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ABSTRACT

Each year, pericarp is removed from the coffee beans for consumption. This lead to a
problem because a lot of pericarp of coffee is dumped into a garbage. For.this reason, the
researcher is interested in studying has the various properties of pericarp of Arabica coffee. To
gain the knowledge gained to develop of health promotion products by using pericarp of Arabica
coffee. The samples were extracted by 95% ethanol. After that, the extracts were tested for
antioxidant properties and 12 phytochemical including anthraquinone, saponin, flavonoids,
glycosides, cardiac glycosides, terpenoids, Steroids, alkaloids, coumarins, phenols, proteins and
amino acids, fats and oils. The results showed that there were 10 substances of phytochemical
compounds from pericarp extract of Arabica coffee e.g. anthraquinone, 'saponin, flavonoids,
glycosides, cardiac glycosides, terpenoids, coumarins, phenol, protein and amino acids, fats and
oils. For the antioxidant activity assay, the extract at the concentrations of 625 pg/ml to 10,000
pg/ml were tested for the DPPH free radical scavenging activity experiment. The concentration of
the extract at 10,000 pg/ml showed inhibition at 37.60+5.39%. At the concentration of 10,000
pg/ml, total phenolic contents were 9,392.67 + 3.03 pg Gallic acid equivalents (GAE)/0.01 g dry

matters and total flavonoid contents were 2,000.12 £ 18.17 mg quercetin extract (QE)/1 g dry



m The extracts varied frc.)m 50 pg/ml to 5,000 pg/ml for lipid peroxidase, hydrogen peroxide
mmgmg activity and metal experiments chelating complex assay activity. The concentration of
- antioxidant activity was 5,000 pg/ml with the inhibition value of 64.25 + 0.47%, 99.90 + 0.14%
and 17.75 £ 3.99% respectively. Thé results show that when the extract concentration increased

the total phenolic content and total flavonoid contents increased with increasing concentration.



