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Abstract

This investigation aims to produce a healthy wine with antioxidants from cherry coffee peel
Arabica cultivars that antioxidants obtained are phenolic compounds with high antioxidant activity.
Factors affecting the amount of antioxidants include the amount of fresh or dried cherry coffee
peels. Factors affecting wine production include the type and amount of yeast used as well as the
proportion between cherry coffee peel and fermented water etc. The research showed that
producing healthy wine from coffee cherry peels at a ratio of dried coffee peels of 50 ¢ per 3 L
of fermented solution or 1.7% by weight per volume. Fermented inoculum with instant yeast for
producing sweet bread at a ratio of 20 g of yeast per 3 L of fermentation with a sweetness of
20 °Brix under fermentation conditions at room temperature. The fermentation period was 5-14 days.
It was found that the production of healthy wines containing antioxidants in the form of phenolic
compounds with antioxidant activity in the form of DPPH and FRAP of dried coffee cherry peels was
greater than fresh coffee cherry peels. The healthy wines obtained 15% of alcohol content, phenolic
compound 33.56+0.35 mg gallic acid/g coffee peel, and antioxidant activity in the form of DPPH as
11.88+0.04 mg. ascorbic acid/g coffee peel. The antioxidant activity was 32.42+0.15% and the
antioxidant activity in the form of FRAP was 7.55+0.02 mg FeSO,/¢g coffee peel.

Keywords: healthy wine, cherry coffee peel, antioxidants, phenolic compound, antioxidant activity
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5.3 AnwUSunumesiiteBaddnsagunanuustion Tudadau 10, 20, 30, 40 ua 50 ndu

dovsinasideBaduutlafiumnniy a1n 5, 10, 20, 30, 40 wag 50 ndu tenaiiwdeiauviiud
6 asruing TnsUiinasidefaduuntsiug 10 nfutulleyldSosasuoanesodi 15 savua nelu 14 Yu
pnuiuil 5 ndu agldferazueanosedifies 14 wiilu dmsuuiinadtuedn wuiididniiunndy deuiun
wudedadvuntafndy Failandu 30.66+0.26, 33.56+0.35, 30.9240.19, 41.5940.15, 46.94-0.12 Ua
50.07+0.17 un.nsaunadndenuldenniunived wansidadansaatnaisiiuednaniudenniusiive’
dnndu awiuldiasiueyyedassdauiuty Weumadaduundaiuty Sedualvidgriiueyya
dasrluzures DPPH wag FRAP iusnndu quidiuouyadassiiluzuves DPPH fanfiudu wiouiua
ﬁaﬁmumﬂuﬁwﬁu Tnefiandu 9.18+0.02, 11.88+0.04, 13.41+0.02, 14.14+0.01, 15.76+0.02 Wag 15.94+0.02 3.
nsnuoameinsdoniuFonnun suaiy dwmsugrsdueyyadassiidndudesas 24734020, 32.42+0.15,

36.77+0.27, 38.82+0.23, 43.44+0.15 uag 43.95+0.19 MUaGU
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s
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qvsuayyadasrlugUves FRAP Sanfindudeufinabadoundafindu Inefianiu 7.12+0.02,
7.55+0.02, 7.70+0.03, 8.90+0.01, 9.99+0.02 uag 10.25+0.01 un.auyawesadannsansuiuionniw
AINEIRU VS edATiouIRUNSALEaARsTnT 4.040.1, 4.320.1, 4.4+0.1, 5.040.2, 5.7+40.2 4AY 5.840.2
un.nsaueanesindeniuUdeonniun mudfy udgnsiueyyadaszluguues DPPH fdwnnnin FRAP
waneIansdAInUdennuiieed useansiiuedn fnalneengusfiiuszdnsaiwlunisduans
oyyadastldd Inednalneenguiuvuuaniudsulslnsiau (hydrogen) léAninfiazeengws uasiu
pondindu wisldianmsou [22] vailiilosnarsddiifinalnduniseendindugnihatslidesan
gaumgilannmsadafigaumniigs [23]
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v |
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YSunuansiluedin 33.56+0.35 un.nsaunadnsensuasnniun wazdgnisiueuyadaselugy DPPH
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