
 

55 
 

DAFTAR PUSTAKA 

Abriyani, E., Sari, R. E., Gulo, A. F., Zulfa, A. A., & Marita, S. (2023). Analisis 

HPLC produk berbasis kopi untuk mengevaluasi keaslian kopi: 

Literature review article. Jurnal Pendidikan Dan Konseling, 5(1). 

Ali, J., Khan, R., Ahmad, N., & Maq, I. (2012). Random forests and decision 

trees. IJCSI International Journal of Computer Science Issues, 9(5). 

AMS. (2018). AS7265x: Smart 18-channel VIS to NIR spectral ID 3-sensor 

chipset with electronic shutter. 

Arbal, A., Anand, T., & Vidyalakshmi, R. (2022). Adulteration detection of 

brown sugar in ground coffee using FTIR spectroscopy. The Pharma 

Innovation Journal, 11(8), 94–98. www.thepharmajournal.com 

Arisworo, D., Yusa, & Sutresna, N. (2006). Ilmu pengetahuan alam (Fisika, 

biologi, kimia). 

Armstrong, C. E. J., Niimi, J., Boss, P. K., Pagay, V., & Jeffery, D. W. (2023). 

Use of machine learning with fused spectral data for prediction of 

product sensory characteristics: The case of grape to wine. Foods, 12(4). 

https://doi.org/10.3390/foods12040757 

Asnawi, A., Berlianti, E., Andriansyah, I., Febrina, E., Nursamsiar, N., & 

Rahmi, S. (2021). Metode spektroskopi ATR-FTIR tandem PCA untuk 

mendeteksi kopi robusta sebagai adulteran dalam sediaan kopi arabika 

Toraja komersial. Jurnal Ilmiah Ibnu Sina (JIIS): Ilmu Farmasi Dan 

Kesehatan, 6(1), 116–123. https://doi.org/10.36387/jiis.v6i1.646 

Assa, A., Indriana, D., Amalia, A. N., & Wulandari, R. (2021). Potensi 

senyawa aktif biji kopi sebagai imunomodulator (ulasan) (Vol. 15, Issue 

2). 

Badan Pusat Statsitik. (2023). Statistik Kopi Indonesia (Vol. 7). 

Bao, J. (2019). Rice starch. In Rice (pp. 55–108). Elsevier. 

https://doi.org/10.1016/B978-0-12-811508-4.00003-4 

Barrios, R. Y. F., Devia-Rodriguez, Y., & Gutierrez-Guzmán, N. (2022). 

Detection of adulterated coffee by Fourier-transform infrared (FTIR) 

spectroscopy associated with sensory analysis. Coffee Science, 17. 

https://doi.org/10.25186/.v17i.1970 

Biau, G., & Scornet, E. (2015). A random forest guided tour. 

http://arxiv.org/abs/1511.05741 



 

56 
 

Bicho, N. C., Leitão, A. E., Ramalho, J. C., & Lidon, F. C. (2012). Use of 

colour parameters for roasted coffee assessment. Food Science and 

Technology (Campinas), 32(3), 436–442. 

Boadu, V. G., Teye, E., Amuah, C. L. Y., Lamptey, F. P., & Sam-Amoah, L. K. 

(2023). Portable NIR spectroscopic application for coffee integrity and 

detection of adulteration with coffee husk. Processes, 11(4). 

https://doi.org/10.3390/pr11041140 

Cakra, I. (2020, March 8). Kopi Indonesia Keempat Terbesar Didunia, BSN 

Tetapkan 6 Standar Nasional Indonesia. Badan Standarisasi Nasional. 

Chakraborty, S., & Dey, L. (2024). Multi-objective, multi-class and multi-label 

data classification with class imbalance. Springer Nature Singapore. 

Cheah, W. L., & Fang, M. (2020). HPLC-based chemometric analysis for 

coffee adulteration. Foods, 9(7), 880. 

https://doi.org/10.3390/foods9070880 

colipse, team. (2025, April 17). Coffee roast levels: Meaning, taste, and how 

to choose. Colipse Coffee. 

Couto, C. de C., Freitas-Silva, O., Oliveira, E. M. M., Sousa, C., & Casal, S. 

(2022). Near-infrared spectroscopy applied to the detection of multiple 

adulterants in roasted and ground Arabica coffee. Foods, 11(1). 

https://doi.org/10.3390/foods11010061 

Durfee, C. (2018). A gentle introduction to k-fold cross-validation. 

AiProBlog.Com Diakses 11 Juli 2025. 

Edison, wiliam. (2019). Master roasting coffee: Dari memilih biji hingga 

menguji citarasa kopi (Isaiyas, B. B. Angara, H. Farhan, & Hendroyono, 

Eds.; 1st ed.). Gramedia. 

Geron, A. (2019). Hands-on machine learning with Scikit-Learn, Keras, and 

TensorFlow TensorFlow (R. Roumeliotis & N. Tache, Eds.; 2nd ed.). 

O’Reilly Media. 

Gomez, K. A., & Gomez, A. A. (2008). Statistical procedures for agricultural 

research. Experimental Agriculture, 22(3). 

Hakim, L. (2021). Agroforestri kopi (Media Nusa Creative, Ed.). Tim MNC 

Publishing. 

Hidayat, D. D., Ikrawan, Y., Harin, N. Y., Furqon, M., Rahayuningtyas, A., 

Sudaryanto, A., & Sagita, D. (2023). Physicochemical and sensory 

attributes of Robusta coffee as influenced by sorbitol concentration and 

roasting time. Pelita Perkebunan (a Coffee and Cocoa Research 

Journal), 39(1). 

https://doi.org/10.22302/iccri.jur.pelitaperkebunan.v39i1.532 



 

57 
 

Kristiawan, K., & Widjaja, A. (2021). Perbandingan algoritma machine 

learning dalam menilai sebuah lokasi toko ritel. Jurnal Teknik 

Informatika Dan Sistem Informasi, 7(1). 

https://doi.org/10.28932/jutisi.v7i1.3182 

Kurniawan, K. Y., Widyastuti, P. A., Ch Manongga, F. C., R Nugroho, C. V, 

Saputra, D. W., Rombe, A., Br Tampubolon, V. H., Prasetya, E. I., Ariska, 

Y. D., Studi Gizi, P., Kedokteran dan Ilmu Kesehatan, F., & Kristen Satya 

Wacana, U. (2019). Kadar abu (Issue A). 

Lemaitre, G., Nogueira, F., & Aridas, C. K. (2016). Imbalanced-learn: A 

Python toolbox to tackle the curse of imbalanced datasets in machine 

learning. http://arxiv.org/abs/1609.06570 

Marcot, B. G., & Hanea, A. M. (2020). What is an optimal value for k in k-

fold cross-validation when using model selection? Methods in Ecology 

and Evolution. 11(6), 600–610. 

Mehaya, F. M., & Mohammad, A. A. (2020). Thermostability of bioactive 

compounds during roasting process of coffee beans. Heliyon, 6(11). 

https://doi.org/10.1016/j.heliyon.2020.e05508 

Montgomery, D. C. (2017). Design and analysis of experiments. 

Muhammad, A. C., Ariana, A. A. G. B., Intan, I., Sumanto, Simanjuntak, P., 

Satria, Lutfi, Heryana, N., & Ptadana, H. A. (2023). Dasar-dasar 

pembelajaran mesin (Syafrizal, Ed.). PT Sada Kurnia Pustaka. 

Muhsinin, S., Luthfiyyah, J., & Kusriani, R. H. (2023). Detection of Zein gene 

of corn (Zea mays) as another material in Arabica coffee powder (Coffea 

arabica) with gel-based PCR method. International Journal of 

Pharmaceutical Investigation, 13(3), 512–515. 

https://doi.org/10.5530/ijpi.13.3.063 

Munyendo, L., Babor, M., Zhang, Y., & Hitzmann, B. (2024). Chemometrics 

using near-infrared spectra for the quantification of robusta coffee and 

chicory added as adulterants in roasted arabica coffee. Journal of Food 

Measurement and Characterization, 18(1), 437–450. 

https://doi.org/10.1007/s11694-023-02188-w 

Munyendo, L., Njoroge, D., Zhang, Y., & Hitzmann, B. (2023). Novel method 

for the detection of adulterants in coffee and the determination of a 

coffee’s geographical origin using near infrared spectroscopy 

complemented by an autoencoder. International Journal of Food Science 

& Technology, 58(3), 1284–1298. https://doi.org/10.1111/ijfs.16283 

Muzaifa, M., Abubakar, Y., & Nilda, C. (2024). Physicochemical and sensory 

profile of commercial wine coffee in the Gayo Highlands, Indonesia. 

Coffee Science, 19. https://doi.org/10.25186/.v19i.2168 



 

58 
 

Nasution, A., Suyanto, H., Ama, F., & Rahmah, F. (2023). Multimodal 

spectroscopy: Konsep dasar dan aplikasinya (A. Nasution, Ed.; 1st ed.). 

PT. ITS Tekno Sains. 

Nurhanisah, Y., & Finaka, A. W. (2023). Negara penghasil kopi terbesar. 

Indonesia Baik.Id. 

Pangerang, F., & Rusyanti, N. (2018). Karakteristik dan mutu beras lokal 

Kabupaten Bulungan Kalimantan Utara. Canrea Journal, 1(2). 

Paola, de P. G. F., Ribeiro Lima, A., Batista Ferreira, E., Cardoso De Angelis 

Pereira, M., & Gualberto Fonseca Alvarenga Pereira, R. (2017). Adding 

adulterants to coffee reduces bioactive compound levels and antioxidant 

activity. Journal of Food and Nutrition Research, 5(5), 313–319. 

https://doi.org/10.12691/jfnr-5-5-5 

Pasquini, C. (2003). Near infrared spectroscopy: Fundamentals, practical 

aspects and analytical applications. In J. Braz. Chem. Soc (Vol. 14, Issue 

2). 

Pedregosa, F., Varoquaux, G., Gramfort, A., Michel, V., Thirion, B., Grisel, O., 

Blondel, M., Prettenhofer, P., Weiss, R., Dubourg, V., Vanderplas, J., 

Passos, A., Cournapeau, D., Brucher, M., Perrot, M., & Duchesnay, E. 

(2011). Scikit-learn: Machine learning in Python. Journal of Machine 

Learning Research, 12, 2825–2830. 

Pokhrel, P., Shrestha, S., Rijal, S. K., & Rai, K. P. (2016). A simple HPLC 

method for the determination of caffeine content in tea and coffee. 

Journal of Food Science and Technology Nepal, 9, 74–78. 

https://doi.org/10.3126/jfstn.v9i0.16200 

Prakoso, A. (2023). Kopi Arabika: Asal, morfologi, varietas, rasa & harga. 

RimbaKita.Com. 

Premalatha, C. V. L. M. (2013). SVM trade-off between maximize the margin 

and minimize the variables used for regression. International Journal of 

Pure and Applied Mathematics, 87(6). 

Qamar, S., Aslam, M., & Javed, M. A. (2016). Determination of proximate 

chemical composition and detection of inorganic nutrients in maize (Zea 

mays L.). Materials Today: Proceedings, 3(2), 715–718. 

https://doi.org/10.1016/j.matpr.2016.01.118 

Quadrum Institute. (2018). Coffee adulteration uncovered using new method. 

Rahayuningtyas, A., Azizah, I. F., Witman, S., Hidayat, D. D., Rohzan, A. F., 

Ikrawan, Y., & Ngatinem, N. (2024). Optimization of fluid-type roasting 

machine on Robusta roasted coffee characteristics. Journal of Applied 

Agricultural Science and Technology, 8(3), 359–374. 

https://doi.org/10.55043/jaast.v8i3.282 



 

59 
 

Rahman, M. F., Alamsah, D., Darmawidjadja, M. I., & Nurma, I. (2017). 

Klasifikasi untuk diagnosa diabetes menggunakan metode Bayesian 

Regularization Neural Network (RBNN). Jurnal Informatika, 11(1). 

Ridhani, M. A., Vidyaningrum, I. P., Akmala, N. N., Fatihatunisa, R., Azzahro, 

S., & Aini, N. (2021). Potensi penambahan berbagai jenis gula terhadap 

sifat sensori dan fisikokimia roti manis: Review. Pasundan Food 

Technology Journal, 8(3). 

Rumhayati, B., Fardiyah, Q., & Fitration, R. A. (2025). Metode indeks 

pencemaran dalam penentuan status mutu perairan (Annisa & Jasmadi, 

Eds.; 1st ed.). CV Oxy Consultant. 

Sagita, D., Mardjan, S. S., Suparlan, Purwandoko, P. B., & Widodo, S. (2024). 

Low-cost IoT-based multichannel spectral acquisition systems for 

roasted coffee beans evaluation: Case study of roasting degree 

classification using machine learning. Journal of Food Composition and 

Analysis, 133. https://doi.org/10.1016/j.jfca.2024.106478 

Sagita, D., Widodo, S., Mardjan, S. S., Purwandoko, P. B., Suparlan, Hariadi, 

H., & Darniadi, S. (2025). Rapid identification of coffee species and 

origin using affordable multi-channel spectral sensor combined with 

machine learning. Food Research International, 211. 

https://doi.org/10.1016/j.foodres.2025.116501 

Sandjaja. (2009). Kamus gizi (Sandjaja & Atmarita, Eds.; 1st ed.). Buku 

Kompas. 

Santoso, U., Setyaningsih, W., Ningrum, A., & Sudarmanto. (2020). Analisis 

pangan (Dewi, Ed.; 1st ed.). Gadjah Mada University Press. 

Septiano, A., Andayu, H. G., & Maulana, I. (2024). Study of the optical 

properties of bioplastic-lead as an alternative packaging material for X-

ray radiation protection. Kreator, 11(2), 14–19. 

https://doi.org/10.46961/kreator.v11i2.1456 

Sezer, B., Apaydin, H., Bilge, G., & Boyaci, I. H. (2018). Coffee arabica 

adulteration: Detection of wheat, corn and chickpea. Food Chemistry, 

264, 142–148. https://doi.org/10.1016/j.foodchem.2018.05.037 

Sharma, H. (2020). A detail chemistry of coffee and its analysis. In Coffee - 

Production and Research. IntechOpen. 

https://doi.org/10.5772/intechopen.91725 

Shen, H., Guo, Y., Zhao, J., Zhao, J., Ge, X., Zhang, Q., & Yan, W. (2021). The 

multi-scale structure and physicochemical properties of mung bean 

starch modified by ultrasound combined with plasma treatment. 

International Journal of Biological Macromolecules, 191, 821–831. 

https://doi.org/10.1016/j.ijbiomac.2021.09.157 



 

60 
 

Sidik, A. D., Ansawarman, A., Kunci, K., Kendaraan Bermotor, J., Regresi, 

M., & Jalan, F. (2022). Prediksi jumlah kendaraan bermotor 

menggunakan machine learning. Formosa Journal of Multidisciplinary 

Research (FJMR), 1(3), 559–568. https://doi.org/10.55927 

Sihombing, P. R., & Hendarsin, O. P. (2020). Perbandingan metode artificial 

neural network (ANN) dan support vector machine (SVM) untuk 

klasifikasi kinerja Perusahaan Daerah Air Minum (PDAM) di Indonesia. 

Jurnal Ilmu Komputer, 13(1). 

Siregar, Z. A., Susanty, D., & Suthamihardja, R. (2020). Karakterisasi kopi 

arabika (Coffea arabica L.) hasil fermentasi dengan bakteri asam laktat 

(Lactobacillus sp). Jurnal Sains Natural, 10(2), 87. 

https://doi.org/10.31938/jsn.v10i2.285 

Sneha. (2021, February). Linear discriminant analysis. Linkedin. 

Suhandy, D., & Yulia, M. (2021). Uji keaslian kopi bubuk spesialti arabika 

Gayo Aceh menggunakan spektroskopi UV dan kemometrika. 

AgriTECH, 41(1), 58. https://doi.org/10.22146/agritech.56451 

Sulistyo, S. B., Sudarmaji, A., Haryanti, P., & Kuncoro, P. H. (2024). A novel 

approach for detection of granulated coconut sugar adulteration using 

LED-based spectrometer and machine learning. Information Processing 

in Agriculture. https://doi.org/10.1016/j.inpa.2024.09.007 

Triawan, D. A., Ghufira, G., Adfa, M., & Rafi, M. (2022). Pencirian Kopi 

Robusta Bengkulu dari Kemungkinan Bahan Pencampur Menggunakan 

Kombinasi Spektroskopi FTIR dan Kemometrik. AgriTECH, 42(4), 321. 

https://doi.org/10.22146/agritech.64432 

Valdez, M. F., Ofelia Gabriela, Osorio-Revilla, G., & Gallardo-Velázquez, T. 

(2020). Identification and Quantification of Adulterants in Coffee 

(Coffea arabica L.) Using FT-MIR Spectroscopy Coupled with 

Chemometrics. Foods, 9(7). https://doi.org/10.3390/foods9070851 

Verified Market Reports. (2023). Medium Roast Coffee Market Size, Market 

SWOT & Forecast. 

Virtanen, P., Gommers, R., Oliphant, T. E., Haberland, M., Reddy, T., 

Cournapeau, D., Burovski, E., Peterson, P., Weckesser, W., Bright, J., 

van der Walt, S. J., Brett, M., Wilson, J., Millman, K. J., Mayorov, N., 

Nelson, A. R. J., Jones, E., Kern, R., Larson, E., … Vázquez-Baeza, Y. 

(2020). SciPy 1.0: fundamental algorithms for scientific computing in 

Python. Nature Methods, 17(3), 261–272. 

https://doi.org/10.1038/s41592-019-0686-2 

Waluyo, S., Novi Handayani, F., Suhandy, D., Rahmawati, W., Sugianti, C., 

Yulia, M., Jurusan Teknik Pertanian, D., Pertanian, F., Lampung, U., 

Jurusan Teknik Pertanian, M., Jurusan Teknologi Pertanian, D., & Negeri 



 

61 
 

Lampung, P. (2017). Analisis Spektrum Uv-Vis Untuk Menguji 

Kemurnian Kopi Luwak. Jurnal Teknik Pertanian Lampung, 6(2), 73–

80. 

Wang, T., Wang, M., Hu, S., Xiao, Y., Tong, H., Pan, Q., Xue, J., Yan, J., Li, 

J., & Yang, X. (2015). Genetic basis of maize kernel starch content 

revealed by high-density single nucleotide polymorphism markers in a 

recombinant inbred line population. BMC Plant Biology, 15(1). 

https://doi.org/10.1186/s12870-015-0675-2 

Winkler, M. J. K., Singh, M., Rennick, K. A., Bakota, E. L., Jham, G., Liu, S. 

X., & Vaughn, S. F. (2015). Detection of Corn Adulteration in Brazilian 

Coffee (Coffea arabica) by Tocopherol Profiling and Near-Infrared 

(NIR) Spectroscopy. Journal of Agricultural and Food Chemistry, 

63(49), 10662–10668. https://doi.org/10.1021/acs.jafc.5b04777 

Yoon, W. L., Jee, R. D., & Moffat, A. C. (1998). Optimisation of sample 

presentation for the near-infraredspectra of pharmaceutical excipients. 

Analyst Journal, 123, 1029–1034. 

Yulia, M., & Suhandy, D. (2021). Quantification of Corn Adulteration in Wet 

and Dry-Processed Peaberry Ground Roasted Coffees by UV–Vis 

Spectroscopy and Chemometrics. Molecules, 26(20), 6091. 

https://doi.org/10.3390/molecules26206091 

  

 

 

 

 

 

 

 

 

 

 

 

 

  


