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Abstract 

 

Karo regency as supplier of coffee, especially around Jaranguda village. Coffee is one of 
Indonesia's leading export commodities. A unique approach is required to enhance both the 
quantity and quality of coffee. Drying is a crucial step to ensure the peel and coffee beans maintain 
their quality after harvest. This study aims to determine whether drying using a drying oven has 
an effect on water content and nutritional information. Post-harvest processing methods included 
wet sorting, separation of peel and coffee beans, washing, drying, analysis of coffee peel 
characteristics, and analysis of nutrients in coffee beans. The analysis revealed that the water 
content of Arabica coffee beans was 1.11 %, while the analysis of nutrients and non-nutrients per 
100 g of coffee beans revealed the following: total energy 417.34 kcal, fat energy 72.90 kcal, ash 
content 4.68 %, carbohydrates 72.17 %, total fat content 8.10 %, protein content 13.94 %, 
saturated fat 3.70 %, and sodium 6.53 mg. The analysis of coffee peel Simplicia revealed water 
content of 6.69 %, water-soluble extract content of 25.57 %, ethanol-soluble extract content of 
13.79 %, ash content of 1.90 %, and acid-insoluble ash content of 1.43%. Analysis results of the 
characteristics of coffee peel meet the requirements of the Indonesian Herbal Pharmacopoeia 
Edition II in 2017. The food label includes nutritional value information, also known as 
nutrition facts, which details the nutritional content of the food ingredients. This information is 
crucial as it provides valuable insights and enhances the overall value of the product 
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INTRODUCTION  

Coffee is one of Indonesia's leading export commodities. According to                                        

BPS-Statistics Indonesia (2023), Karo regency as the fourth largest plantation crop of 

Arabica coffee (Coffea arabica), after North Tapanuli regency, Dairi regency, and 

Humbang Hasundutan regency in North Sumatra province with has an plantation area 

of 9,205 ha and a production of 7,411 tons. Karo regency, especially in Jaranguda 

village, has a farmer group (KT). KT is a collective of individuals who voluntarily form 

a group due to shared interests and needs, to increase income and achieve financial 

independence. One of the businesses involved in KT Anugerah is Dayac Arabica. The 

Dayac stall sells Arabica coffee in packages. The lack of knowledge among partners 

regarding coffee drying causes the harvest to be less than optimal.  

Coffee plants are plants that have certain characteristics, including growing and 

developing in highlands with an altitude of 1000 to 2100 meters above sea level 

(Wenny, 2019). Muchtadi & Fitriyono (2010) research identifies three classifications 

that can influence coffee quality: aroma (taste), acidity level, and weight                         

(Annishia & Setiawan, 2018). Coffee plants (Coffea sp.) are included in the genus 

Coffea, which is included in the Rubiaceae family (Andriyani et al., 2020;                      

Murdiyanti et al., 2022). Coffea arabica is a coffee that has a planting altitude of                     

1000 - 2000 meters above sea level, which is very suitable for the growth                                            

of Arabica coffee plants with an environmental temperature of 15-25 OC                                                    

(Supriadi & Pranowo, 2015). Arabica coffee beans differ from Robusta coffee in that 

they are more acidic, have a softer texture, and emit a fragrant aroma                                       

(Herlinawati, 2020). The best characteristics obtained from coffee beans after the 

drying process will determine the quality of coffee products on the market. For this 

reason, it is important to dry the peel and coffee beans after harvest to get high-quality 

coffee that is ready for export (Purba & Sarah, 2022). 

Arabica coffee exports in Indonesia reach 6% (Fauzi et al., 2020). According to 

Kusmiati & Nursamsyiah (2015), 70% of the world consumes Arabica coffee. You can 

serve coffee as a beverage product in powder form. Arabica coffee has a viscosity value 

of 2.40190 ± 3.56 cP, total acid 1.06 ± 0.13%, and total dissolved solids                            

9.60 ± 0.56% (Mahardhika et al., 2022). 

Arabica coffee contains caffeine, polyphenols, flavonoids, chlorogenic acid, and 

trigonelline (Madi et al., 2018). The acid content in coffee includes propanoic acid, 

butanoic acid, hexanoic acid, acetic acid, decanoic acid, citric acid, malic acid, 

chlorogenic acid, and carboxylic acid (Pamungkas et al., 2021). The acid compounds 

contained in coffee include propanoic acid, butanoic acid, hexanoic acid, acetic acid, 

and decanoic acid; citric acid, malic acid, chlorogenic acid, and carboxylic acid 

(Esquivel & Jiménez, 2012).  

 

METHOD  

We used an experimental research method and collected samples from 

"Waroeng Dayac," a member of the Anugerah Farmers Group in Jaranguda village, 

Karo regency. Conducted in September 2024. The samples used in this study were 
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Arabica coffee (Coffea arabica L.) peel and beans, which were dried in a drying cabinet 

using a drying oven that had been adjusted to a stable temperature of 50 ºC.  

Making Simple Drugs 

We sorted the harvested coffee beans, selecting only the red ones. We then 

sorted them wet, peeled them, separated the peel from the coffee beans, weighed them, 

cleaned them with clean running water, and drained them. We then dried the beans in 

a drying cabinet at a temperature of 50 °C. After drying, we ground the sample into a 

powder using a blender. Then the sample is sieved using a 60-mesh sieve so that it 

becomes a simple powder (Pebriati & Diana, 2023). 

Characteristics of Simple Drugs in Coffee Peel 

The characterization of the simplicia involves several examinations, such as 

determining the water content, ethanol-soluble extract content, water-soluble extract 

content, total ash content, and acid-insoluble ash content (Pebriati & Diana, 2023). 

Near-Infrared Spectroscopy (NIR) The method of analyzing nutritional testing in food 

uses the Near-Infrared Spectroscopy (NIR) method to determine protein, fat, and 

moisture in food. The National Accreditation Committee (KAN) has standardized a 

laboratory at PT. Saraswanti Indo Genetech Surabaya to carry out this analysis. 

 

RESULTS AND DISCUSSION 

We examined the characteristics of the herbal medicine to ensure its uniform 

quality, following the guidelines of the Indonesian Herbal Pharmacopoeia Edition II 

of 2017 (Pebriati & Diana, 2023). Table 1 presents the results of the analysis of the 

characteristics of the coffee fruit peel herbal medicine. 

Table 1. Results Analysis of Characteristics of the Coffee Fruit Peel Simplex 

Parameter Results 

(%) 

Food & Hospitality Indonesia (FHI) 

II Requirements (%) 

Water content 6,69 < 10 

Water Soluble Essence Level 25,57 >21,3  

Ethanol Soluble Essence Level 13,79 <9,8 

Total Ash Content 1,90 < 7 

Acid Insoluble Ash Content 1,43  <2  

 

Nutritional examination of food products has several beneficial benefits, such as 

quality control, maintaining consumer safety levels, and complying with applicable 

regulations (Afrika & Purba, 2020). The results of the water content analysis test and 

nutritional information (Nutrition fact) on ground coffee beans per 100 gr. Table 2 

presents nutritional value information on 100 g of Arabica coffee (Coffea arabica L.) in 

the KAN standardized laboratory (PT Saraswanti Indo Genetic Surabaya). 
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Table 2. Nutritional Value Information on 100 g of Arabica Coffee (Coffea arabica L.) 

in the KAN standardized Laboratory (PT Saraswanti Indo Genetic 
Surabaya) 

Parameter Unit Results Limit of 

Detection (LOD) 

Method 

Total energy Kkal/100 g 417.34 - 11-3-3/MU (calculation) 

Energy from Fat Kkal/100 g 72.90 - 11-3-3/MU (calculation) 

Total Sugar % Not 

detected 

0.28 11-3-8/MU (luff Schoorl) 

Ash content % 4.68 - SNI 8964-2021 Apendix A4 

Water content % 1.11 - SNI2907-2008 poin 7.3 

Carbohydrate (By 

Difference) 

% 72.17 - 11-3-3/MU (calculation) 

Total fat content % 8.10 - 11-3-2/MU (weibull) 

Protein Content % 13.94 - 11-3-1/MU (Titrimetri) 

Saturated fat % 3.70 - 11-4-1/MU (GC) 

Sodium (Na) Mg/100 g 6.53 - 11-2-1/MU (ICP-OES) 

 

The plant of Arabica coffee young aged (2 months) is coffee that has dark green 

fruit peel; the fruit flesh is still hard. Half-old coffee aged 4 months has yellow to orange 

peel; the fruit flesh is rather soft, and old coffee aged 7 months is bright red to dark red; 

the fruit flesh is soft and juicy (Srikandi et al., 2019). Drying is an important factor in 

coffee processing; without proper drying, either mechanical or traditional, the quality 

of the coffee beans will not meet the required standards (Fauzi et al., 2020).  

 

 
Figure 2. Coffea arabica , The peel of coffee 
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Figure 3. Conventional Drying Method 

 

 
Figure 3. Controlled Oven Drying Method (drying chamber 50ºC temperature) 

 

The lower the water content of the product, the longer the shelf life of the 

material; conversely, if the dried material is not too dry, the shelf life will be lower 

(Agustina et al., 2019). Coffee is known as a drink that has a high caffeine content 

(Muhibatul, 2014). Caffeine also improves physical performance by increasing 

endurance and muscle contractions (Ennis, 2014).  The analysis reveals that the 

caffeine content in young Arabica coffee is 1,115% (11.15 mg/g), in medium Arabica 

it is 1,285% (12.85 mg/g), and in old Arabica it is 1,201% (12.01 mg/g)                              

(Latunra et al., 2021). According to Herawati (2018) that Robusta coffee exhibits 

varying levels of roasting. This antioxidant activity reflects the benefits of drinking 

Arabica coffee from different regions for health. 

The ideal temperature for coffee drying is between 50 and 55 OC, as this 

temperature facilitates the transfer of water particles and their evaporation                        

(Abdullah et al., 2010). Temperatures that are too high can cause damage to the surface 
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of the beans; the transfer of water particles in the beans becomes difficult and results 

in a decrease in the quality of the dried coffee beans (Widyotomo et al., 2005). Drying 

of plants is carried out at a temperature of 45º C. We do this to maintain the metabolite 

compounds in the plants and to maintain the total ash content by Pharmacopoeia 

standards (Nasution et al., 2022). 

Arabica coffee contains 0.4 - 2.4 % caffeine of the total dry weight, while 

Robusta coffee contains 1 – 2 % caffeine and 10.4 % organic acids. The standard 

caffeine content in a cup of brewed coffee is 0.9 - 1.6 % in Arabica coffee, 1.4 - 2.9 % 

in Robusta coffee, and 1.7 % in a mixture of Arabica and Robusta coffee with a ratio 

of 3:2 (Farida et al., 2013). Low-caffeine coffee not only enhances taste and aroma but 

also stimulates the nervous system, enhancing mood and extending concentration 

(Oktadina et al., 2013). 

Arabica coffee is usually green when young, slightly yellowish to reddish when 

half-old, and bright red to dark red when old (Abdullah et al., 2010). While robusta 

coffee has a higher caffeine content and can grow in environments where arabica 

cannot, Arabica coffee is considered to have the best taste (Nariswari, 2022). Arabica 

coffee is a coffee that has a better taste than robusta coffee because robusta coffee tastes 

more bitter, slightly sour, and contains higher caffeine than arabica coffee                             

(Aditya et al., 2016). 

There are three distinct methods for processing coffee: the natural process, the 

honey process, and the full wash (wet process). Each of these processes will produce 

waste in different forms (Mangku et al., 2022). According to Juwita et al., (2017), the 

percentage of pulp from coffee processing reaches 48 % of the total coffee production, 

consisting of 42 % fruit peel and 6 % seed skin. Orrego et al., (2018) reported that wet 

coffee processing produces 43.2 % (b/b) peel and pulp. The precursor compounds that 

form acidity in coffee beans are malic acid, succinic acid, and citric acid for coffee from 

Gayo regency (Saputri et al., 2020). 

 

CONCLUSION 

The water content of Arabica coffee beans was found to be 1.11 %, while the analysis 

of nutrients and non-nutrients per 100 g of coffee beans yielded the following results: 

Total energy (417.34 kcal); energy from fat (72.90 kcal); ash content (4.68 %); 

carbohydrates (72.17 %); total fat content (8.10 %); protein content (13.94 %); 

saturated fat (3.70 %); sodium (6.53 mg). The results of the analysis of the 

characteristics of coffee peel simplicia are water content 6.69 %; water-soluble extract 

content 25.57 %; ethanol-soluble extract content 13.79  %; total ash content 1.9 %; and 

acid-insoluble ash content 1.43 %. The drying oven used a stable temperature of 50 ºC 

to dry the coffee beans and peel with a water content of 1.11 % and 6.63 % in coffee 

peel. The Indonesian Herbal Pharmacopoeia Standards, Edition II, 2017 guide the 

drying process. Compared to conventional drying, which solely depends on sunlight, 

this method utilizes time more efficiently. Consumers need nutritional value 

information to make informed food and health choices easier. 

 

 



Jurnal Pembelajaran Dan Biologi Nukleus                           p-ISSN: 2442-9481 

Vol 10 (3): 1063-1072, November 2024                                   e-ISSN: 2685-7332 
   

 Maimunah et al., (2024).  Utilization of Controlled Oven Drying Method to Produce Export … | 1069 

 

ACKNOWLEDGEMENTS  

We thank the Directorate of Academic Higher Vocational Education (Diksi 

APTV). Ministry of Research, Technology, and Education. SPMK: 

345/SPK/D.D4/PPK.01.APTV/VIII/2024. 

 

REFERENCES 

Abdullah, S. S., Yusup, S., Ahmad. M.M., Ramli, A., & Ismail, L. (2010). 

Thermogravimetry Study on Pyrolysis of Various Lignocellulosic Biomass for 
Potential Hydrogen Production. World Academy of Science, Engineering and 

Technology, 72, 129-133. 

Aditya, W. I., Nocianitri, K. A., & Yusasrini, N. L. A. (2016). Kajian Kandungan 
Kafein Kopi Bubuk, Nilai Ph Dan Karakteristik Aroma Dan Rasa Seduhan 
Kopi Jantan (Pea Berry Coffee) Dan Betina (Flat Beans Coffee) Jenis Arabika 
Dan Robusta. Jurnal Ilmu Dan Teknologi Pangan (ITEPA), 5(1), 1-12. 

https://ojs.unud.ac.id/index.php/itepa/article/view/22653 

Afrika, & Purba, R. R. P. (2020). Pengaruh Kepercayaan Dan Keamanan Bertransaksi 
Terhadap Keputusan Pembelian Pada Aplikasi Tokopedia (DT. Shop Medan). 
Jurnal Mutiara Manajemen, 5(1), 38–51. 

https://scholar.google.com/citations?view_op=view_citation&hl=en&user=
2EhWJjEAAAAJ&cstart=20&pagesize=80&sortby=pubdate&citation_for_vi
ew=2EhWJjEAAAAJ:LkGwnXOMwfcC 

Agustina, R., Diwwandi, N., Windy, A., dan Rika, S., (2019). Pengaruh Suhu dan 
Lama Penyangraian terhadap Sifat Fisik – Kimia Kopi Arabika dan Kopi 
Robusta. Prosiding Seminar Nasional: Inovasi Teknologi Untuk Masyarakat, 285-

299. Banda Aceh.  

Andriyani, Darwin, C., & Santoso. (2020). Jenis-Jenis Gulma Yang Terdapat Di 
Perkebunan Kopi Di Desa Teras Terunjam Kabupaten Mukomuko. Jurnal 

Bioeduscientific, 1(2), 22-26. 

Annishia, F.B., Setiawan, M.S. (2018). Pengaruh Kualitas Produk Kopi Terhadap 
Kepuasan Konsumen Di Jade Lounge Swiss-Belresidences Kalibata Jakarta 
Effect of Quality of Coffee Products on Customer Satisfaction in Jade Lounge 
Swiss-Bel Residences Kalibata Jakarta. Jurnal Hospitality Dan Pariwisata, 4(1), 

1–69 

BPS-Statistic Indonesia. (2023). Luas Tanaman dan Produksi Kopi Arabica Tanaman 

Perkebunan Rakyat menurut Kabupaten/Kota, 2019-2021. Sumut.Bps.Go.Id/Id. 

https://sumut.bps.go.id/id/statistics-table/2/MjA3IzI=/-luas-tanaman-dan-
produksi-kopi-arabica-tanaman-perkebunan-rakyat-menurut-kabupaten-
kota.html.%20Diakses%20pada%20tanggal%20. Accessed on 12Th May 2024 

Ennis, D. (2014). The Effects of Caffeine on Health: The Benefits                                               

Outweigh the Risks, Perspectives, 6(2), 1-5.  

Available at: https://scholars.unh.edu/perspectives/vol6/iss1/2 

https://ojs.unud.ac.id/index.php/itepa/article/view/22653
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=2EhWJjEAAAAJ&cstart=20&pagesize=80&sortby=pubdate&citation_for_view=2EhWJjEAAAAJ:LkGwnXOMwfcC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=2EhWJjEAAAAJ&cstart=20&pagesize=80&sortby=pubdate&citation_for_view=2EhWJjEAAAAJ:LkGwnXOMwfcC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=2EhWJjEAAAAJ&cstart=20&pagesize=80&sortby=pubdate&citation_for_view=2EhWJjEAAAAJ:LkGwnXOMwfcC
https://sumut.bps.go.id/id/statistics-table/2/MjA3IzI=/-luas-tanaman-dan-produksi-kopi-arabica-tanaman-perkebunan-rakyat-menurut-kabupaten-kota.html.%20Diakses%20pada%20tanggal
https://sumut.bps.go.id/id/statistics-table/2/MjA3IzI=/-luas-tanaman-dan-produksi-kopi-arabica-tanaman-perkebunan-rakyat-menurut-kabupaten-kota.html.%20Diakses%20pada%20tanggal
https://sumut.bps.go.id/id/statistics-table/2/MjA3IzI=/-luas-tanaman-dan-produksi-kopi-arabica-tanaman-perkebunan-rakyat-menurut-kabupaten-kota.html.%20Diakses%20pada%20tanggal


Jurnal Pembelajaran Dan Biologi Nukleus                           p-ISSN: 2442-9481 

Vol 10 (3): 1063-1072, November 2024                                   e-ISSN: 2685-7332 
   

 Maimunah et al., (2024).  Utilization of Controlled Oven Drying Method to Produce Export … | 1070 

Esquivel, P., & Jiménez, V. M. (2012). Functional properties of coffee and coffee by-
products. Food Research International, 46(2), 488–495. 

https://doi.org/10.1016/j.foodres.2011.05.028 

Farida, A., Ristanti, E., & Kumoro, A. C. (2013). Penurunan Kadar Kafein Dan Asam 
Total Pada Biji Kopi Robusta Menggunakan Teknologi Fermentasi Anaerob 
Fakultatif Dengan Mikroba Nopkor Mz-15. Jurnal Teknologi Kimia Dan 

Industri, 2(3), 70-75. http://ejournal-s1.undip.ac.id/index.php/jtki 

Fauzi, E., Putra, W. E., Ishak, A., & Astuti, H. B. (2020). Pendugaan Model 
Peramalan Harga Ekspor Kopi Indonesia Estimation Forecasting Model For 
The Export Price Of Indonesian Coffee. Agritepa, 7(1), 2407–1315.  

Ginting, R. U., Hasibuan, R., & Purba, R. R. (2024). Peningkatan Pendapatan 
Pengrajin Batik Mangrove melalui Digital Marketing. Pelita Masyarakat, 6(1), 

57-65. https://doi.org/10.31289/pelitamasyarakat.v6i1.12714 

Herlinawati, L. (2020). Mempelajari Pengaruh Konsentrasi Maltodekstrin dan 
Polivinil Pirolidon (PVP) terhadap Karakteristik Sifat Fisik Tablet Effervescent 
Kopi Robusta (Coffea robusta Lindl). Jurnal Agribisnis Dan Teknologi Pangan, 

1(1), 1–25. 

Juwita, A. I., Mustafa, A., & Tamrin, R. (2017). Studi Pemanfaatan Kulit Kopi 
Arabika (Coffee arabica L.) Sebagai Mikroorganisme Lokal (MOL). Agrointek, 

11(1), 1-8. https://doi.org/10.21107/agrointek .v11i 1.2937 

Kusmiati, A., dan D.Y. Nursamsyiah. (2015). Kelayakan finansial usahatani kopi 
arabika dan prospek pengembangannya di ketinggian sedang. Jurnal 
Agriekonomika, 4(2), 221-234. DOI:10.21107/agriekonomika.v4i2.976.g875. 

Latunra, A.I., Johannes, E., Mulihardianti, B., & Sumule, O. (2021). Kandungan 
Kafein Kopi (Coffea Arabica) Pada tingkat kematangan berbeda menggunakan 

Spektrofotometer UV-VIS. Jurnal Ilmu Alam dan Lingkungan, 12 (1), 45-50. 

https:journal.unhas.ac.id/index.php/jai2. 

Madi, S. C. Y., I. W. Budiastra, Y. A. Purwanto, dan S. Widyotomo. (2018). Analisis 
pengaruh variasi jumlah lapisan biji pada akurasi prediksi kandungan minor 

biji kopi arabika hijau Bondowoso dengan NIR Spectroscopy. Jurnal Ilmu 

Pertanian Indonesia 23 (2), 81-87. https://doi.org/10.18343/jipi.23.2.81 

Mangku, I. G. P., Suriati, L., Ardana, D. G. Y., & Putra, W. W. (2022). The Effects 
of Processing Methods on the Quality of Arabica Kintamani Green Beans. 
International Journal of Food Studies, 11 (2), 374–385. 

https://doi.org/10.7455/ijfs/11.2.20 22.a 9 

Muchtadi, T. R, & Fitriyono, A. (2010). Teknologi Proses Pengolahan Pangan. 
Alfabet. Bandung 

Muhibatul, M. (2014). Analisis Kandungan Kafein Pada Kopi. Skripsi. Fakultas Ilmu 
Tarbiyah dan Keguruan. IAIN. Semarang 

Murdiyanti, R., Soendjoto, M. A., & Zaini, M. (2022). Kajian Etnobotani Famili 
Rubiaceae di Kebun Raya Banua Banjarbaru, Kalimantan Selatan, Indonesia. 

https://doi.org/10.1016/j.foodres.2011.05.028
http://ejournal-s1.undip.ac.id/index.php/jtki
https://doi.org/10.31289/pelitamasyarakat.v6i1.12714
https://doi.org/10.21107/agrointek%20.v11i%201.2937


Jurnal Pembelajaran Dan Biologi Nukleus                           p-ISSN: 2442-9481 

Vol 10 (3): 1063-1072, November 2024                                   e-ISSN: 2685-7332 
   

 Maimunah et al., (2024).  Utilization of Controlled Oven Drying Method to Produce Export … | 1071 

Agro Bali: Agricultural Journal, 5(2), 274–288. 

https://doi.org/10.37637/ab.v5i2.944 

Nariswari, S. L. (2022). 5 Kopi arabika Terbaik dari Indonesia, Yang Paling disukai Dunia- 

October 25Th 2022. 
https://lifestyle.kompas.com/read/2021/03/26/162311720/5-kopi-arabika-
terbaik-dari-indonesia-paling-disukai-di-dunia?page=all. Accessed on 12Th 
May 2024 

Nasution, Z., Maimunah. S., & Amila. (2022). Pemanfaatan tanaman jelatang (Urtica 

dioica L) Pada kelompok tani Sekar Sari dan Dame di Deli Serdang. Prosiding 
Seminar Nasional Kepada masyarakat (SINAPMAS)                                                          

Malang 2 October 2021. Page 246-251. 

http://conference.um.ac.id/index.php/sinapmas/article/view/3221 

Orrego, D., Zapata-Zapata, A. D., & Kim, D. (2018). Optimization and scale-up of 
coffee mucilage fermentation for ethanol production. Energies, 11 (4), 1– 12. 

https://doi.org/10.3390/en110407 86 

Pamungkas, M. T., Masrukan, & Kuntjahjawati. (2021). Pengaruh Suhu Dan Lama 
Penyangraian (Roasting) Terhadap Sifat Fisik Dan Kimia Pada Seduhan Kopi 
Arabika (Coffea Arabica L.) Dari Kabupaten Gayo, Provinsi Aceh. Agrotech, 

3(2), 1-10. 

Pebriati, I. W., & Diana, A. N. (2023). Uji Antioksidan Ekstrak Etanol Biji Kopi 
Arabika (Coffea Arabica L.) Lereng Gunung Argopura Kabupaten Jember 
Pada Berbagai Kondisi Penyangraian. Jurnal Riset Kefarmasian Indonesia, 5(2), 

284-298. https://doi.org/10.33759/jrki.v5i2.381 

Purba, R. R., & Sarah, E. M. (2022). Pengaruh Kemudahan, Promosi, Dan 
Kemanfaatan Terhadap Keputusan Melaporkan Spt Tahunan Menggunakan 
E-Filing Di Kota Medan. Jurnal Mutiara Akuntansi, 7(1), 70–80. 

http://u.lipi.go.id/1487661056 

Mahardhika, D. A., Antonius, A. H., & Dwiloka, B. (2022). Perbedaan Sifat 
Fisikokimia dan Organoleptik Produk Kopi Rempah dari Kopi Arabika 
(Coffea arabica) dan Kopi Robusta (Coffea robusta). Jurnal Aplikasi Teknologi 

Pangan, 11(4). https://doi.org/10.17728/jatp.13827 

Saputri, M., Lioe, H.N., & Wijaya, C.H. (2020). Pemetaan Karakteristik Kimia Biji 
Kopi Arabika Gayo Dan Robusta Gayo. Jurnal Teknol dan Ind Pangan, 31(1), 

76 – 85. https://doi.org/10.6066/jtip.2020.31.1.76.  

Srikandi, S., Aprilia W. K., & Sutamihardja, R. T. M., (2019). Tingkat Kematangan 
Biji Kopi Arabika (Coffea arabica L.) dalam Menghasilkan Kadar Kafein. Jurnal 

Sains Natural Universitas Nusa Bangsa, 9(1), 22-28 

Simanjuntak, O. D. P & Purba, R.R (2024). Analysis Of The Influence Of Digital 
Marketing Strategy Through Search Engine Optimization (SEO) In Increasing 
Sales Of Msme Products In Indonesia. Jurnal Ilmiah Ekonomi dan Bisnis 12 (4), 

4251–4260. https://doi.org/10.37676/ekombis.v12i4 

https://doi.org/10.37637/ab.v5i2.944
http://conference.um.ac.id/index.php/sinapmas/article/view/3221
https://doi.org/10.3390/en110407%2086
https://doi.org/10.33759/jrki.v5i2.381
http://u.lipi.go.id/1487661056
https://doi.org/10.17728/jatp.13827
https://doi.org/10.37676/ekombis.v12i4


Jurnal Pembelajaran Dan Biologi Nukleus                           p-ISSN: 2442-9481 

Vol 10 (3): 1063-1072, November 2024                                   e-ISSN: 2685-7332 
   

 Maimunah et al., (2024).  Utilization of Controlled Oven Drying Method to Produce Export … | 1072 

Supriadi, H., & Pranowo, D. (2015). Prospek Pengembangan Agroforestri Berbasis 
Kopi Di Indonesia. Perspektif, 14(2). 

https://www.neliti.com/id/publications/158506/prospek-pengembangan-
agroforestri-berbasis-kopi-di-indonesia 

Wenny, A. H. (2019). Analisis Efek Suduhan Green Coffee dan Black Coffee 
Terhadap Ekspresi TNF-alfa Pada Human Monosit Yang Dipapar 
Staphylococcus aureus. Skripsi. Fakultas Kedokteran Gigi Universitas Jember. 

Widyotomo, Sukrisno, dan Mulato, S. 2005. Penentuan Karakterisasi Pengeringan 
Kopi Ribusta Lapis Tebal. Buletin Ilmiah Instiper, 12 (1), 15-37. 

 

 

 

 

 

 

 

How To Cite This Article, with APA style : 

Maimunah, S., Prayoga, A., Aruan, D.G.R., & Purba, R.R. (2024). Utilization of 

Controlled Oven Drying Method to Produce Export Quality of Coffee Peel 
and Beans (Coffea arabica L.). Jurnal Pembelajaran dan Biologi Nukleus,                        

10(3), 1063-1072. https://doi.org/10.36987/jpbn.v10i3.6327 

 
 

 

Conflict of interest : The authors declare that they have no known competing 
financial interests or personal relationships that could have 

appeared to influence the work reported in this paper. 

Author contributions : All authors contributed to the study's conception and design. 
Material preparation, data collection and analysis were 

performed by all authors. The first draft of the manuscript was 

submited by [Siti Maimunah]. All authors contributed on 

previous version and revisions process of the manuscript. All 
authors read and approved the final manuscript. 

 

https://www.neliti.com/id/publications/158506/prospek-pengembangan-agroforestri-berbasis-kopi-di-indonesia
https://www.neliti.com/id/publications/158506/prospek-pengembangan-agroforestri-berbasis-kopi-di-indonesia

