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Abstracts

The value added of Royal Project arabica coffee for health project aims to
study and develop new products from Royal Project with novel processes and natural
extracts including isoflavone aglycones GABA and catechins. The project also included
study and development of conjugated compounds from green arabica coffee bean
using nonthermal technology such as high pressure, plasma and pulsed electric field.
Additionally, the project studied and developed products from by-products of coffee
production processes.

New coffee product. was developed. with 3 natural extracts using vacuum
impregnation technology. Isoflavone aglycones at the amount of 1,156 micrograms per
milliliter was produced from soy germs. GABA at the amount of 2.81 milligrams per
milliliter was produced form onion using Micrococcus Vvarians. Catechin was extract at
90 degree Celsius for 60 minutes with the ration of tea to water'was 1 to 10. The
optimization study showed that the vacuum impregnation process with isoflavone
aglycone extract, GABA extract and catechin extract at the ratio of 60%, 20% and 20%,
respectively, is the most suitable process. The optimal process for vacuum
impregnation was vacuum pressure at -0.80 bar for 60 minutes, then submerged at
atmospheric pressure for 60 minutes.

The study of conjugated compound product development from Royal Project
green arabica coffee bean found that that the suitable process for conjugate
compound production from green coffee bean extract was wet process, because it
was simple and the most cost effective in producing conjugate compounds. The
optimal condition for producing conjugate compound from-wet process was at pH 8.88
and 86 degree Celsius for 1 day.

Functional product development from spent coffee ground was found that the
extraction process for coffee oil using medium roasted spent coffee ground was the
most suitable due to high concentration of cafestol and kahweol, 0.12 and 2.50
milligrams per 100 grams, respectively. For the extraction process it was found that the
optimal process is supercritical carbon dioxide extraction (SC-CO2) at 35 degree Celsius
and 200 bars. For the suitable extraction process for spent coffee ground after oil
extraction, | was found that water extraction is the most suitable and feasible for
utilization and could be applied as food ingredient for food and beverages

Feasibility study of development of cellulose fiber from coffee husk and spent
coffee ground for filter material and packaging showed that spent coffee ground could

be to produce heat resistant polymers that can be used as a raw material for heat



resistant plastic. It could also be used to produced filter paper for drift coffee. Besides,
coffee husk could also be used to produce food grade biopolymer and fruit coating as
well as bioactive polymer films.
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