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INTISARI 

Kopi arabika (Coffea arabica) merupakan jenis kopi yang mengandung 

senyawa kafein. Senyawa kafein dalam kopi bermanfaat untuk meningkatkan 

fokus serta kewaspadaan diri. Berdasarkan hasil penelitian sebelumnya, kopi 

arabika seduh asal Gayo yang biasa dibeli di warung kopi mengandung kafein 

sebesar 197,1 mg per sajian, melebihi batas standar SNI 01-7152-2006, yaitu 150 

mg per hari. Konsumsi kafein dalam jumlah berlebih berpotensi menimbulkan 

efek negatif bagi kesehatan tubuh. Upaya yang dapat dilakukan untuk mengurangi 

kadar kafein dalam kopi adalah melalui dekafeinasi. Selain senyawa kafein, kopi 

arabika juga mengandung senyawa bioaktif lain, seperti flavonoid. Penelitian ini 

bertujuan untuk mengetahui profil senyawa flavonoid menggunakan metode 

penapisan fitokimia serta mengetahui kadar flavonoid total kopi arabika 

dekafeinasi menggunakan metode spektrofotometri UV-Vis.  

Metode penelitian yang digunakan adalah pre-eksperimental kuantitatif 

tanpa rancangan pembanding (no designs) dengan pendekatan one shot case study. 

Sampel kopi arabika didekafeinasi secara enzimatis menggunakan sari buah 

nanas, kemudian dianalisis menggunakan metode penapisan fitokimia dan 

spektrofotometri UV-Vis dengan kuersetin sebagai baku pembanding. Data 

dianalisis menggunakan program Microsoft Excel untuk memperoleh persamaan 

garis linear, serta program SPSS Statistik 25 dengan uji independent sample t-test 

untuk mengetahui pengaruh dekafeinasi terhadap kadar flavonoid total. 

Hasil penapisan fitokimia menunjukkan keberadaan senyawa flavonoid 

pada kopi arabika dekafeinasi. Hasil pengukuran kadar flavonoid total kopi 

arabika non dekafeinasi adalah sebesar 0,7200 ± 0,0137 mg QE/mL sampel, 

sedangkan kopi arabika dekafeinasi menunjukkan kadar sebesar 0,7250 ± 0,0155 

mg QE/mL sampel. Hasil tersebut menunjukkan bahwa proses dekafeinasi tidak 

mempengaruhi kadar flavonoid total dalam kopi arabika.  

 

Kata kunci: dekafeinasi, flavonoid, kopi arabika, penapisan fitokimia, 

spektrofotometri UV-Vis. 
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ABSTRACT 

Arabica coffee (Coffea arabica) is a type of coffee that contains caffeine. 

The caffeine in coffee is beneficial for improving focus and alertness. Based on 

previous research, brewed Arabica coffee from Gayo, commonly purchased at 

coffee shops, contains 197.1 mg of caffeine per serving, exceeding the SNI 01-

7152-2006 standard limit of 150 mg per day. Excessive caffeine consumption has 

the potential to cause negative effects on overall health. Efforts to reduce caffeine 

levels in coffee can be made through decaffeination. In addition to caffeine, 

Arabica coffee also contains other bioactive compounds, such as flavonoids. This 

study aims to determine the profile of flavonoid compounds using phytochemical 

screening methods and to determine the total flavonoid content of decaffeinated 

Arabica coffee using UV-Vis spectrophotometry. 

The research method used was a quantitative pre-experimental design 

without a comparison group (no designs) using a one-shot case study approach. 

Arabica coffee samples were decaffeinated enzymatically using pineapple juice, 

then analyzed using phytochemical screening and UV-Vis spectrophotometry with 

quercetin as the reference standard. Data were analyzed using Microsoft Excel to 

obtain the linear equation, and SPSS Statistics 25 with an independent sample t-

test to determine the effect of decaffeination on total flavonoid content.   

The results of phytochemical screening showed the presence of flavonoid 

compounds in decaffeinated Arabica coffee. The measurement of total flavonoid 

content in non-decaffeinated Arabica coffee was 0.7200 ± 0.0137 mg QE/mL of 

sample, while decaffeinated Arabica coffee showed a content of 0.7250 ± 0.0155 

mg QE/mL of sample. These results indicate that the decaffeination process does 

not affect the total flavonoid content in Arabica coffee. 

 

Keywords: arabica coffee, decaffeination, flavonoids, phytochemical screening, 

spectrophotometric UV-Vis  

 

 

 

 


