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PENGARUH TEKNIK PEMBUATAN SERTA PENAMBAHAN GULA
TERHADAP KADAR KAFEIN PADA MINUMAN KOPI

ABSTRAK

Telah dilakukan penelitian tentang pengaruh teknik pembuatan serta
penambahan gula terhadap kadar kafein pada minuman kopi. Pengukuran kadar
kafein pada penelitian ini dilakukan dengan instrumen spektroskopi UV-VIS. Teknik
pembuatan minuman kopi yang digunakan secara berurutan diantaranya: drip, french
press, metode arab, cold brew dan penyeduhan. Hasilnya menunjukkan bahwa teknik
pembuatan secara berurutan menghasilkan kafein sebanyak 59,7; 73,1; 75; 44,6 dan
86,5 mg dalam 15 gram bubuk kopi. Pada penambahan gula teknik pembuatan secara
berurutan menghasilkan kafein sebanyak 50,2; 56,1; 66,8; 36,6 dan 75,6 mg dalam 15
gram bubuk kopi.

Kata kunci : Kafein, kopi, kopi tetes, metode tekan, metode arab, metode air dingin,
penyeduhan, pengaruh gula.



THE EFFECT OF PREPARATION TECHNIQUES AND SUGAR ADDITION TO
CAFFEINE LEVEL IN COFFEE

ABSTRACT

The effect of preparation techniques and sugar addition to caffeine level in
coffee has been done. The caffeine level measurement was conducted by UV-VIS
spectroscopy instruments. The preparation technique metode sequentially as drip,
french press, arab methods, cold brew and brewing. The results showed that the
preparation techniques sequentially generate caffeine level as of 59.7; 73.1; 75; 44.6
and 86.5 mg in 15 grams of powdered coffee. On sugar addition the preparation
techniques sequentially generate caffeine level as of 50.2; 56.1; 66.8; 36.6 and 75.6
mg in 15 grams of powdered coffee.

Key words : Caffeine, coffee, drip method, french press, turkish coffee, cold brew
coffee, hot water method, sugar affect.
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