Development of A New Antioxidant Drink from Coffee Silverskin

Reinaldo KUSUMONEGORO, Samuel P. KUSUMOCAHYO, A. Muzi MARPAUNG

Swiss German University, EduTown, BSD City, Tangerang 15339, Indonesia
("Corresponding author: mr_reinaldo@hotmail.com)

Abstract

This study aimed to transform coffee silverskin, the main waste product of coffee roasting that
had a substantial amount of antioxidant, into a new antioxidant drink. The study started by
observing the basic of the ground coffee silverskin, followed by various extraction ratio trials to
find the suitable ratio. The resulting extract was analyzed and showed an adequate level of
phenolic and antioxidant, yet bitter in taste. The formulation was started by determining the
ingredients and their constrains needed to improve the overall taste and antioxidant stability,
followed by a screening stage to found the correlation between the factors and responses. The
optimization was done by the help of Design Expert Software, which generated two optimum
formulas that matched the target and later decided based on affective test. The final formula
consisted of 4.36% silverskin, 5.83% sugar, 0.22% chocolate flavor and 1.00% cyclodextrin
(w/v). The analysis result showed that the new coffee silverskin drink had 1219.08 mg/L of
phenolic and 54.00% of DPPHe inhibition with a better stability compared to the pure extract.
Based on sensory analysis, the overall taste of the new drink had also gone through a significant

improvement that led to a high acceptance level.
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