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RINGKASAN 

 

Kandungan Nutrisi Lima Klon Kopi Robusta Pada Percabangan Yang 

Berbeda; Riefqi Amy Yuda Perwira; 071510101099; 2011: 55Halaman; 

FakultasPertanianUniversitasJember.  

 

Berbagaiaspekturutmenentukanmutucita rasa biji-biji kopi yang dihasilkan 

di satunegara.Bakteri-bakteridapatmerusakcita rasa kopi, 

karenamerusakkandunganpolifenolpadabiji kopi danmenyebabkanterbentuknya 

simple phenolic compounds dengan rasa aneh yang lazimdisebut rasa Rio. 

Disampingituhasilfotosintesisjugaberperandalamhalcita rasa 

Hasilakhirfotosintesisadalahgulasederhana.Fotosintesisadalah proses 

pembentukanbahan – bahanorganiksepertigulaataukarbohidratdaribahan - 

bahananorganik, sepertikarbondioksidadan air denganbantuancahaya.  

Penelitianinidiharapkandapatmemberikaninformasitentangnutrisikandunga

nlemak, abu, protein dankarbohidratpada5jenis kopi robusta, 

sertaperbedaansebaranfotosintatpadahasilnutrisipadatanaman kopi. 

Penelitiandilakukan di kebun kopi rakyatdidesaPace, kecamatan Silo, 

kabupatenJember yang beradapadaketinggian 560m 

dpl.Penelitiandilaksanakanpadabulan Mei hinggaJuli 

2011.PenentuandaerahpenelitianditetapkandenganpertimbanganbahwaDesaPacem

erupakansalahsatudesapenghasil kopi rakyat di 

KabupatenJember.Percobaandilakukandenganpercobaanlapangmelaluiobservasibe

berapasampeltanaman kopi denganmembedakan6 klon kopi.Pengambilansampel 

biji kopi robusta dilakukan dengan cara memetik pada bagian batang atas dan 

bawah sebagai perbandingan.Klon kopi yang dimaksud adalah Bp 38, Bp 358, Bp 

42, Bp 409, Ts 6 , Data hasilobservasidianalisisstatistikdenganmenggunakan rata-

rata padasetiap parameter. Parameter utama yang diamatiadalahhasilNutrisi pada 

biji kopi antara lain Protein, Lemak, Karbohidrat dan kandungan abu dan sebaran 

. 
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Hasilpenelitianmenunjukkanbahwaterdapat perbedaan kandungan nutrisi 

pada tiap klon kopi robustayang terdapat pada bagian batang yang 

berbeda.Penelitianinijugamenunjukkanbahwahasilfotosintesislebihdipengaruhiole

htranspor dan pembagian pada 5 klon tanaman kopi 

robusta.Selainituhasilfotosintesis yang tinggipadaklon kopi 

tidakdiikutidenganpeningkatanproduksikarenakaraktermorfologistanaman kopi 

lebihmempengaruhiproduksi. 
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SUMMARY 

 

Nutritional Content of five clones Robusta Coffee In Different 

Branching;Riefqi Amy Yuda Perwira; 071510101099; 2011: 55 Pages; Faculty 

of Agriculture, Jember University. 

 

Variousaspectscontribute to determinethe tastequality ofcoffee 

beansproducedinone country. The bacteriacandamage the tasteof coffee, as it 

underminesthe content ofpolyphenolsto the beansandcause the formation 

ofsimplephenoliccompoundswitha strangesense oftaste, commonly called Rio. 

Besides,the results ofphotosynthesisalsoplays a role interms oftastethe endresultof 

photosynthesisisa simple sugar. Photosynthesisis the process offormingmaterials -

organic materialssuch assugarsorcarbohydratesfrommaterials-inorganicmaterials, 

such ascarbon dioxideandwaterwith the helpof light. 

This researchis expected to provideinformationabout thenutritionalcontent 

offat, ash, proteinandcarbohydratesin 5types ofrobustacoffee, as well as 

differencesinthedistribution ofnutrientsfotosintaton coffee plants. 

The study was conductedincoffee plantationsPacefolkvillage, Silodistrict, 

Jemberdistrictlocatedat a height of560Mabove sea level.The experiment was 

conductedin Mayto July2011.Determination ofthe research areasdefinedbythe 

considerationthat the VillagePaceis onecoffeeproducing villagefolkinJember. The 

experiments were conductedwithfieldexperimentsthrough observationa 

fewsamplesof coffeeplantstodistinguishsixclonesof coffee. Robustacoffee 

beanssamplingis done bypickingon the shafttopand bottomfor comparison. 

Coffeeclonesin question isBp38,BP358,BP42,BP409,Ts6, dataobservationswere 

analyzedstatisticallyusing theaverage ofeachparameter. The main 

parametersobservedare the result ofnutritionto the beans, among others, proteins, 

fats, carbohydratesandash contentanddistribution. 

The results showed that there are differences in nutrient content in robusta 

coffee clones each contained in a different part of the trunk. This study also 
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showed that the results of photosynthesis is more influenced by transport and 

distribution of stomata conductivity as well as on 5 clones of robusta coffee 

plants. Also, results of high photosynthesis in clones are not followed by an 

increase in coffee production due to the morphological characters affecting 

production plant more coffee. 
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