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Ambiental, 20(6), 581–587. doi.org/10.1590/18071929/agriambi.v20n6p581- 587. 

Czech, H., Schepler, C., Klingbeil, S., Ehlert, S., Howell, J., dan Zimmermann, R., 2016. 

Resolving Coffee Roasting-Degree Phases Based on the Analysis of Volatile 

Compounds in the Roasting Off-Gas by Photoionization Time-of-Flight Mass 

Spectrometry (PI-TOFMS) and Statistical Data Analysis: Toward a PI-TOFMS 

Roasting Model. Journal of Agricultural and Food Chemistry, 64(25), 5223–5231. 

https://doi. org/10.1021/acs.jafc.6b01683.  

Danarti dan Najayati. 2004. Kopi: Budidaya dan Penanganan Pasca Panen. Penebar Swadaya. 

Jakarta  

Davids, K., 2013. Single-Lot, Single-Variety Excitement. Retrieved from 

http://www.coffeereview.com/single-lot-singlevariety-excitement/.  

Delatour, T., Périsset, A., Goldmann, T., Riedeker, S., dan Stadler, R. H., 2004. Improved 

Sample Preparation to Determine Acrylamide in Difficult Matrixes Such as Chocolate 

Powder, Cocoa, and Coffee by Liquid Chromatography Tandemmass Spectrometry. 

Journal of Agricultural and Food Chemistry, Vol. 52, hal 4625-4631. 

Depkes RI. 1995. Farmakope Indonesia (Edisi IV). Jakarta: Direktorat Jendral Pengawasan 

Obat dan Makanan Departemen Kesehatan Republik Indonesia. 

De Vivo, A., Tricarico, M. C., dan Sarghini, F., 2019. Espresso coffee design based on non- 

monotonic granulometric distribution of aromatic profile. Food Research 

International, 123, 650–661. https://doi.org/10.1016/j.foodres.2019.05.027.  

Dias, K.G., de L., Neto, A.E.F., Guimarães, P.T.G., Reis, T.H.P., dan de Oliveira, C.H.C. 2015. 

Coffee yield and phosphate nutrition provided to plants by various phosphorus sources 

and levels. Ciênc. Agrotec., Lavras, 39(2), 110–120. 



 

 

Ditjen  Perkebunan. 2012.  Luas  Areal  dan Produksi  Perkebunan  Seluruh  Indonesia menurut 

Provinsi dan Status Pengusahaan : Komoditas Kopi. 

Dorea, J. G., dan da Costa, T. H. M., 2005. Is Coffee a Fuctional Food? The British. Journal 

of Nutrition 93 (6), 773-782. https://doi.org/10.1079/BJN20051370 

Dutra, Oliveira, Franca, Ferraz, dan Afonso. 2001. A Preliminary Study on the Feasibility of 

Using the Composition of Coffee Roasting Exhaust Gas For the Determination of the 

Degree Roast. Journal Food Engineering. 47: 241-246. 

E. C., 2017. Commission Regulation (EU) 2017/2158: establishing mitigation measures and 

benchmark levels for the reduction of the presence of acrylamide in food. Official 

Journal of the European Union, 315, 24–44https://doi.org/http://eur-lex.europa.eu/   

prpri/en/oj/dat/2003/l_285/l_28520031101en00330037.pdf.  

EFSA., 2015. Scientific Opinion on acrylamide in food. EFSA Journal, 13(6), 1–321.  

Elbashir, A., Omar, M. M. A., Ibrahim, W. A. W., Schmitz, O. J., dan Aboul-Enein, H. Y., 

2014. Acrylamide analysis in food by liquid chromatographic and gas chromato-

graphic methods. Critical Reviews in Analytical Chemistry, 44(2), 107–141. https://doi. 

org/10.1080/10408347.2013.829388. 
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