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Abstrat

This research aims to develop drip coffee enriched with coffee silverskin
extract. The first step, studying the chemical composition of silverskin from two coffee
varieties. It was found that Arabica silverskin contains 8.29% moisture, 13.04% protein,
36.90% fiber, 0.42% fat, 4.04% ash, and 0.1% salt, while Robusta silverskin contains
7.27% moisture, 16.83% protein, 30.42% fiber, 0.37% fat, 7.83% ash, and 0.2% salt per
100 grams. (in dry form) Then, the coffee was brewed at temperatures of 85 and 95 °C
for 5, 10, and 15 minutes. It was found that the silverskin Robusta at the extraction
condition of 95°C for 15 minutes had the highest total polyphenol content, which was
71.19 pg GAE/ml, and the highest iron-reducing ability of 18.55 ug Trolox/ml. The Silver
Skin Arabica at the brewing condition of 95°C for 15 minutes had the highest TBARS
antioxidant activity of 76.32%. Subsequently, six different formulations and proportions
of coffee mixed with silverskin were studied, and sensory tests were conducted with
30 untrained panelist using a 5-point Hedonic scale. The formulation with a ratio of
Robusta coffee to silverskin Robusta of 7.5:1.5 received the highest scores for colour,
taste, and overall preference. The formulation with a ratio of Arabica coffee to
silverskin Arabica of 7.5:1.5 received the highest score for aroma. The six silverskin
coffee formulations were then analysed for polyphenol content and antioxidant
activity. The formulation with a ratio of Robusta coffee to Silver Skin of 7.5:1.5 had the
highest polyphenol content of 41.68 pg GAE/ml, and all formulations had a DPPH
inhibition of over 90%. The caffeine content in the products was analysed, revealing

that the drip coffee mixed with silverskin Robusta (7.5:1.5) and silverskin Arabica
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(7.5:1.5) had caffeine contents of 82.16 and 31.73 mg/100ml, respectively. The shelf
life assessment showed that the silverskin mixed coffee had a shelf life of over 1 year

at 35 °C.
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