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RINGKASAN

Kopi merupakan salah satu minuman yang paling disaleh semua
orang di dunia. Minum kopi bisa menyegarkan tubkdrena mengandung
sekitar 110-150 mg kafein per cangkir. Kafein adadanyawa alami dalam
biji kopi, yang dapat merangsang sistem saraf puskksasi otot polos, dan
merangsang diuresis. Namun, kafein tidak baik urkegehatan khususnya
bagi peminum kopi yang sensitif terhadap bahanGteh karena itu, untuk
meningkatkan kegunaan dari kopi sebagai minumamgy yaenyegarkan dan
memiliki efek yang baik pada kesehatan, pentingikumelakukan penelitian
tentang pra-perkecambahan biji kopi. Penelitian imertujuan untuk
menentukan efek metode pra-perkecambahan untukubahdandungan dari
karbohidrat, protein, lemak, polifenol dan antiaksi biji kopi robusta dan
arabika.

Percobaan dilakukan di Laboratorium Genetika dammufaan
Tanaman Departemen Agronomi, Fakultas Pertanianyelsitas Jember,
dilaksanakan mulai tanggal 1 Juni 2012 sampai 2&Déer 2012. Biji kopi
Arabika dan Robusta diperoleh dari Dusun Magergzsa Badean, Jember-
Jawa Timur. Penelitian dilakukan pada 2 jenis k@piabika dan Robusta)
selama 1 sampai 7 hari dengan diulang 3 kali. Petexmyang diamati
antaralain: kandungan karbohidrat, protein, len@kifenol dan antioksidan
dalam biji kopi robusta dan arabika.

Hasil penelitian menunjukkan bahwa metode pra-menkdahan
memberikan pengaruh tidak nyata terhadap kandukgdvohidrat biji kopi
robusta dan arabika. Kandungan karbohidrat tertikggi robusta dan arabika
terdapat pada perlakuan 1 hari yaitu sebesar 2rfiéd lkopi robusta dan 2,3%
untuk kopi arabika. Umumnya, metode pra-perkecamubalbiji kopi
menyebabkan penurunan kandungan protein dalamkbpi robusta dan
arabika. Kandungan total polifenol meningkat selanpaoses pra-
perkecambahan pada kopi robusta dan arabika yasingrmasing sebesar
0,3% dan 1,48%, dengan kandungan polifenol tertipgda perlakuan 2 hari
(0,14 untuk kopi robusta sedangkan pada kopi aaapada perlakuan 4 hari
sebesar (0,18%).

Kata Kunci : kafein, kopi, polifenol, pra-perkecaahian,
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Physiological Study of Robusta And Arabika Coffea Bans During
Process of Pre-germinated; Nika Hadiya Rahmawati, 081510501182;
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University of Jember.

SUMMARY

Coffee was one of the most preferred beveragesllibgeaple in the
world. Drinking one cup of coffee could refresh thady, because it contains
approximately 110-150 mg of caffeine. Caffeine isnaturally occurring
compounds in coffee beans, which can stimulatecédmral nervous system,
smooth muscle relaxation, and inducing diuresisweicer, caffeine is not
good for health suspected for among coffee drinkaes sensitive to it.
Therefore, to improve the usability of coffee asefeshing drink and have a
good effect on health, it is important to do reskaabout pre-germination of
coffee beans. This study aimed to determine theckfdf pre-germination
methods to change the content of carbohydrateseipsy fats, polyphenols
and antioxidants robusta and arabica coffee beans.

The experiment was conducted in the Laboratory efélics and Plant
Breeding, Department of Agronomy, Faculty of Agtiare, University of
Jember, held from June 1, 2012 until December @82 2Arabica and Robusta
coffee beans obtained from Hamlet Magersari, Bad®ard, Jember, East
Java. The study was conducted by pre 2 types ééedhrabica and Robusta)
for 1 to 7 days repeated 3 times. Parameters aisderarbohydrate, protein,
fat, polyphenols and antioxidants in robusta amadbiaa coffee beans.

The results showed that the amount of polyphenoprefgerminated
robusta coffee beans was significantly differenhpared than that of control,
was not significantly different than that of cortno carbohydrate content of
both coffee beans. Highest carbohydrate contenvlmista and arabica coffee
are on treatment day 1 of 2.5% to 2.3% and Roludstae to Arabica coffee.
Generally, pre-germinated methods caused the deoceaf protein contents
in robusta and arabica coffee beans. Pre germimatttiods resulted a not
significantly different than that of control. Thetal polyphenols increased
during the pre germinated process in robusta aauiaa coffee, 0.3 and 1.48%
respectively.

Key words : caffeine, coffee, polyphenols, prergeated.
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