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ABSTRAK 

 
Kopi ground adalah biji kopi yang telah digiling atau dihaluskan menjadi bubuk. Kopi 

ground sendiri terbagi menjadi robusta dan arabika. Salah satu jenis merek kopi ground 

local Torabika Duo menggunakan kopi robusta. Mutu kopi yang baik dapat dilihat dari 

kadar air, semakin tinggi kadar air akan memudahkan pertumbuhan jamur pada biji 
selama penyimpanan dan menyebabkan kerusakan fisik seta cita rasa. Jika biji terlalu 

keringakan menyebabkan biji kehilangan cita rasa atau menjadi lebih rapuh. Selain itu 

densitas bubuk kopi ground memiliki peran penting dalam menentukan bagaimana kopi 
larut dalam air dan pH yang netral dalam kopi dapat membantu menghasilkan produk 

akhir yang berkualitas tinggi dan sesuai dengan preferensi rasa konsumen. Penelitian ini 

bertujuan untuk mengetahui kualitas kopi ground melalui pengujian parameter kadar 
air, pH, dan density. Dan dapat mengetahui nilai moisture content (MC), pH dan density 

pada produk kopi Torabika Duo. Dan untuk mengetahui apakah nilai pada moisture 

content (MC), pH, dan density memenuhi standar perusahaan untuk kadar air yaitu 

maksimal 4%, pH yaitu 6,5 sampai 7,5 density yaitu 0,470 g/mL sampai 0,620 
g/mL.Pada pengujian diperoleh kadar air berkisar 0,42% - 0,89%, pH sebesar 6,62 - 

6,84 dan memiliki densitas berkisar 0,5341 g/mL – 0,5626 g/mL. Hasil pengujian 

menunjukkan bahwa sampel kopi ground memenuhi standar kualitas kopi ground yang 
baik. 

 

Kata Kunci:Kopi Ground Torabika Duo, kadar air, pH,densitas. 

 

 

ABSTRAK 
Ground coffee is coffee beans that have been ground or crushed into powder. Ground 

coffee itself is divided into robusta and arabica. One type of local ground coffee brand, 

Torabika Duo, uses robusta coffee. The quality of good coffee can be seen from the 
moisture content; the higher the moisture content, the easier it is for mold to grow on the 

beans during storage, leading to physical damage and flavor loss. If the beans are too 

dry, it will cause them to lose flavor or become more brittle. Additionally, the density of 
ground coffee powder plays an important role in determining how the coffee dissolves in 

water, and a neutral pH in coffee can help produce a high-quality final product that 

meets consumer taste preferences. This research aims to assess the quality of ground 

coffee through testing the parameters of moisture content, pH, and density. It can 
determine the values of Moisture Content (MC), pH, and density in Torabika Duo coffee 

products.and to determine whether the values for moisture content (MC), pH, and density 

meet the company's standards for moisture content, which is a maximum of 4%, pH 
between 6.5 to 7.5, and density between 0.470 g/mL to 0.620 g/mL. The tests showed that 

the moisture content ranged from 0.42% - 0.89%, pH from 6.62 - 6.84, and density 

ranged from 0.5341 g/mL – 0.5626 g/mL. The test results indicate that the ground coffee 

sample meets the quality standards for good ground coffee. 
  

Keywords:Torabika Duo Ground Coffee, moisture content, pH, density. 
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