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ABSTRAK

PROFIL MUTU, AKTIVITAS ANTIOKSIDAN, DAN PENETAPAN
KADAR FENOLIK TOTAL KOPI LIBERIKA (Coffea liberica var. liberica)
DARI KALIMANTAN SELATAN

(Oleh Maida Sofa; Pembimbing: apt. Nashrul Wathan, S.Farm., M.Pharm., apt.
Deni Setiawan, M.Clin.Pharm.; 2026; 74 halaman)

Kopi liberika merupakan salah satu jenis kopi yang mampu tumbuh pada kondisi
lingkungan ekstrem, termasuk lahan gambut di Kalimantan Selatan, yang
berpotensi memengaruhi mutu, kandungan senyawa fenolik, dan aktivitas
antioksidannya. Penelitian ini bertujuan mengevaluasi profil mutu biji kopi
liberika berdasarkan parameter Standar Nasional Indonesia (SNI), menentukan
aktivitas antioksidan berdasarkan nilai ICso, serta menetapkan kadar fenolik total.
Sampel berasal dari Banjarbaru, Hulu Sungai Tengah, dan Tanah Laut,
kemudian disangrai pada tingkat medium roasting dan diekstraksi menggunakan
etanol 96% dengan metode maserasi. Pengujian meliputi kadar air, pH, kadar
abu, kadar sari terlarut, kadar kafein, aktivitas antioksidan menggunakan metode
DPPH, dan kadar fenolik total menggunakan metode Folin—Ciocalteu. Hasil
penelitian menunjukkan bahwa parameter kadar air dan kadar abu memenuhi
persyaratan, SNI, sedangkan kadar sari terlarut dan kadar kafein belum
memenuhi persyaratan SNI. Nilai pH hanya digunakan sebagai parameter
karakteristik mutu karena SNI tidak menetapkan batas pH secara spesifik.
Seluruh ekstrak kopi liberika memiliki aktivitas antioksidan yang tergolong
sangat aktif dengan nilai ICso Banjarbaru sebesar 46,8917 + 0,2138 ppm, Hulu
Sungai Tengah 31,6819 £ 0,1976 ppm, dan Tanah Laut 42,7861 + 0,2177 ppm.
Kadar fenolik total berturut-turut sebesar 109,0465 mg EAG/g, 194,5659 mg
EAG/g, dan 150,7054 mg EAG/g, dengan kadar tertinggi diperoleh pada sampel
Hulu Sungai Tengah. Analisis statistik menunjukkan terdapat perbedaan yang
bermakna antar kelompok (p<0,05), yang mengindikasikan bahwa kadar fenolik
total berkontribusi terhadap aktivitas antioksidan ekstrak kopi liberika.

Kata kunci: Kopi liberika, aktivitas antioksidan, fenolik total, DPPH, ICso,
mutu kopi.
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ABSTRACT

QUALITY PROFILE, ANTIOXIDANT ACTIVITY, AND TOTAL
PHENOLIC CONTENT DETERMINATION OF LIBERICA COFFEE
(Coffea liberica var. liberica) FROM SOUTH KALIMANTAN

(By Maida Sofa; Supervisors: Nashrul Wathan, Deni Setiawan; 2026; 74 pages)

Liberica coffee is one of the coffee species capable of growing under extreme
environmental conditions, including the peatlands of South Kalimantan, which
may influence its quality, phenolic content, and antioxidant activity. This study
aimed to evaluate the quality profile of Liberica coffee beans based on the
Indonesian National Standard (SNI), determine their antioxidant activity based
on the ICso value, and quantify their total phenolic content. Coffee bean samples
were collected from Banjarbaru, Hulu Sungai Tengah, and Tanah Laut,
subjected to medium roasting, and extracted using 96% ethanol through the
maceration method. The quality parameters evaluated included moisture content,
pH, ash content, water-soluble extract content, and caffeine content. Antioxidant
activity was determined using the DPPH assay, while total phenolic content was
measured using the Folin—Ciocalteu method. The results showed that the
moisture and ash contents complied with the Indonesian National Standard
(SNI), whereas the water-soluble extract and caffeine contents did not meet the
specified requirements. The pH value was evaluated solely as a quality
characteristic because no specific pH requirement is established in the SNI. All
Liberica coffee extracts exhibited very strong antioxidant activity, with ICso
values of 46.8917 + 0.2138 ppm (Banjarbaru), 31.6819 £ 0.1976 ppm (Hulu
Sungai Tengah), and 42.7861 # 0.2177 ppm (Tanah Laut). The total phenolic
contents were 109.0465, 194.5659, and 150.7054 mg GAE/g, respectively, with
the highest value observed in the Hulu Sungai Tengah sample. Statistical
analysis revealed significant differences among the sample groups (p < 0.05),
indicating that total phenolic content contributed to the antioxidant activity of
Liberica coffee extracts.

Keywords: Liberica coffee, antioxidant activity, total phenolic content, DPPH,
ICso, coffee quality.
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