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llitisari VI -------------------_._--------

lndonc:,ia aualall !legara '1\if1g terlctak Ji garis i\atulistiwa dengan iklirn 
tropi~;. Kondisi lingkllngan dcngan iklilll tropis sangat eocok untuk tanamal1 Kopi, 
sdling~a tanamall k,)pi hanyak terdapat eli ];ldoncsia tcrutama jCilis kopi robust". 
Dacfah pcngha~i! kopi lllbusta lcrbcsar di Indonesia ada!ah Lampung Barat. 

Kopi ballyak diolah rm;rljadi bcrbagai l1lacam prodllk kopinllx. Namull, 
seiring bcrkcmbangnya 7.aman mi!syarakat kbih rncrnikirkan alasan kcsehatan 
dalam mcnglwnsumsi makanan dan minuman. l'rouuk kopi yang bt.:rcdar di 
pasaran merupabn kopi yill;g masih banyak mcngandung ka!<:in dimana kafein 

.iika dikom;umsi sccam l1cr!clllhiltl abo mcngganggu keschatilfl. Olel1 schab itt!, 
Jin;ncanakan l'abrik Kori I nstall Rendall Kafl:in. 

Metod..: 'lang digunakan (Ida\ah ..:kstmk~i (cair-cair) kakin dari kopi. 
Solven y;~llb d;~~llnak:tn dabrn ckslmk:.;i ini yaitu eli! ascta! kHrcll<J eli! asctat tidn),. 
bcrlJJhaya hagi Illanusia (te!;lh JI:;cIUI ui old] l-/)/'.) Eti: asclat yang ditambahk:ln 
sebcsar 1,5 x dari larutan kopi yang ilLm diekstrak. Filtrat kopi dan kafl.'in y:t!1t~ 
tcri\,ut dalam t.:ti! asdat kCllludian dipi';cilkan. Fillral kcpi dipcbtkan kmmdian 
diuapkan k;ldar airnya schingga aLan didapatkan kopi instan rcndah kafcin 
Limbah yang diprouuksi dari proses wi dap:lt dimanfilalkan dengan dijuaL 
Prarcncana I'abrik l~ori Instan Rend:Jh Kafclll illi :Ibn beropcra:;j sccara semi 
kontinl! 24 jam/hari dan :)30 han/luhun. 

Gambaran Jari i'rarenean<l I'abrik K"pi Install Rcmlah Kaf;:in dcngan 
rnetode ekstraksi dengan eli! asetat scbagai hcri\;ut : 
Kapasiub 37.500 kg;lwi 
hoses Ekstrak.si dengan nH:ngt;unak;1I1 solvcn eli! a~ctat 
Jcnis Opcrasi semi kontillll 
Sistcm Opcrasi 3 bateh/hari, 24 jamhari, 330 hari/tahun 
Produk Kopi Instan Rendah Kakin 
Bahan Baku Bi.li Kopi Robusla 
litilitas 
- j\ i r 
- Batut::.ra 
- Listrik 
- L\\\.;asi 
- J umlah lcnaga KCfJa: 
- BenlUk I'crus:Jh,wl1 

AU;liisa Ekonollli 
- Mod;).i Tctap 
- Modal Kcrja 
- l>jaya i'rouuksi 
- ( (asi! Pcnj ualan 
- Tilik lrnras 

450.133, I kg/hari 
I 120,611S I kgllJilri 
175 kWih;,ri 
Lampung Ihn\ 
102 orang 
PClscro;tnl crbatas 

Rp. 165.031115030,63 
Rp 4853(;563479,60 
Rp. 2'fOA~OA()2 495,50 
Rp. 649.947.571()oO 
I 1,04 u;, 

.----------" ._- --
". "' ... ,n<1 l'abnL !,orl llh\,:; !(c:il<.:;Jil l~aki!i 



Ahs!mct \'/1 

ABSTRACT 

Indonesia is a country which located in the equator with tropical c1imatc. 
Condition of environment in tropical climate is very suited tor coHee crop, so 
there are so many coffee especially Rohusta in Indonesia. West Lampung, 
Sumatra produce so many Robusta coffec. 

Generally, coffee is processed for mix coffee. But, nowaday people more 
thinking about their health. Coffees that arc in the market contain many catllo:inc 
where if ca1Tcinc too many con:;umcd can make discases. So, we respect to make 
Preliminary design of Instant conec Low Calkine Factory. 

The method used for instant eortc..: low caffeine is extraction by solvent. It 
is called liquid-liquid extraction. Ethyl acetate i~; us..:d as solvent bcclluse it is satc 
for human health and it has agreement fmm the FDA. Ethy! acetate added 1,5 
times from cortce filtrate which extracted. Then, coffee filtrate is separated from 
ethyl acetate. To make instant cotTee low cat/cine, eonce filtratc is evaporah:d 
and then dried by spray dryer. The waste from this process can be sold 
Preliminary design of Instant Coffee Low Cancine Factory will operate semi 
continuously 24 hour/day and 330 day/year. 

The brief description from Preliminary design of Instant CofTee 100\\ 

Catlcine Factory using extraction by ethyl acetate as loll ow : 
Capacity 37.500 kg/day 

Proccss Liquid-liquid cxtraction that using ethyl acetate as 
solvent 

Kind of process 
Sistem Operation 
Product 
Raw material 
Utility 
- Water 
- Coal 
- Electricity 
- Location 
- Workers 
E~(m()mi~ Analysis 
• Fixed Capital Investment 
- Working Capital Investment: 
- Total Production Cost 
- Sales Per Year 
- Break Even Point 

semi continuously 
3 batch/day, 24 hour/day, 330 day/year 
Instant Coffee Low Caffeine 
Robusta Coffee 

450.133, i kg/day 
! 120,6881 kg/day 
175 kW/day 
West Lampung 
102 peop1c 

Rp. 165031115.g30,63 
Rp. 48.538.563.479,60 
Rp. 240.420.462.495,50 
Rp.649.947.571.600 
11,04% 
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