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Vincent Matthew (6103020033), Violin Leonard (6103020039), dan
Ajeng Shanti, R.C. (6103020076). Proses Pengolahan Biji Kopi
Robusta Pada PT Perkebunan Nusantara XII Kebun Bangelan.
Di bawah bimbingan: Rachel Meiliawati Yoshari, S.TP., M.Si.

ABSTRAK

PT Perkebunan Nusantara (PTPN) XII Kebun Bangelan
bergerak di bidang pengembangan dan produksi kopi Robusta.
Perkebunan Bangelan didirikan pada tahun 1901 dan berlokasi di
Desa Bangelan, Kecamatan Wonosari, Kabupaten Malang. Struktur
organisasi pada PTPN XII Kebun Bangelan merupakan organisasi
fungsional. Bahan utama yang digunakan dalam proses pengolahan
adalah buah kopi dan air. Proses produksi biji kopi di PTPN XII
Kebun Bangelan menerapkan sistem secara batch. Pengolahan biji
kopi di PTPN XII Kebun Bangelan dilakukan secara wet process dan
dry process. Tahap pengolahan secara wet process terdiri dari
penimbangan, penerimaan, perambangan, penggilingan, pencucian,
pencucian ulang, penampungan HS Basah, pengeringan,
penggerbusan, pengayakan, sortasi, pengkavlingan, pengemasan,
penyimpanan, dan pengiriman. Pengolahan secara dry process
memiliki tahap penggilingan dan pengeringan yang berbeda dengan
wet process. Pengemasan biji kopi menggunakan karung goni untuk
ekspor dan karung plastik untuk lokal. Distribusi serta pengiriman
produk diatur oleh kantor direksi pusat di Surabaya. Sumber energi
yang digunakan oleh PTPN XII Kebun Bangelan adalah listrik dan
kayu. PTPN XII Kebun Bangelan melakukan sanitasi di perkebunan,
pabrik, peralatan, bahan baku, dan pekerja. Pengendalian mutu proses
produksi diterapkan dengan cara uji petik. Limbah yang dihasilkan
selama proses pengolahan biji kopi adalah limbah padat, limbah cair,
dan limbah gas. Limbah padat dan limbah cair dapat dimanfaatkan
kembali untuk proses pengolahan. Tingkat roasting mempengaruhi
senyawa flavor dan aroma, panelis dapat dilatih dengan latihan yang
intensif. Pengendalian suhu dan kelembaban ruang penyimpanan
berpengaruh terhadap umur simpan biji kopi. Perbedaan proses
pengolahan kopi berpengaruh terhadap karakteristik aroma, warna,
acidity, dan kadar kafein kopi.

Kata kunci: kopi Robusta, PTPN XII Kebun Bangelan, dan
pengolahan
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Vincent Matthew (6103020033), Violin Leonard (6103020039), and
Ajeng Shanti, R.C. (6103020076). Robusta Coffee Processing at PT
Perkebunan Nusantara X11 Kebun Bangelan.

Advisory Committee: Rachel Meiliawati Yoshari, S.TP., M.Si.

ABSTRACT

PT Perkebunan Nusantara (PTPN) XII Kebun Bangelan is
engaged in the development and production of Robusta coffee.
Bangelan farm was established in 1901 and is located in Bangelan
Village, Wonosari District, Malang Regency. The organizational
structure of PTPN XII Kebun Bangelan is a functional organization.
The main materials used in the processing process are coffee cherries
and water. The production process of coffee beans at PTPN XII Kebun
Bangelan applies a batch system. The processing of coffee beans at
PTPN XII Kebun Bangelan is wet process and dry process. The wet
processing stage consists of weighing, receiving, mining, grinding,
washing, re-washing, wet HS storage, drying, grinding, sieving,
sorting, bagging, packaging, storage, and shipping. Dry process
processing has different grinding and drying stages from wet process.
Coffee bean packaging uses gunny sacks for export and plastic sacks
for local. Product distribution and delivery are organized by the central
board of directors’ office in Surabaya. Energy sources used by PTPN
XII Kebun Bangelan are electricity and wood. PTPN XII Kebun
Bangelan sanitizes the farm, factory, equipment, raw materials, and
workers. Quality control of the production process is applied by means
of sampling. Waste generated during the coffee bean processing
process is solid waste, liquid waste, and gas waste. Solid waste and
liquid waste can be reused for the processing process. The level of
roasting affects flavour and aroma compounds, and panellists can be
trained with intensive training. Controlling the temperature and
humidity of the storage room affects the shelf life of coffee beans.
Differences in coffee processing affect the characteristics of the
aroma, colour, acidity, and caffeine content of coffee.

Kata kunci: Robusta coffee, PTPN XII Kebun Bangelan, and
processing
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