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Catherine, NRP 6103020042. Metode Preparasi, Karakteristik
Fisikokimia, Aktivitas Antioksidan dan Cemaran
Mikroorganisme Kopi Cold Brew.
Pembimbing: Dr. Netty Kusumawati, S.TP., M.Si.

ABSTRAK

Kopi cold brew merupakan salah satu tren metode preparasi
kopi yang sedang bertumbuh. Kopi cold brew mengacu pada kopi
yang diekstraksi pada suhu ruang atau pada suhu yang lebih rendah
dari suhu ruang. Tujuan penulisan karya ilmiah, yaitu untuk
meninjau metode preparasi kopi cold brew dan pengaruh cold
brewing terhadap karakteristik fisikokimia, aktivitas antioksidan
serta potensi cemaran mikroorganisme kopi cold brew. Ada beberapa
metode yang dapat digunakan untuk preparasi kopi cold brew, yaitu
metode imersi/konvensional, metode cold drip, metode siklus vakum
dan metode Ultra High Pressure. Kopi cold brew menghasilkan
seduhan kopi dengan warna yang lebih merah, viskositas, kadar
kafein, total asam, total padatan terlarut, total fenol dan aktivitas
antioksidan yang lebih rendah, nilai pH, intensitas rasa manis dan
fruity yang lebih tinggi, serta intensitas rasa nutty, pahit dan sensasi
sepat yang lebih rendah dibandingkan dengan kopi hot brew.
Beberapa mikroorganisme yang umumnya dapat mencemari kopi
cold brew, yaitu khamir, bakteri asam laktat dan bakteri asam asetat.
Jumlah mikroorganisme tersebut dapat direduksi hingga < 1,0 × 100

CFU/mL melalui pasteurisasi HTST seduhan kopi cold brew. Flavor
yang lebih manis dan fruity, serta berkurangnya flavor pahit dan
sensasi sepat dibandingkan kopi hot brew menunjang popularitas
kopi yang diseduh dengan metode cold brew.

Kata kunci: Kopi cold brew, metode preparasi, karakteristik fisik,
kimia, aktivitas antioksidan, sensasi flavor, cemaran
mikroorganisme.
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Catherine, NRP 6103020042. Preparation Methods,
Physicochemical Characteristics, Antioxidant Activity and
Microorganism Contamination of Cold Brew Coffee.
Supervisor: Dr. Netty Kusumawati, S.TP., M.Si.

ABSTRACT

Cold brew coffee is one of the growing trends in coffee
preparation methods. Cold brew coffee refers to coffee which is
extracted at ambience or low temperature. The purpose of this
scientific works is to review the preparation methods of cold brew
coffee, and the effect of cold brewing on the physicochemical
characteristics, antioxidant activity and potential microorganism
contamination of cold brew coffee. There are several methods that
can be used to prepare cold brew coffee, namely the
immersion/conventional method, the cold drip method, the vacuum
cycle method and the Ultra High Pressure method. Cold brew coffee
produces a coffee brew with a redder color, lower viscosity, caffeine
content, total acid, total dissolved solids, total phenol and antioxidant
activity, higher pH value, higher intensity sweet and fruity flavor and
less intensity of nutty, bitter and astringent flavor sensation
compared to hot brew coffee. Several microorganisms that can
generally contaminate cold brew coffee are yeast, lactic acid bacteria
and acetic acid bacteria. The number of these microorganisms can be
reduced to < 1.0 × 100 CFU/mL through HTST pasteurization of the
cold brew coffee. The sweeter and more fruity flavor, and the
reduced bitterness and astringency increase the popularity of coffee
brewed using the cold brew method.

Key words: Cold brew coffee, preparation methods, physical
chemical characteristics, antioxidant activity, flavor
sensation, microorganism contamination.
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