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ABSTRAK 
 

PERANCANGAN INTERIOR COFFEE CENTER CUPUMANIK  

 

Daerah Jawa Barat dikenal sebagai Preanger pada abad 18 karena daerah penghasil 

kopi ekspor komersial pertama di Indonesia. Melalui sistem tanam paksa yang 

dilakukan pada masa penjajahan. VOC berhasil memasarkan kopi Jawa Barat ke 

eropa sebagai sebuah komoditas ekonomi tinggi masa itu. Kepopuleran kopi Jawa 

Barat terlihat di Eropa dan Amerika dengan munculnya julukan “a cup of java“. 

Desa Cupunagara Kec. Cisalak menjadi salah satu tempat yang banyak dikunjungi 

untuk belajar budidaya kopi, Menimbang adanya potensi ekonomi yang besar dari 

budidaya kopi tersebut maka komunitas Cupumanik mempelopori budidaya kopi 

dengan membentuk kelompok tani hutan rakyat di Ds. Cupunagara . 

 

Kata kunci : Coffee Center, Jawa Barat , Kopi , budidaya 

 

ABSTRACT 

COFFEE CENTER CUPUMANIK INTERIOR DESIGN  

The West Java region was known as Preanger in the 18th century because it was 

the first export coffee producing region in Indonesia. Through the forced cultivation 

system which was carried out during the colonial period. The VOC succeeded in 

marketing West Java coffee to Europe as a high economic commodity at that time. 

West Java coffee certainty is seen in Europe and America with the nickname "a cup 

of java". Cupunagara Village Kec. Cisalak is one of the most visited places to study 

coffee cultivation. Considering the large economic potential of coffee cultivation, 

the Cupumanik community has pioneered coffee cultivation by forming community 

forest farmer groups in Ds. Cupunagara . 

 

Keywords : Coffee Center, Westjava , Coffee , cultivation 



 

UNIVERSITAS KRISTEN MARANATHA|ii 
 

DAFTAR ISI 

 

ABSTRAK………………………………………………………………….…….i 

DAFTAR ISI………………………………………………………………….….ii 

DAFTAR GAMBAR…………………………………………………………….v 

DAFTAR TABEL………………………………………………………………viii 

DAFTAR BAGAN…………………………………………………………..…..ix 

 

BAB 1 PENDAHULUAN ……………………………………………………….1 

1.1 Latar Belakang………………………………………………………………..1 

1.2 IdentifikasiMasalah …………………………………………………………..1 

1.3 Ide / gagasan perancangan …………………………………………...………2 

1.4 Rumusan Masalah ……………………………………………………………2 

1.5 TujuanPerancangan …………………………………………………………..3 

1.6 Manfaat Perancangan ………………………………………………………...3 

1.7 Ruang Lingkup Perancangan ………………………………………………...3 

1.8 SistematikaPenulisan…………………………………………………………4 

 

BAB II TEORI TENTANG KOMUNITAS CUPUMANIK 

2.1 Sejarah Kopi Indonesia……………………………………………………….5 

2.1.1 Perkembangan Kopi………………………………………………...5 

2.1.2 Kopi Arabika ……………………………………………………….6 

2.1.3.Kopi Robusta ………………………………….……………………6 

2.2 Proses Pengolahan Biji Kopi…………………………………………….........6 

2.2.1 Proses pengolahan Biji Kopi ( Basah)………………………………7 

2.2.2 proses pengolahan Biji Kopi ( Kering )………………………….….9 

2.3 Komunitas Cupumanik…………………………………………………...…..10 

2.3.1 Teknik Penyajian Dalam Café ……………………………………..12 

2.3.2 Ergonomi Furniture Café …………………………….…………….14 

2.3.3 Sirkulasi Furniture………………………………………………….18 

2.3.4 Penyusunan Furniture ……………………………………………...20 

2.4 Galeri ………………………………………………………………...............21 

2.4.1 Galeri Kopi…………………………………………………………21 

2.4.2 Fungsi Galeri …………………………………………………........22 

2.4.3 Jenis Galeri…………………….…………………………………...23 

2.4.4 Jenis- jenis Kegiatan Galeri…………………….…….…………….23 



 

UNIVERSITAS KRISTEN MARANATHA|iii 
 

2.4.5 Aktifitas Galeri.……………………………………….…...………23 

2.4.6 Fasilitas Galeri …………….…………………….…….………..…24 

2.4.7 Sistem pencahayaan Galeri…………………………..………...…..25 

2.4.8 Sistem Penghawaan …………………….……………..……..........28 

2.4.9 Sirkulasi Ruang ………………………………………..………….29 

2.4.10 Jarak Display Galeri………………………………….…………..30 

2.4.11 Sistem Keamanan …………………………………….….…...….31 

2.5 Workshop……………………………………………………….….…...…...31 

2.5.1 Ciri – ciri Workshop ………………...………………..…….……..31 

2.5.2 Fasilitas Workshop ……………………………………….….……32 

2.6 café………… …………………………………………………….........……32 

2.6.1 Fasilitas café………… ……….………………………….….…….32 

2.6.2 Pencahayaan café………...………………………………….…….32 

2.6.3 Penghawaan …………………………………...………………….33 

2.7 Coffee Store.…………………………………………………………….…..34 

2.7.1 Jenis coffee store ……………………………………………....….34 

2.7.2 Pencahayaan coffee store………………………………………….34 

2.7.3 Penghawaan …………………………………………………........35 

2.8 Bar Barista ……………………………………………………………….…35 

2.9 Dapur ……………………………………………………………………….37 

2.10 Tinjauan Khusus …………………………………………………………..38 

2.10.1 Lawang Wangi creative Space ………………………………….38 

2.10.2 Starbuck Reserve Tokyo ……...………………………………...40 

2.11 penggayaan…………………………………………....…………………...42 

 

 

BAB III DESKRIPSI DAN PROGRAM PERANCANGAN INTERIOR 

              COFFEE CENTER CUPUMANIK…………………………...……...44 

3.1 Deskripsi Proyek …………………………………………………………..44 

3.2 Deskripsi Site Dan Bangunan ……………………………………………..44 

3.2.1 Analisa tampak ( site analysis )………………………………….44 

3.2.2 Analisa Bangunan ………………………………………….……46 

3.3 Analisa Pengguna ( user ) …………………………………………………48 

3.3.1 Identifikasi User ………………………………………….……...49 

3.3.2 Job desk …………………………………………………….……49 

3.3.3 Flow Activity ………………………...…………………….…....50 

3.4 Fasilitas / Fungsi dan Tabel Kebutuhan Ruang …………………….……..52 

3.4.1 Fasilitas / Fungsi Ruang ………………………………….……..52 

3.4.2 Jam Operasional ………………………………………….……..53 



 

UNIVERSITAS KRISTEN MARANATHA|iv 
 

3.4.3 Tabel Kebutuhan Ruang ………………………….……………54 

3.4.4 Zoning Blocking…………………………………….………….55 

3.4.5 Bubble Diagram ……………………………………….……....56 

3.5 Konsep …………………………………………………………………..56 

3.5.1 Ide Implementasi Konsep Pada Objek ………………….……..56 

 

BAB IV PERANCANGAN INTERIOR COFFEE CENTER CUPUMANIK 

4.1 Tema dan konsep perancangan………………………………….64 

4.2 Hasil perancangan……………………………………………….64 

4.2.1 Implementasi desain galeri……………….…………66 

4.2.2 Implementasi desain traditional brewing……………67 

4.2.3 Implementasi desain modern brewing …………….. 72 

4.2.4 Detail Interior……………………………………….74 

4.2.5 Detail Furnitur………………………………………76 

 

BAB V PENUTUP  

5.1 Simpulan ……………………………………………………….79 

5.2 Saran …………………………………………………………...79 

DAFTAR PUSTAKA ……………………………………………………...80 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UNIVERSITAS KRISTEN MARANATHA|v 
 

DAFTAR GAMBAR 

Halaman  

2.1  Proses Pengolahan Biji Kopi ………………………………………….7 

2.2 Budidaya Biji Kopi …………………………………………………….11 

2.3 Festival Kopi …………………………………………….……………..11 

2.4 Vacum ………………………………………………………………….11 

2.5 Drip Method ……………………………………………………………11 

2.6 Espresso…………………………………………………………...…....13 

2.7 Cold Coffee …………………………………………………….………13 

2.8 Kursi ……………………………………………………………………15 

2.9 Ergonomi Kursi ………………………………………………………...15  

2.10 Sofa………………………………………………...………………….16 

2.11 Antropometri Sofa Double ……………………………………………16 

2.12 Sofa Single ……………………………………………………………16 

2.13 AntropometriSofa Single.……………………………………………..16 

2.14 Lounge chair……………... …………………………………………..16 

2.15 Antropometri Lounge Chair ………………………………… ……….16 

2.16 Round Table  ………………………………………………………….17 

2.17 Ukuran Bentuk Meja ………………………………………………….17 

2.18 Dining Table …. …………………………………………………...…17 

2.19 Ukuran Bentuk Meja ....……. ………………………………………...17 

2.20 Standar Meja Bar ….. ………. ……………………………………….18 

2.21 Meja Bar …………………….………………………………………..18 

2.22 Jarak Bersih Sirkulasi ….……………………………………………..19 

2.23 Tata Letak round table   ………………………………………………19 

2.24 Tata Letak square table ……………………………………………….20 

2.25 Ergonomi struktur kursi ………………………………………………21 

2.26 Ergonomi jarak kursi …………………………………………………21 

2.27 Perhitungan lux 50-75………….……………………………………..26 

2.28 Perhitungan lux 100-200………………………………………… …...27 

2.29 Perhitungan lux 250-350………………………………………… …...27 

2.30 Directlight in artsgallery …………….………………………………. 28 

2.31 Tracklight in artsgallery……………………………………………….28 

2.32 Pola Jalur Random Circulation ……………………………………….29 

2.33 Jalur Display Galeri  ………………………………………………….30 

2.34 Jarak Dan Sudut Pandang Pengamat …………………………………30 

2.35 Workshop coffee talks .……………………………………………….32 



 

UNIVERSITAS KRISTEN MARANATHA|vi 
 

2.36  Downlight ……………. ………………………………………………33 

2.37 Air Conditioner ……….…………………………………..……………33 

2.38 Task Light Hidden Lamp …………………………………………..…..34 

2.39 Decorative Pendant Lamp.……………………………………………...35 

2.40 Ac Central ……………………………………………………………...35 

2.41 Operasional Area bar & seating ………………………………………..36 

2.42 Operasional Area bar..………………………………………………….36 

2.43 Ergonomi Meja Kerja Barista…………………………………………..36 

2.44 Area Kerja Statis dan Dinamis ………………………………… ……...37 

2.45 konsep segitiga area kerja …………………………………… ………..38 

2.46 Galeri Lawang wangi…………………………………………… ……..39 

2.47 Cafe Lawang wangi…………………………………………………….39 

2.48 Seating lounge………………………………………………………….39 

2.49 Outdoor Lawang wangi………………………………………………...39 

2.50 Lantai 1 bar starbuck reserve Tokyo…………………………………...40 

2.51 Cofffee machine………………………………………………………..40 

2.52 Ceiling design starbuck………………………………………………...40 

2.53 Roasting coffee machine……………………………………………….40 

2.54 Design coffee machine…………………………………………………41 

2.55 Retail food……………………………………………………………...41 

2.56 Bar lantai 3 ………………………………………………………...…..41 

2.57 Ceiling design starbuck………………………………………………...41 

2.58 Bar Arriyamo…………………………………………………………...41 

2.59 Japanese tea…………………………………………………………….41 

2.60 coffee and cocktail……………………………………………………..42 

2.61 pengolahan biji kopi  …………………………………………………..42 
2.62 workshop kopi …………………………………………………………42 

2.63 Sugi Japan design  ……………………………………………………..42 

3.1 Lokasi Bangunan Eksisting ……………………………………………..45 

3.2 Site prima rasa…………………………………………………………...48 

3.3 zoning blocking lt 1 ……………………………………………………..55 

3.4 Zoning blocking lt 2 …………………………………………………….55 

3.5 zoning blocking lt 3 ……………………………………………………..55 

3.6 Bubble diagram………………………………………………………….56 

3.7 East London Commercial………………………………………………..59 

3.8 Public space urban design……………………………………………….59 

3.9 Tekstur  kayu ………………………………………...……………….…59 

3.10 Tekstur kayu meranti …………………………………………………..59 

3.11 Tekstur hpl Walnut ..…………………………………………………...60 



 

UNIVERSITAS KRISTEN MARANATHA|vii 
 

3.12 Tekstur hpl aburn oak bark…...……………………… ………………..60 

3.15 brown colour wheel………………………………… …………………60 

3.14 brown colour wheel……………………………………………… ……60 

3.15 brown colour wheel ………………………………….………………...60 

3.16 Ornament …………………………………………….………………...61 

3.17 Design Interior café ………………………………….………….……..62 

3.18 Sketsa Ide café ………………………………………….…….………..62 

3.19 Sketsa Coffee Store………………………….……...…………….……63 

4.1 Denah rencana lt 1…………………………….…………………………64 

4.2 Denah rencana lt 2…………………………….…………………………65 

4.3 Denah rencana lt 3 …………………………….………………………...65 

4.4 Potongan A-A’ general ………………………….………………………66 

4.5 Potongan B-B’ general……………………….………………………….66 

4.6 Denah galeri coffee center ……………….……………………………...66 

4.7 Potongan A-A’ gallery…………………….……………………………. 67 

4.8 Potongan A-A’ gallery……………………….…………………… …….67 

4.9 Potongan B-B’ gallery ……………………….…………………… ……67 

4.10 Perspective gallery coffee …………………….…………… ………….68 

4.11perspective gallery coffee…………………….……………… ………...68 

4.13 skema material ………………………………….…………… ………..69 

4.14 Denah traditional brewing…………………………… ………………..70 

4.15 potongan A-A’ denah traditional brewing……………… ...…………...70 

4.16 Potongan B-B’ denah traditional brewing ……………………………..71 

4.17 potongan C & D denah traditional brewing …………………………....71 

4.18 perspektif tradisional brewing ………………………………...……….72 

4.19 Denah general modern brewing…………………………… ..…………72 

4.20 Potongan A-A’ modern brewing ………………………………………73 

4.21 Potongan B-B modern brewing ………………………………………..73 

4.22 Perspektif coffee center cupumanik ……………………...……………73 

4.23 Tampak depan detail interior ………………………………………….74 

4.24 Potongan A-A’…………………………………………………………74 

4.25 Detail interior 1…………………………………………….…………..74 

4.26 Detail interior 2………………………………..…………………………………..75 

4.27 Perspective traditional brewing coffee ………………………………..75 

4.28 Tampak depan detail interior galeri ………………………………...…75 

4.29 Detail Interior gallery………………………………………………….76 

4.30 Detail Furniture sofa…………………………………………………...77 

4.31 Detail Furniture meja,…………………………………………….……78 
 



 

UNIVERSITAS KRISTEN MARANATHA|viii 
 

DAFTAR TABEL  

Halaman  

3.1 Kondisi Bangunan ……………………………………………………47 

3.2 Fasilitas dan Fungsi Ruang …………………………………………...53 

3.3 Tabel Kebutuhan Ruang ……………………………………………. .54 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

UNIVERSITAS KRISTEN MARANATHA|ix 
 

DAFTAR BAGAN  

Halaman  

3.3 alur kegiatan galeri ………………………………………………… 

3.4 alur kegiatan pengunjung…………………………………………...59 

3.5 alur pengelola coffee shop…………………………………………..60 

3.6 alur sirkulasi pameran ………………………………………………61 

3.7 bubble diagram …………………………………………………......56 

3.8 konsep ……………………………………………………………....56 

3.9 penerapan konsep ……………………………………………...…...58 

 


