurna

pengaturan suhu ciler

proses ekstraksi
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cuping pengujian kepada

penelis
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UJI ORGANOLEPTIK
Kuesioner penilaian coldbrew dengan taraf grindsize, suhu, dan lama ekstraksi berbeda.
1. Acidity pada gelas 1 (... ) gelas 2 (.. ) gelas 3(_..)
0-35 =Kurang
35-65 =Asam
65-100 = Sangat Asam

2. Sweetnes pada gelas 1 (...) gelas 2 (....) gelas 3 (....)
0-35 =Kurang
35-65 =Manis

65-100 = Sangat Manis

3. Bodypadagelas 1 (.. )gelas2 (.. )gelas3(...)
0-35 =Kurang
35-65 =Kental
65-100 = Sangat Kenal

4 gftertaste pada gelas 1 (. ) gelas 2. ) gelas 3 (...)
0-35 =Kurang
35-65 =Tajam

65-100 = Sangat Tajam
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Lampiran 4. Hasil Analisa Data SPSS
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Acidity
Sum Of | df | Mean F Sig.
Squares Square
Between | 21310,16 | 1 | 21310,16 | 1677,189 | 1,6130
Group
Within | 432 34 | 12,70588
Group
Total |21742,16 | 35
Sweetness
Sum Of | Df | Mean F Sig.
Squares Square
Between | 27000 1 | 27000 223,93 | 1,590
Group
Within | 4099,422 | 34 | 120,57
Group
Total 31099,94 | 35
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Body
Sum Of | df | Mean F Sig.
Squares Square
Between 1 27073,96 | 215,0705 | 2,890.
Group 27073,9
Within | 4280,06 | 34 | 125,8842
Group
Total | 31354.02 | 35
Aftertaste
Sum Of | Df | Mean F Sig.
Squares Square
Between | 21310,1 |1 21310,1 | 1677,189 | 1,610.
Group
Within | 432 34 | 12,70588
Group
Total | 21742,16 | 35




