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Abstract
Kintamani Arabica coffee (Coffea arabica), characterized by a delicate and complex taste, is significantly influenced by the processing methods. Each of these methods can show the quality of coffee beans and establish coffee as the center of attention in the global coffee industry. Therefore, this study aimed to identify differences in the chemical composition of Kintamani Arabica coffee processed by natural, honey, and full-wash methods. The experiment was carried out through the collection of green Arabica coffee from various locations in Kintamani District, where each processing method was applied consistently to reduce variability and ensure accurate results. A complete random design of one factor, namely type of coffee based on processing method, with six replications, was used to identify the chemical composition. The results showed that the processing method significantly affected the chemical composition of coffee. Specifically, samples treated with full-wash was the best, showing a very strong antioxidant activity, flavonoid content (2.89 ± 0.43) %, phenol (3.37 ± 0.29) %, tannins (5.19 ± 0.68) %, fats (0.57 ±0.28) %, carbohydrates (71.78 ± 2.62) %, caffeine (1.17 ± 0.04) %, water (11.66 ± 1.89) %, ash (5.62 ± 0.89) %, and proteins (10.36 ± 1.52) %. These results provided in-depth insights into how processing methods could affect the quality and flavor characteristics, offering a practical foundation for farmers and producers to improve the selling value as well as the quality of Kintamani Arabica coffee products in the global market.
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