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Abstract 

The production of local Kotamobagu coffee extract used the ground coffee taken from organic robusta coffee producers 
in Kotamobagu City, North Sulawesi Province. This study aims to determine the addition of local Kotamobagu coffee 
extract to the antioxidant activity and physical quality (overrun, pH & melting point) of ice cream. This study used a 
Completely Randomized Design (CRD) with 5 treatments, namely the addition of local Kotamobagu coffee extract of P0: 
0%; P1: 5%; P2: 10%; P3: 15% and P4: 20%. with 4 replications. The variables measured were antioxidant activity, 
overrun, pH and melting point. The results of the analysis of variance showed that the addition of local Kotamobagu 
coffee extract had a significant effect (P <0.05) on antioxidant activity and overrun but had the same effect on the pH 
and melting point of ice cream. It was concluded that the addition of local Kotamobagu coffee extract up to 20% 
produced ice cream that had increasing antioxidant activity content with physical quality that met the requirements of 
SNI 01-37131995. 
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1. Introduction

Ice cream is a frozen food product made through a combination of freezing and agitation processes on a mixture of 
ingredients consisting of milk and milk products, sweeteners, stabilizers, emulsifiers, and flavor enhancers. Ice cream 
is one of the highly nutritious foods made from dairy products that is liked by all levels of society, so it is necessary to 
improve the quality of ice cream making through engineering efforts in the ice cream making process [1]. Engineering 
ice cream making can be done by adding natural ingredients that are beneficial for consumer health [2]. Developing ice 
cream products by utilizing local ingredients is an effort to increase profits that can reduce the cost of ice cream raw 
materials [3]. The integration observed with the modification of raw materials is the result of engineering the ice cream 
product process that is liked by consumers based on the standardization [4]. 

Many ice cream products are added with other ingredients such as chocolate, vanilla, strawberry, nuts, and other flavors 
that can enhance the taste of ice cream [5]. Coffee processing has been widely applied to various products such as candy, 
beverage products and others, but for now there are not many coffee flavors in ice cream products. Coffee has a 
distinctive taste and is efficacious to refresh the body, can protect the body from free radicals because of the presence 
of antioxidants and contains polyphenols that can stimulate brain performance, reduce the risk of breast cancer, 
migraines, gallstones and diabetes [6]. Caffeine consumption is useful for increasing alertness, eliminating drowsiness 
and improving mood, caffeine also helps physical performance by increasing endurance and increasing muscle 
contractions [7]. 

http://creativecommons.org/licenses/by/4.0/deed.en_US
https://oarjst.com/
https://doi.org/10.53022/oarjst.2024.12.2.0130
https://crossmark.crossref.org/dialog/?doi=10.53022/oarjst.2024.12.2.0130&domain=pdf


Open Access Research Journal of Science and Technology, 2024, 12(02), 020–026 

21 

Therefore, diversification and innovation are carried out in making ice cream by adding robusta coffee. This coffee has 
a strong aroma and has a bitter taste compared to other types of coffee, so it will be very interesting if diversified with 
ice cream. The flavor variants of ice cream added with Kotamobagu coffee extract have never been studied. Kotamobagu 
coffee extract can provide a bitter taste, a distinctive coffee aroma and sourness and provide a different texture to ice 
cream. Therefore, Kotamobagu coffee extract is a choice of new flavor variations of ice cream that can increase consumer 
interest. In order to increase the variety of flavors and quality of ice cream produced, it will be studied how the 
antioxidant activity and physical quality are with the addition of local Kotamobagu coffee extract in making ice cream. 

2. Materials and Methods 

2.1.  Tools and materials 

The tools used were gas stove, pan, wooden spoon, container, spatula, knife, marker, ice cream spoon, ice cream cup, 
measuring glass, mixer, analytical scale, sieve, blender, freezer and organoleptic test tools including tissue, aqua, 
cucumber, questionnaire paper and stationery. The materials used were UHT milk, granulated sugar, egg yolk, whipped 
cream, full cream powdered milk, agar-agar, water and local coffee extract from Kotamobagu. 

2.2. Research Methods 

This research method used a Completely Randomized Design (CRD) with 5 treatments and 4 replications. The 
treatments in this study were: P0: Without the addition of 0% Kotamobagu local coffee extract; P1: Addition of 5% 
Kotamobagu local coffee extract; P2: Addition of 10% Kotamobagu local coffee extract; P3: Addition of 15% Kotamobagu 
local coffee extract; P4: Addition of 20% Kotamobagu local coffee extract. The variables observed were antioxidant 
activity, physical properties (overrun, pH, melting time) of ice cream added with local Kotamobagu coffee extract. 

2.3. Data Statistical Analysis 

The data obtained were then processed using analysis of variance to determine the effect of treatment on the observed 
variables. If there is a real effect, further testing is carried out with the Honestly Significant Difference Test (HSD) [8]. 

2.4. The Process of Making Local Coffee Extract from Kotamobagu 

The process of making local Kotamobagu coffee extract was to use ground coffee taken directly from organic robusta 
coffee producers from the coffee plantation centers of Bilalang I and Bilalang II Villages in North Kotamobagu District, 
Kotamobagu City. Then the local Kotamobagu coffee extract (ground coffee) was blended according to the treatment 
then put in a container and add hot water with a temperature of 92 ° C with a ratio of 2: 1 according to the percentage 
of treatment. Let this treatment stand for 15 minutes then squeezed using a filter cloth to produce local Kotamobagu 
coffee extract according to the treatment [9]. 

2.5.  The Process of Making Local Coffee Ice Cream from Kotamobagu 

The process of making local coffee ice cream from Kotamobagu can be seen in the flow diagram below [9].  
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Figure 1 Flow diagram of the process of making ice cream using local coffee from Kotamobagu 

3. Result and Discussion 

The results of observations of antioxidant activity and physical quality (overrun, pH, melting point) of ice cream with 
the addition of local coffee extract from Kotamobagu as a healthy ice cream can be seen in the Table below. 

Table 1 Average Value of Overrun, pH, Melting Point and Antioxidant Activity of Ice Cream with Local Coffee Extract 
from Kotamobagu. 

Variable Treatment 

P0 P1 P2 P3 P4 

Antioxidant Activity (µg/ml) 0.12a 0.47b 0.77b 1.19b 1.56c 

Overrun (%) 49.68a 56.41a 66.27a 68.14a 71.50b 

pH 6.68 6.54 6.52 6.44 6.43 

Melting Point (minutes) 15.16 14.60 14.37 14.05 13.79 

Note: Different superscripts in the same row are significantly different (P<0.05). 

3.1. Antioxidant Activity of Ice Cream 

The observation data of antioxidant activity of ice cream added with Kotamobagu coffee extract showed a range of 0.12 
- 1.56. The lowest antioxidant activity was in treatment P0 (0.12) and the highest in treatment P4 (1.56). The 
distribution of data showed that the higher the addition of Kotamobagu coffee extract caused the antioxidant activity of 
ice cream to increase. The results of the analysis of variance showed that the addition of local Kotamobagu coffee extract 
had a significantly different effect (P <0.05) on the antioxidant activity of ice cream. This means that the treatment of 
adding Kotamobagu coffee extract had a different effect on the antioxidant activity of ice cream. The results of the BNJ 
further test showed that the P0 treatment was different from P1, P2, P3 and P4. Treatments P1, P2, P3 were the same 
but different from P4. Treatments P2, P3 were the same but different from P4. Treatments P3 were different from P4. 
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The increasing antioxidant activity in ice cream with the addition of Kotamobagu coffee extract, causes local 
Kotamobagu coffee extract to have a chlorogenic acid content as an antioxidant component of 2% [10)]. 

These results proved that Kotamobagu coffee extract (robusta coffee) was a source of antioxidants and can increase the 
nutrition of ice cream by increasing antioxidant activity. This is because local Kotamobagu coffee extract contains 
chlorogenic acid components as antioxidants [11]. The antioxidant activity of robusta coffee is classified as a strong 
antioxidant so that it can be used as a candidate plant that has antioxidant activity and is developed into a topical 
preparation [2]. The results of testing the antioxidant activity of ice cream with the addition of local Kotamobagu coffee 
extract showed an increase in the antioxidant activity of ice cream. The increase in antioxidant activity along with the 
addition of local Kotamobagu coffee extract also proved that there was a source of antioxidants in local Kotamobagu 
coffee extract [12]. In this study, the manufacture of local Kotamobagu coffee extract used certified organic robusta 
coffee produced by farmers of the robusta coffee plantation in the surrounding areas of Kotamobagu city, North 
Sulawesi Province. 

3.2. Ice Cream Overrun 

Overrun is an important physical parameter to determine the quality of ice cream. Overrun in making ice cream is 
the percentage of volume expansion, namely the increase in ice volume between before and after freezing which is 
expressed in percentage [1]. Data from observations of overrun of ice cream added with Kotamobagu coffee extract 
showed a range of values 49.68 - 71.50. The lowest overrun value was in treatment P0 (49.68) and the highest in 
treatment P4 (71.50). The overrun value of this study is in accordance with the Indonesian National Standard (1995) 
[13], where good quality ice cream has an overrun of 70 - 100% for normal ice cream, and for home industries an 
overrun of 35 - 50% which is called soft ice cream. The distribution of data shows that  the higher the addition of 
Kotamobagu coffee extract, the higher the overrun value of ice cream. 

The results of the analysis of variance showed that the addition of local Kotamobagu coffee extract had a significantly 
different effect (P <0.05) on the ice cream overrun value. This means that the treatment of adding local Kotamobagu 
coffee extract had a different effect on the ice cream overrun value. The results of the BNJ further test showed that the 
P0 treatment was the same as P1, P2, P3 and different from P4 on the ice cream overrun. The amount of overrun value 
is determined largely by the correct ingredients and mixing techniques, so that it can make the ice cream mixture expand 
larger. The ice cream overrun value is influenced by the nutritional value contained therein. The standard for good ice 
cream overrun for household scale is around 35-50% while for industrial scale it is around 70-80% [5]. 

The addition of local Kotamobagu coffee extract can increase the overrun value of ice cream because the physical 
properties of coffee can foam when subjected to shaking or agitation, the resulting foam is formed from the reaction 
between hydrophobic groups and air. Saponin compounds have hydrophilic groups that can bind to water and 
hydrophobic groups that can bind to air [3]. 

3.3. pH of Ice Cream 

The data from the observation of the pH of ice cream added with Kotamobagu coffee extract showed a range of values 
6.43 - 6.68. The lowest pH value was in treatment P0 (6.68) and the highest in treatment P4 (6.43). The d istribution 
of data shows that the higher the addition of Kotamobagu coffee extract causes the pH value of the ice cream to 
decrease. The results of the analysis of variance showed that the addition of local Kotamobagu coffee extract had a 
different but not significant effect (P> 0.05) on the pH value of ice cream. This means that the treatment of adding 
local Kotamobagu coffee extract had no different or the same effect on the pH value of ice cream.  

The addition of local Kotamobagu coffee extract can reduce the pH value of ice cream because the pH content in coffee 
is lower than the standard pH found in ice cream. Robusta coffee has a pH of 5.4 and its content consists of sucrose, 
monosaccharides, chlorogenic acid and nicotinic acid [13]. 

The pH value is an indicator used to determine the acid and base levels in ice cream. A pH value that is too low will make 
the ice cream taste sour so that it can reduce the palatability of the ice cream. Too high acidity in ice cream is not desired 
because it can cause a decrease in the quality of the ice cream, namely increasing its viscosity, reducing development 
(overrun), and can cause an unpleasant taste [9, 13]. 

3.4. Ice Cream Melting Point 

Melting Point of Ice CreamThe observation data of melting point of ice cream added with local Kotamobagu coffee 
extract showed a range of values 13.79 – 15.16. The lowest melting point value was in treatment P0 (15.16) and the 
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highest was in treatment P4 (13.79). The distribution of data shows that the higher the addition of Kotamobagu  coffee 
extract, the lower the melting point of ice cream. The results of the analysis of variance showed that the treatment of 
adding local Kotamobagu coffee extract had a different but not significant effect (P>0.05) on the melting point value 
of ice cream. This means that the treatment of adding local Kotamobagu coffee extract had no different or the same 
effect on the melting point value of ice cream [14].  

Melting point is the length of time it takes for ice cream to melt at room temperature [14]. The melting point of ice cream 
is related to the characteristics of the body and texture of ice cream. Good quality ice cream should melt easily when left 
at room temperature for 10-15 minutes and the melting process of the components must take place evenly. The melting 
point of ice cream is influenced by the amount of air trapped in the ice cream mixture, the ice crystals formed, and the 
fat content in it [15]. 

The addition of Kotamobagu coffee extract can accelerate the melting point value of ice cream, although statistically the 
treatment has the same effect, this is due to the nature of coffee which can foam so that it can affect the overrun and 
melting point of ice cream [16]. The fat content in ice cream can contribute to producing a creamy and soft texture, 
increasing viscosity and increasing the resistance of ice cream time to melt [17]. The amount of air that enters the ice 
cream mixture and the nature of the ice crystals formed during the ice cream freezing process can be other factors that 
affect the time to melt. The more air that enters the mixture will make the ice cream easier to melt [18, 19]. 

One of the ingredients used in making ice cream is a stabilizer, the main purpose of using stabilizers in ice cream is to 
produce good smoothness and texture to reduce the re-formation of ice cream crystals during storage, produce product 
uniformity and inhibit melting. Quality ice cream shows sufficient resistance to melting. Very slow melting is 
undesirable because it reflects excessive stabilizer or inadequate dough processing [20]. Good ice cream has a melting 
time of between 15-20 minutes at room temperature, ice cream that melts easily or is too hard is not liked by consumers 
analyzed based on the method to determine the level of consumer satisfaction [21].  

4. Conclusions 

Based on the results and discussion, it can be concluded that the addition of local Kotamobagu coffee extract up to 20% 
produces ice cream that has an increasing antioxidant activity content with physical quality that meets the requirements 
of the Indonesian National Standard 01-37131995. 

Compliance with ethical standards 

Acknowledgments 

The financial support of the partnership program of the Sam Ratulangi University Research Center (Dana PNBP-LPPM 
Unsrat) is gratefully acknowledged.  

Disclosure of conflict of interest 

No conflict of interest to be disclosed.  

Statement of informed consent 

All authors declare and confirm that the version of the submitted manuscript have been read and approved. 

References 

[1] Hadiwiyoto, H. 1983. Processed Milk, Fish, Meat and Egg Products [Hasil-hasil Olahan Susu, Ikan, Daging dan 
Telur]. Edisi ke-2 Liberty, Yogyakarta. 

[2] Sari, A. P., M. Iqbal, I. D. Rahayu, R. Triyandi. 2023. Comparison of Antioxidant Levels of Robusta Coffee (Coffea 
canephora) and Arabica Coffee (Coffea arabica) [Perbandingan Kadar Antioksidan Kopi Robusta (Coffea 
canephora) dan Kopi Arabika (Coffea arabica)]. Jurnal Agromedicine Volume 10 (1):61-64. 

[3] Ramadhan D., E. Musnandar, M. Monica. 2023. The Effect of Adding Various Concentrations of Gayo Coffee 
Powder (Coffea Arabica) on the Physical Quality of Ice Cream [Pengaruh Penambahan Berbagai Konsentrasi 
Bubuk Kopi Gayo (Coffea Arabica) Terhadap Kualitas Fisik Es Krim]. Prosiding Seminar Nasional Cendekia 
Peternakan 2. Vol. 2 (1) : 56-61. 



Open Access Research Journal of Science and Technology, 2024, 12(02), 020–026 

25 

[4] Badan Standarisasi Nasional RI (1997). Keputusan Presiden Nomor 13 Tahun 1997 Tentang bidang standadisasi 
dan penilaian kesesuaian sesuai dengan ketentuan peraturan perundang-undangan administrasi BSN. Lembaga 
Pemerintah Non-Departemen, RI. 

[5] Hasanuddin, K. H. Dewi, I. Fitri. 2017. The Effect of Ice Cream Making Process on the Quality of Banana-Based Ice 
Cream [Pengaruh Proses Pembuatan Es Krim Terhadap Mutu Es Krim Berbahan Baku Pisang]. Jurnal 
Agroindustri. Vol. 1 (1): 1-7. 

[6] Khairina A., B. Dwiloka, S. Susanti. 2018. Antioxidant Activity, Physical and Sensory Properties of Ice Cream with 
Apple Cider Addition [Aktivitas Antioksidan, Sifat Fisik Dan Sensoris Es Krim Dengan Penambahan Sari Apel]. 
Jurnal Teknologi Pertanian Vol. 19 (1) : 59-68. 

[7] Ennis, D., 2014. The Effect of Caffeine on Healt: The Benefits Outweigh the Risk.   Academic Journal. Vol 4:231-243. 

[8] Malau S. 2023 Experimental Design [Perancangan Percobaan]. Edisi 6. Penerbit Universitas HKBP Nommensen 
Fakutas Pertanian Prodi Agroekoteknologi Medan. ISBN : 979-99031-1-4. 

[9] Tumiwuda S., R. Hadju, S.E. Sakul, G.D.G. Rembet. 2023. Melting Time, pH and Sensory of Ice Cream with the 
Addition of Dried Butterfly Pea Flower Extract (Clitoria ternatea L.) [Waktu Leleh, pH Dan Sensoris Es Krim 
Dengan Penambahan Ekstrak Bunga Telang Kering (Clitoria ternatea L.)]. Jurnal Zootec Vol. 43 No. 2 : 130 – 138. 

[10] Wigati, E.I., E. Pratiwi, T.F. Nissa, dan N.F. Utami. 2018. Test of phytochemical characteristics and antioxidant 
activity of Robusta coffee beans (Coffea canephora pierre) from Bogor, Bandung and Garut using the DPPH (1, 1- 
Diphenyl-2-Picrylhydrazyl) method [Uji karakteristik fitokimia dan aktivitas antioksidan biji Kopi Robusta 
(Coffea canephora pierre) dari Bogor, Bandung dan Garut dengan Metode DPPH (1, 1- Diphenyl-2-
Picrylhydrazyl)]. Jurnal Fitofarmaka: Jurnal Ilmiah Farmasi. Vol. 8 (1): 59-66. 

[11] Nurhayati, N. 2017. Sensory characteristics of coffee bags and instant coffee of robusta and arabica varieties 
[Karakteristik sensori kopi celup dan kopi instan varietas robusta dan arabika]. Jurnal Ilmiah INOVASI Vol. 17(2).  

[12] Nada F.A.Q., T. Rahayu, A. Hayati. 2021. Phytochemical Screening Analysis and Antioxidant Activity of Roasted 
Robusta Coffee Bean Extract (Coffea canephora) from Plants Resulting from Organic and Inorganic Fertilization 
[Analisis Skrining Fitokimia dan Aktivitas Antioksidan Ekstrak Biji Sangrai Kopi Robusta (Coffea canephora) dari 
Tanaman Hasil Pemupukan Organik dan Anorganik]. Jurnal Ilmiah Sains Alami Volume 3 (2) : 31- 39. 

[13] Umar, S., R. Hadju, J.A.D. Kalele, A. Yelnetty, W. Utiah, & S. Sakul, 2024. Physical and organoleptic properties of ice 
cream with the addition of purple sweet potato (Dioscorea alata L.) [Sifat fisik dan organoleptik es krim dengan 
penambahan ubi banggai ungu (Dioscorea alata L.)]. Jurnal Zootec Vol. 44 (1) : 59 – 66. 

[14] Yuliani, Adhyatma, S. Agustin. 2019. Overrun, Melting Speed, Vitamin C Content, and Sensory Characteristics of 
Roselle Ice Cream (Hibiscus sabdariffa L.) with Variations in Stabilizer Types [Overrun, Kecepatan Leleh, Kadar 
Vitamin C, Dan Karakteristik Sensoris Es Krim Rosela (Hibiscus sabdariffa L.) Dengan Variasi Jenis Penstabil]. 
Journal of Tropical AgriFood. Vol. 2(1): 26-33. 

[15] Supriana, N. 2020. Physicochemical characteristics of robusta coffee based on various processing methods 
[Karakteristik fisiko-kimia kopi robusta pada hasil berbagai metode pengolahan]. Tesis. Sekolah Pascasarjana 
Institut Pertanian Bogor. 

[16] Wijaya D. P., Herlina, R. Astryani. 2021. Formulation And Antioxidant Activity of Kopi Robusta Leaf Extract (Coffea 
Canephora) In Gels. Jurnal Ilmiah Farmako Bahari. Vol. 12 (2): 141-149 

[17] Budi, D., W. Mushollaeni, Yusianto, A. Rahmawati. 2020. Characterization of Tulungrejo Robusta Coffee Powder 
(Coffea canephora) Fermented with Saccharomyces cerevisiae Yeast [Karakterisasi Kopi Bubuk Robusta (Coffea 
canephora) Tulungrejo Terfermentasi dengan Ragi Saccharomyces cerevisiae]. Jurnal Agroindustri, 10(2), 
pp.129-138.   

[18] Badan Pengawas Obat Dan Makanan RI. 2022. Handbook of Processed Food Registration for Dairy Ice Cream, Ice 
Cream, and Ice Milk [Handbook Registrasi Pangan Olahan Es Krim Susu (Dairy Ice Cream), Es Krim, dan Es Susu]. 
Jakarta. ISBN 978-602-415-101-0. 

[19] Farhaty, N., dan M. Muchtaridi. 2016. Chemical review and pharmacological aspects of chlorogenic acid 
compounds in coffee beans [Tinjauan kimia dan aspek farmakologi senyawa asam klorogenat pada biji kopi]. 
Jurnal Farmaka 14(1): 214-227. 

[20] Mulyani D. R., E. N. Dewi, dan R. A. Kurniasih. 2017. Characteristics of Ice Cream with the Addition of Alginate as 
a Stabilizer [Karakteristik Es Krim Dengan Penambahan Alginat Sebagai Penstabil]. J. Peng. & Biotek. Hasil Pi. Vol. 
6 (3): 37-42. 



Open Access Research Journal of Science and Technology, 2024, 12(02), 020–026 

26 

[21] Septiani, Y., E. Arribe dan R. Diansyah. 2020. Analysis of the quality of academic information system services at 
Abdurrab University towards user satisfaction using the sevqual method (Case study: Students of Abdurrab 
University, Pekanbaru [Analisis kualiatas layanan sistem informasi akademik Universitas Abdurrab terhadap 
kepuasan pengguna menggunakan metode sevqual (Studi kasus: Mahasiswa Universitas Abdurrab Pekanbaru)]. 
Jurnal Teknologi dan Open Source, Vol. 3, No. 1: 131-143. 


