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MOTTO 

“Sebab barangsiapa meninggikan diri, ia akan 

direndahkandan barangsiapa yang merendahkan diri, 

ia akan ditinggikan” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

DAFTAR ISI 

BIODATA PENULIS ................................................................... i 

KATA PENGANTAR .................................................................. ii 

MOTTO......................................................................................... iv 

ABSTRAK .................................................................................... V 

BAB I. PENDAHULUAN 

1.1 Latar Belakang ........................................................................ 1 

1.2 Rumusan Masalah ................................................................... 2 

1.3 Tujuan penelitian ..................................................................... 2 

1.4 Manfaat Penelitian .................................................................. 2 

Bab II TINJAUN PUSTAKA 

2.1 Kopi Arabika ........................................................................... 3 

2.2 Kopi Robusta ........................................................................... 3 

2.3 Gula Lontar (lempeng) ............................................................ 4 

2.4 Proses Pembuatan Kopi........................................................... 5 

2.5 Gula Lontar ............................................................................. 7 

2.6 Hipotesis .................................................................................. 9 

Bab III METODE PENELITIAN 

3.1 Lokasi dan waktu Penelitian  .................................................. 10 

3.1.1 Bahan.................................................................................... 10 

3.1.2 Alat ....................................................................................... 10 

3.2 Rancangan Percobaan dan Perlakuan...................................... 10 

3.3 Metode Analisis data ............................................................... 11 

3.4 Persiapan pelaksanaan penelitian  ........................................... 12 

3.5 Pelaksanaan penelitian  ........................................................... 12 

3.6 Parameter pengamatan ............................................................ 12 

BAB IV. HASIL DAN PEMBAHASAN 

4.1 Uji organoleptic ....................................................................... 16 

4.1.1 Aroma ................................................................................... 16 

4.1.2 Rasa ...................................................................................... 17 

4.1.3 Warna ................................................................................... 18 

4.1.4 Analisi kadar air ................................................................... 19 



 
 

BAB V PENUTUP 

5.1 Kesimpulan ............................................................................. 21 

5.2 Saran ........................................................................................ 21 

DAFTAR PUSTAKA ................................................................... 22 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


