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Antioxidants and Antioxidant Activity of Coffee Cherry Peel and Coffee

Blossom in Agroforestry System of Uttaradit Province
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' Biology, Faculty of Science and Technology, Uttaradit Rajabhat University
? Biology, Faculty of Education, Uttaradit Rajabhat University

Abstract

The purpose of this study is to studies antioxidants and antioxidant activity of
coffee cherry peel and coffee blossom that are residues from Robusta’s coffee production
in agroforestry system. The result from antioxidant analysis revealed that the coffee cherry
peel extract showed highest value of total catechin content (21.13+6.3 mgEGCG/gDW) and
total phenolic content (9.23+0.22 mgGAE/gDW). Otherwise, coffee blossom extract showed
highest value of total flavonoid content (0.18+0.02 mgQE/gDW). Then the antioxidant
activity was analyzed with DPPH radical scavenging assay, coffee cherry peel extract also
showed highest antioxidant activity (ICso = 0.17+£0.03 mg/mL). This study totally provided
impossibility to contribute for improvement of coffee residues to value added coffee’s

products for further raise up of community incomes.

*Corresponding Author: Pattachai.pin@uru.ac.th
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5 o

avitan Inefinunduduvesansatnmiianiianunsndudsouyadase DPPH 1#¥enar 50 (ICs)
(Table 1)

Table 1 TCC, TPC, TFC and antioxidant activity in term of DPPH assay in different parts of
coffee tree in Uttaradit, Thailand.

Sample TCC TPC TFC Antioxidant
(mgEGCG/gDW) (mgGAE/gDW) (mgQE/gDW) activity
DPPH (ICs0;
mg/mL)
Peel 21.13+6.3" 9.23+0.22° 0.11+0.04° 0.17+0.03"
Blossom  10.28+1.54° 8.16+0.26" 0.18+0.02° 0.36+0.02"

Values are expressed as mean =+ standard deviation; n = 3.

Means values with different letters indicate significantly different in Duncan’s test (P<0.05)

=

N TUIUSUIMANNTUNINNA FataRunalan1mlu unatan (epigallocatechin

1%
o

I3 A v o = a & a a A a =
gallate) Huluanslunguifediuivansusenauiiuedn wasidumindurininuuinytavisluy

. . . kg IS 3 [6] | [y
(tea; Camellia sinensis) wulaunlug i@y (green tea) wazanean (black tea) WU @sann

WisnnuniwessivTinaummuiauandegeainiu 21.13+6.3 mgEGCG/gDW geninansarin

Y 9

v v ¢

ANNUNAY 1.05 11 (Table 1) uazduiusAugnsiueyyadaseNgsndtasaianenniu lngd

o

ICsp t@RWINAY 0.17+0.03 Tansumedagans AnInasananannIunhe 0.53 i1 (Table 1)
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