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SUMMARY

The Work of a Pulper Type Double Cylinders to The Robusta and Arabica Coffee
Peeling Process ; Azizah , 061710201062 ; 2010 ; The Agriculture Technique
Departement, The Agriculture Technology Faculty, Jember University.

Coffee is a kind of well-known beverage. Many peodigte it because of its nice
aroma, its delicious taste, and its virtue which oafresh our body. It makes the market
demand of coffee increasing these days. To anteipi@e phenomenon, a group of
farmers need a coffee pulper which has good quahty capacity in the coffee peeling
process. One of the pulper types was a doubledsdspulper. This research aimed to
know the work of the pulper during the Arabica &uabusta coffee peeling process.

The research was conducted in May to August 2018idomulyo village, Silo
district, Jember and in the tools and agriculturachine engineering laboratory, the
Agriculture Technique Departement, The AggricultuFechnology Faculty, Jember
University.

The experiment was conducted by differentiating ¢offee varieties into two
types and connecting each of them with the rotagmeed of the pulper which contains of
3 types, in which the of the types of the coffe= @nnected with each type of the pulper.
The varieties of coffee were Arabica and Robusfiéeeo The variation of the rotation
speed of the pulper were 2000 , 2200, and 2400 rpm.

The research result shows that the variation ofrtitation speed of the coffee
pulper and the coffee varieties influence the pulperk. The highest peeling capacity
produced by the pulper while peeling Arabica coffegpectively was : 2000 rpm pulper
was 58,63; at 2200 rpm pulper was 69,48; and ab 24t pulper was 85,21 g/s. On the
other hand, the capacity of the pulper in peelindpista coffee respectively was : 2000
rpm pulper was 36,02; at 2200 rpm pulper was 42328l;at 2400 rpm pulper was 58,63
g/s. The total amoung of Arabica coffee peelingrsegreater that of Robusta peeling.
The total amount of Arabica peeling was 7330,30tHa 2000 rpm pulper, 7455,50 for
the 2200 rpm pulper and 7379,98 g for the 2400 ppiper, while the total amoung of
Robusta peeling was 7235,47 for the 2000 rpm pulf#r3,95 for the 2200 rpm pulper
and 7332,20 g for the 2400 rpm pulper. The peédfiigiency is affected by the total
amount of peeling, so that the higher total amowhgpeeling, the higher peeling
efficiency will be gained. The damage of the pegliasult for Arabica Coffee were :
0,21 for the 2000 rpm pulper, 0,22 for the 2200 guriper, and 0,43% for the 2400 rpm
pulper. The damage of the peeling result for Rab@siffee were : 0,99 for the 2000 rpm
pulper, 0,78 for the 2200 rpm pulper, and 1,48% tloe 2400 rpm pulper. The
combination of the total amount of peeling ang dlaenage percentage of it, which has
the best performance was the 2200 rpm pulper, flootArabica and Robusta Coffee with
the damage percentage 0,78% for Robusta and 0,@28¢dbica.
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