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 CHAPTER I 

INTRODUCTION 

 

1.1 Background 

Coffee is a refreshment drink obtain from processing of coffee bean. 

According to (BSN) Badan Standard Nasional (2008), coffee bean is unroasted 

naked seed came from Coffea spp plant. Coffee is one of the most popular drinks 

in the world that people normally consume in the morning and during daytime. In 

the morning coffee usually taken to boost energy and to feel awake, meanwhile 

during the day, 17% of people consume coffee for conviviality, 34% for relaxing, 

14% for stimulating and 7% for reducing stress (Nehlig, 2004). Coffee is consumed 

for its unique aromatic taste and stimulating effect, it is virtually free of saturated 

fatty acids, sodium and sugar. Furthermore, it contains insignificant amount of 

energy 2 kcal per 178 g serving.The problem that mostly occurs in coffee 

consumption nowadays is the presence of caffeine that bring bad health effect to 

the consumer such as stiffening of artery wall, increasing heart rate and blood 

pressure (Chu, 2012). Even though decaffeinated coffee already present, people still 

consumed coffee with caffeinate above decaffeinated coffee. Decaffeinated coffee 

or caffeine free coffee is a coffee that their caffeine content is removed from them 

(Davids, 2013).  

According to (USPTO) United States Patent and Trademark Office (2017), 

coffee substitution are non-caffeine products that used to substitute coffee whilst 

maintaining its taste. The utilization of snake fruit (Salacca zalacca) seed is an 
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example of coffee substitution (Lestari et al.,2017). Roasting is a typical dry heating 

food processing operation having different objective to meet certain requirement 

such as flavour contribution that commonly used in coffee, grain and nut 

(Bhattacharya, 2014). 

Durian seed is one of a by-product from durian fruit. It has a mass 

percentage of 5%-15% of total weight (Djaeni and Prasetyaningrum, 2013). In 

every 100 g of durian seed it composed of 2.6 g protein, 0.4 g of fat and 43.6 g 

carbohydrate (Kartika, 2011). High amount of carbohydrate, protein and fat may 

undergo certain reaction such as non-enzymatic reaction to produce favourable 

flavour.  

In this research, durian seeds were processed similarly like coffee seed and 

consumed as coffee substitute. The high protein, fat and carbohydrate concentration 

of the seed when roasting might produce favorable flavor. Flavor of coffee are 

produced during roasting due to changing and formation of chemical compound 

due to the applied of  heat toward the durian seed, therefore, in this research various 

temperature and roasting time will be used to obtain the most desirable flavor from 

durian seeds. 

 

1.2 Research Problem 

 Coffee has a unique flavour due to the presence of certain component such 

as chlorogenic acid that developed in coffee flavour during processing from green 

bean until roasted bean, therefore coffee substitution needs to provide similar or 

close sensation to the real coffee. Durian seed is used as a coffee substitution due 

to it was a large by-product (5-15%) and contain high amount of carbohydrate, 
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protein, fat (linoleic and oleic acid) and contain no caffeine. Flavour and aroma of 

coffee beverage mainly develop during roasting due to the denaturation of protein 

content in coffee bean and present of non-enzymatic and pyrolytic reaction. 

Therefore, in this research different roasting time and temperature may affect the 

flavour and aroma of coffee substitution.  

1.3 Objectives 

 In doing this research, there are several different objectives that would like 

to be achieved. The objectives are divided into general and specific objective.  

1.3.1 General Objective 

 The general objective of this research is to utilize durian (Durio zibethinus) 

seed as coffee powder substitution.  

1.3.2 Specific Objective 

The specific objectives of this research are: 

1. To determine the selected roasting temperature and time in the utilize durian 

seeds (Durio zibethinus Murr.) in making coffee powder substitution. 

2. To evaluate the degree of similarity and acceptance of coffee substitution 

that made from medan durian seeds (Durio zibethinus Murr.) compared to 

commercial coffee by using multiple comparison test and hedonic test. 

3. To evaluate the chemical and physical characteristics of the selected 

treatment coffee powder substitution from durian seeds (Durio zibethinus 

Murr.). 

 

 


