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Abstract

Coffee composes of hydrolyzed tannin which can be hydrolyzed by tannase to
be gallic acid and glucose. Gallic acid characteristic is antioxidants that are substances
capable of holding a free radical and reduce several diseases in human. In this
research, the optimal drying conditions of wasted fresh coffee residues were
investigated. The optimum medium type, production process, conditions and time
course of gallic acid production from wasted fresh coffee residues using tannase
produced from Aspergillus oryzae were evaluated. Antioxidant activity of the produced
gallic acid was also studied. The optimal drying conditions of wasted fresh coffee
residues were 60 “C for 1 day [3.10% (w/w) moisture content, 0.78% (g/g dried coffee)
tannin content]. The optimum medium type and production process were moisturizing
agents and submerged fermentation (SmF), respectively. The optimal conditions of
gallic acid production were 35 °C, pH 6.0, 5 g dried coffee : 60 mL medium, 160 rpm
and 4 days. By using the optimal conditions, the produced gallic acid was 0.25 mg
[0.64% (g gallic acid/g tannin in dried coffee)]. The antioxidant activity of the produced
gallic acid using DPPH method was 71.63%.
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