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ABSTRACT

Each year, coffee consumption is increasing and Arabica coffee is one of the most popular
coffee plants in the world. In coffee industry, the coffee beans are processed into products,
leaving a large amount of coffee pericarp. Pericarp of Arabica coffee is classified as waste product
and discarded, causing accumulation and resulting in environmental and air pollution problems,
For this reason, the researcher has studied the anti-inflammatory and antibacterial properties of
pericarp of Arabica coffee. In this study, 95% ethanol was used to extract Arabica coffee pericarp.
Then, the extracts were tested for 3 methods of anti-inflammatory; assays, namely 1) inhibition of
bovine serum albumin denaturation, 2) inhibition of egg albumin denaturation, and 3) in-vitro
proteinase inhibitory action. In addition, antibacterial activity using 2 methods were performed,

ie., 1) agar well diffusion and 2) microdilution method. It was found that the pericarp of Arabica
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coffee extract could inhibit albumin denaturation, egg albumin denaturation and the destruction of
proteins by proteinase. At the highest concentration of 5,000 },Lg/rril, the percent inhibition was at
93.08%, 90% and 95.20% respectively. Antibacterial test were done against 11 strains of bacteria,
namely Acinetobacter baumannii, Bacillus subtilis, Enterococcus faecalis, Escherichia coli,
Klebsiella pneumoniae, Listeria monocytogenes, Proteus mirabilis, Pseudomonas aeruginosa,
Salmonella Typhi, Staphylococcus aureus and Staphylococcus saprophyticus. Agar well diffusion
assays showed that the pericarp of Arabica coffee extract can inhibit bacteria 4 species,- including
Klebsiella pneumonia, Salmonella Typhi, Enterococcus faecalis and Listeria monocytogenes. At
the concentration of 1,000,000 pg / ml, comprising 30,000 pg of pericarp of Arabica coffee,
Listeria monocytogenes could be inhibited with the inhibition zone of 22.7 + 0.6 mm. The highest
value of minimum inhibitory concentration (MIC) of Proteus mirabilis was 3,906.25 pg/ml and
those of Escherichia coli was 1,953.125 pg/ml. In the future, pericarp of Arabica coffee extract

may be developed into a health product and, the data in this research will be useful for further

studies.



