[10]

DAFTAR PUSTAKA

Badan Pusat Statistik, Statistik Kopi Indonesia 2023, vol. 8. Badan Pusat
Statistik, 2024. [Daring]. Tersedia pada:
https://www.bps.go.id/id/publication/2024/11/29/d748d9bf594118fe112fc5
le/statistik-kopi-indonesia-2023.html

F. M. Borém dan E. T. de Andrade, “Processing and Drying of Coffee,”
dalam Drying and Roasting of Cocoa and Coffee, vol. 3, no. 12, Boca
Raton, Florida : CRC Press, [2020] | Series: Advances in drying science and
technology: CRC Press, 2019, hlm. 141-170. doi:
10.1201/9781315113104-6.

Badan Standardisasi Nasional, “Standar Mutu Biji Kopi SNI 01-2907-
2008,” 2008

I. Noer Syamsiana, M. A. Wahyudi, T. U. Syamsuri, N. Nafisah, dan A. D.
W. Sumari, “Implementasi Sistem Monitoring Alat Pengering Biji Kopi
Berbasis [oT (Internet of Things),” Elposys: Jurnal Sistem Kelistrikan, vol.
11, no. 1, hlm. 62-67, Feb 2024, doi: 10.33795/elposys.v11i1.4964.

M. Dani, A. Pratama, R. Siregar, “Analisis Proses Pengurangan Kadar Air
Pada Biji Kopi Robusta (CoffeaCanephora) Di Desa Tik Sirong Kecamatan
Topos Kabupaten Lebong,” Agrotekma: Jurnal Agroteknologi dan Ilmu
Pertanian, vol. 10, no. 1, hlm. 72-78, 2025, doi:
10.31289/agr.v10i1.15709.

D. D. Novita dkk., “Karakteristik Pengeringan Biji Kopi Robusta pada Dua
Metode Penjemuran,” Jurnal Agricultural Biosystem Engineering, vol. 5,
no. 2, hlm. 193-202, Jun 2026, doi: 10.23960/jabe.v5i2.13012.

Nurkhalis dkk, “Rancang Bangun Pengering Biji Kopi Berbasis
Mikrokontroler dan IoT,” vol. 9, no. 7, hlm. 1-11, 2025.

A. Nidhar, B. Belyamin, S. Prasetya, dan D. M. Kamal, “Perbandingan
Kontrol Temperatur menggunakan Relay dan PID pada Oven Pengering
berbasis Load Cell untuk Mengukur Kadar Air Buah,” Jurnal Rekayasa
Mesin, vol. 20, no. 1, hlm. 81-94, Apr 2025, doi: 10.32497/jrm.v20i1.6135.

F. Bastian dkk., “From plantation to cup: Changes in bioactive compounds
during coffee processing,” Foods, vol. 10, no. 11, hlm. 1-27, 2021, doi:
10.3390/foods10112827.

Delta Coffee Roaster, “5 Jenis Metode Pasca Panen Kopi dan Penjelasan
Secara Detail.” [Daring]. Tersedia pada: https://deltacoffee.co.id/jenis-
metode-pasca-panen-

133



[11]

[12]

[13]
[14]

[15]

[16]
[17]

[18]
[19]

[20]

134

kopi/?srsltid=AfmBOorld6EhSUd wItDXM;jklOGdzOWD-
Kn3DZdVDn0zkZ5fCtJZrOm8

T. N. Sandeep, B. B. Channabasamma, T. N. Gopinandhan, dan J. S.
Nagaraja, “The effect of drying temperature on cup quality of coffee
subjected to mechanical drying,” Journal of Plantation Crops, vol. 49, no.
1, him. 35-41, Mei 2021, doi: 10.25081/jpc.2021.v49.11.7059.

S. Suherman, H. Widuri, S. Patricia, E. E. Susanto, dan R. J. Sutrisna,
“Energy analysis of a hybrid solar dryer for drying coffee beans,”
International Journal of Renewable Energy Development, vol. 9, no. 1,
hlm. 131-139, 2020, doi: 10.14710/ijred.9.1.131-139.

Samono, Petunjuk Manual Oven Listrik SW-EOGI2.

ISO Standard 1447, “Green coffee - Determination of moisture content
(Routine method),” 1447, 1978 [Daring]. Tersedia pada:
https://www.cctcid.com/wp-content/uploads/2018/08/SNI_2907-

2008 Biji_Kopi-1.pdf

Espressif Systems, “ESP32-WROOM-32 Datasheet,” 2026. [Daring].
Tersedia pada: https://documentation.espressif.com/esp32_datasheet en.pdf

Hi-Link, “HLK-PMO1 Datasheet,” hlm. 3-5, 2015.

Sensirion AG, “Datasheet SHT3x-DIS Humidity and Temperature Sensor,”
hlm. 1-22, 2023.

FOTEK, “SSR Series Solid State Module”.

S. W. Electronics, “SH1106 132 x 64 Dot Matrix OLED/PLED
Segment/Common Driver with Controller.”

B. L. Iverson dan P. B. Dervan, “Joystick Module,” him. 7823-7830, 2024.



