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Abstrak 
Teh cascara adalah minuman dari kulit kopi kering. Cascara mengandung 

senyawa polifenol berupa asam klorogenat, katekin, rurin dan asam ferulat. Cascara 

juga mengandung senyawa aktif yaitu tannin, pektin, kafein, asam klorogenat, asam 

kafeat dan antosianin total. Penelitian ini bertujuan untuk mengetahui pengaruh variasi 

tingkat kematangan ceri kopi dan lama fermentasi teh cascara kopi robusta terhadap 

sifat fisik dan kimia teh cascara.  

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan dua 

faktor yaitu faktor pertama yaitu tingkat kematangan ceri kopi (hijau, kuning, dan 

merah). Faktor kedua yaitu lama fermentasi dengan 3 variasi yaitu 24 jam, 36 jam dan 

48 jam. Analisis fisik yang diamati meliputi uji kadar air, dan pH. Analisis kimia yang 

diamati meliputi uji total fenol, aktivitas antioksidan, kadar kafein dan kadar gula 

reduksi. 

Hasil penelitian menunjukkan bahwa nilai kadar air teh cascara kopi terendah 

pada sampel C3 yaitu 6.4117%, nilai pH teh cascara terendah pada sampel C3 yaitu  

4.3467; gula reduksi tertinggi pada sampel C1 yaitu 1,5206%; nilai total fenol tertinggi 

pada sampel C1 yaitu 23.14594 mgGAE/g; nilai aktivitas antioksidan tertinggi pada 

sampel C1 dengan hasil IC50 yaitu 21.2203 μg/mL; kadar kafein terendah pada sampel 

A3 yaitu 0.3195%. Tingkat kematangan ceri kopi dan lama fermentasi berpengaruh 

secara signifikan terhadap nilai pH, total fenol, gula reduksi , aktivitas antioksidan dan 

kadar kafein sedangkan untuk kadar air tidak berpengaruh secara signifikan. 

Kata kunci : cascara, fermentasi, kopi, aktivitas antioksidan, teh  
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Abstrak 

Cascara tea is a beverage made from the dried skins of coffee beans. Cascara 

contains polyphenolic compounds such as chlorogenic acid, catechins, rutin, and 

ferulic acid. It also contains active compounds such as tannins, pectin, caffeine, 

chlorogenic acid, caffeic acid, and total anthocyanins. This study aims to investigate 

the effect of different levels of coffee cherry ripeness and fermentation time on the 

physical and chemical properties of robusta coffee cascara tea. 

This study employed a Completely Randomized Design (CRD) with two 

factors: the first factor being the level of coffee cherry ripeness (green, yellow, and 

red), and the second factor being the fermentation time with three variations: 24 hours, 

36 hours, and 48 hours. Physical analysis included water content and pH measurement, 

while chemical analysis included total phenol content, antioxidant activity, caffeine 

content, and reducing sugar content measurement. 

The research results show that the lowest moisture content of coffee cherry tea 

is in sample C3, which is 6.4117%. The lowest pH value of coffee cherry tea is in 

sample C3, which is 4.3467. The highest reducing sugar in sample C1 is 1.5206%. The 

highest total phenol value in sample C1 is 23.14594 mgGAE/g. The highest antioxidant 

activity is in sample C1 with an IC50 value of 21.2203 μg/mL. The lowest caffeine 

content is in sample A3, which is 0.3195%. The degree of coffee cherry ripeness and 

fermentation time significantly affect the pH value, total phenol, reducing sugar, 

antioxidant activity, and caffeine content, while moisture content does not significantly 

affect these parameters. 

Keywords: cascara, fermentation, coffee, antioxidant activity, tea. 
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