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Pengaruh Bahan Kemasan Terhadap Perubahan Kadar Air Kopi Bubuk 

(Coffea sp.) pada Berbagai Suhu dan RH Udara; Nayiratul Ianah, 

071710201052; 2011: 141 halaman; Jurusan Teknik Pertanian Universitas Jember. 

 

 

Kopi bubuk merupakan produk olahan yang terbuat dari kopi yang bersifat 

higroskopis artinya dapat menyerap air di udara atau sebaliknya melepaskan 

sebagian air yang dikandungnya ke udara. Upaya untuk mempertahankan mutu 

kopi bubuk terus dilakukan untuk peningkatan mutu kopi rakyat, salah satunya 

dengan metode penyimpanan yang benar dengan menggunakan bahan kemasan 

yang sesuai dengan kopi. 

Penelitian ini bertujuan untuk mengetahui pengaruh bahan kemasan 

selama penyimpanan terhadap perubahan kadar air kopi bubuk, menentukan 

permeabilitas kemasan pada berbagai suhu dan kelembaban udara, dan 

mengetahui bahan kemasan yang sesuai untuk kopi bubuk pada berbagai suhu dan 

kelembaban udara. 

Penelitian ini dilakukan dengan menggunakan 3 faktor yaitu A (jenis 

bahan kemasan), B (suhu penyimpanan), dan faktor C (RH lingkungan). Jenis 

bahan kemasan yang digunakan diantaranya plastik (A1), aluminium foil (A2), 

kertas sampul (A3) dengan RH 65% (C1), 75% (C2), 85% (C3) pada suhu 

penyimpanan 30
o
C, 40

o
C, dan 50

o
C. Pengkondisian kelembaban menggunakan 

larutan garam jenuh yaitu NaNO2, NaCl, dan KCl dengan pengaturan suhu 

penyimpanan 30
o
C, 40

o
C, dan 50

o
C. Penentuan kadar air dan berat kopi bubuk 

dilakukan selama 8 hari penyimpanan. 

Hasil penelitian menunjukkan bahwa bahan kemasan yang digunakan 

mempunyai pengaruh terhadap perubahan kadar air kopi bubuk. Permeabilitas 

plastik dan aluminium foil lebih kecil dibandingkan kertas yang menunjukkan 

bahwa daya serap terhadap uap air dan gas kecil. Kemasan yang sesuai untuk 

menyimpan kopi bubuk yaitu aluminum foil dan plastik. Namun, dalam 

aplikasinya aluminium foil harus dikombinasikan dengan kemasan lain.  
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SUMMARY 

 

 

Effect of Packaging Materials on the Moisture Content of Coffee Powder 

(Coffea sp.) for Diffferent Temperature and Relative Humidity; Nayiratul 

Ianah, 071710201052; 2011: 141 pages; Department of Agricultural Engineering, 

the University of Jember. 

 

 

Coffee powder is a processed product made from hygroscopic coffee 

which means that it can absorb water in the air or otherwise release some of the 

water it contain into the air. Efforts to maintain the quality of coffee powder 

continue to be undertaken to improve the quality of smallholder coffee, one of 

which is by proper storage methods using packaging materials that are appropriate 

with coffee. 

This research was intended to identify the effect of packaging materials 

during storage on the changes in moisture content of coffee powder, determine the 

permeability of the packaging at various air temperatures and humidity, and 

determine the appropriate packaging materials for coffee powder at various air 

temperatures and humidity. 

The research was conducted using three factors: A (type of packaging 

material), (storage temperature), and C (RH environment). Types of packaging 

materials involved consisted of plastic (A1), aluminum foil (A2), paper cover 

(A3) with RH of 65% (C1), 75% (C2), 85% (C3) at storage temperatures of 30
o
C, 

40
o
C, and 50

o
C. The conditioning of humidity used saturated salt solution of 

NaNO2, NaCl, and KCl with the conditionings of storage temperatures of 30
o
C, 

40
o
C, and 50

o
C. Determination of moisture content and weight of coffee powder 

was carried out for 8 days of storage. 

 The research results showed that the packaging materials used had an 

effect on changes in moisture content of coffee powder. Permeability of plastic 

and aluminum foil was smaller than that of paper which showed that the 

absorption ability of water vapor and gas was low. The suitable packaging 

materials for storing coffee powder were plastic and aluminum foil. However, in 

its application, aluminum foil should be combined with other packaging materials. 
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