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Abstract 
_______________________________________________________________________ 

Obesity is a global health problem that continues to increase and is a major concern in 

efforts to maintain public health. In this context, the role of food in preventing obesity 

becomes very important. Food components that have an impact on preventing obesity, 

namely dietary fiber and antioxidants. Coffee skins are often not utilized, even though they 

contain high amounts of dietary fiber and antioxidants which can help prevent obesity. 

The purpose of this article is to explain the potential of dietary fiber and coffee skin 

antioxidants to prevent obesity. The method used to complete this article is by using the 

literature study method. Coffee skin consists of several parts, namely pulp, parchment, and 

silverskin. The coffee skin is obtained from processing coffee berries or coffee cherries 

which go through wet, dry and semi-wet processing stages. Food products made with 

coffee skins contain high levels of dietary fiber and antioxidants so they can prevent 

obesity. Food products made using coffee husks include tea, biscuits, granola, syrup, 

chocolate and kombucha. Utilizing coffee skins as a food ingredient created food product 

that are not only delicious but also healthy because they can help individuals maintain a 

balanced body weight. The dietary fiber and antioxidants contained in coffee skin have the 

potential to prevent obesity so they can be used as food products. 
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1.  Introduction 
The prevalence of obesity in Indonesia has 

reached unprecedented levels. According to the World 

Health Organization (WHO), Indonesia ranks first in 

Southeast Asia for obesity levels. Obesity is a condition 

of excessive weight and is usually caused by the 

accumulation of fat in the body. If a person has a BMI ≥ 

27,0 kg/𝑚2, then they are classified as having a 

nutritional status of obesity. Obesity is a significant 

problem in Indonesia because the prevalence of obesity 

among adults (>18 years) is quite high, generally 

affecting women (29,3 %) and the 40 - 44 age group 

(29,6 %) (Handari et al., 2023). Obesity can increase the 

risk of chronic diseases, such as diabetes, high blood 

pressure, stroke, cancer, and gout. The increase in the 

incidence of obesity from year to year is accompanied 

by an increase in the prevalence of people suffering from 

degenerative diseases, such as diabetes mellitus, heart 

disease, osteoporosis, and cancer. Fast food outlets also 

play a role in influencing people's lifestyle, especially in 

terms of irregular eating habits which can cause obesity 

(Raharjeng et al., 2023). 

Obesity can also occur if daily dietary fiber 

intake is still low. Dietary fiber plays a very important 

role, including delaying gastric emptying, reducing 

hunger, facilitating the digestive process, and reducing 

the onset of obesity (Nur et al., 2017). Improper dietary 

choices will also trigger obesity and cause an imbalance 

of prooxidants and antioxidants. This condition 

associated with metabolic disorders and heart diseases, 

such as endothelial dysfunction and atherosclerosis 

(Yulistianingsih & Firdaus, 2023). Thus, to overcome 

the incidence of obesity, it is possible to increase the 

consumption of foods containing high levels of dietary 

fiber and antioxidants, such as coffee husks. 

Coffee consumption in Indonesia throughout 

the period 2016 - 2021 increased by an average of 

8,22 % per year. The increase in coffee consumption is 

proportional to the increase in coffee by-products 

namely coffee skins. Coffee skin is the most frequent 

component that has not been optimally utilized 

(Nurhayati et al., 2020). Coffee production begins with 

the harvest of coffee cherries. After dry or wet 

processing, the product obtained is coffee beans. The 

processing of coffee berries into coffee beans is quite 

complex and produces various by-products (Heeger et 

al., 2017). The by-product of coffee skins amounts to 

approximately 257.542,8 tonnes/year of coffee bean 

skins produced throughout Indonesia and is only thrown 

away or used as manure (Rosidah et al., 2021). Industrial 

coffee production produces large quantities of by-

products such as pulp, parchment and silverskin 

(Klingel et al., 2020). Coffee skin is a material that can 

be used to produce caffeine, polyphenols, bioethanol 

and antioxidants, as well as antimicrobials (Sholichah et 

al., 2019). By-products in the form of coffee skins 

represent between 50 and 60 % of the harvest. If the 

harvest is 1000 kg of freshly ground coffee, then around 

400 - 500 kg of coffee beans become coffee beans and 

the rest is a by-product in the form of coffee skins (Saisa 

& Syabriana, 2018). Therefore, coffee skins can be used 

as a potential food product. 

The by-product of coffee fruit skins has 

potential if processed into a food product as it has a 

fairly high economic value (Wilanda et al., 2021). The 

pulp is the red or yellow part of the mesocarp or flesh of 

the coffee fruit. The pulp contains a total dietary fiber of 

50,28 % and an antioxidant activity of 51 % (Juwita et 

al., 2017). The pulp can be made into fruit juice drinks 

that are mixed with other food ingredients, such as 

tamarillo (Zuhra et al., 2018). Additionally, dried 

cascara can be used to prepare cascara kombucha drinks 

that are brewed like tea drinks with better taste and 

nutritional value (Muzaifa et al., 2022). Meanwhile, 

other by-products in the form of parchment have a total 

dietary fiber content of 19,8 % and antioxidants of 

0,76 % (Nalawati & Wardhana, 2022). By-products 

such as silverskin contain 13,4 % total dietary fiber and 

0,35 % antioxidants (Mangku et al., 2022). Some coffee 

skin by-products are also processed into powder form, 

which is then made into cakes to create high nutritional 

content (Suloi, 2019). Therefore, with the high content 

of dietary fiber and antioxidants from coffee skins, it has 

the potential to be processed into food products that can 

overcome obesity. The purpose of writing this article is 

to explain the potential of dietary fiber and coffee skin 

antioxidants to prevent obesity. 

2. Method 
The method used to write this article is the 

library study method, which is the collection, analysis 

and conclusion of information from various literary 

sources relevant to the topic discussed. Literature 

sources used in writing this article include scientific 

journals, books, reports, and online articles related to 

coffee skin, dietary fiber, antioxidants, and obesity. The 

literature sources used range from 2016 to 2023, using 

keywords such as “antioxidants”, “coffee skin”, 

“obesity”, “food products” and “dietary fiber”. The 

documentary sources used were selected according to 

criteria of credibility, validity, relevance and timeliness. 

The documentary sources used are then summarized, 

classified and synthesized to form the framework of this 

article. 

3. Results and Discussion 
3.1. Coffee Skin Parts 

 

 

Figure 1. Parts of the coffee fruit 
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Coffee has several important parts in the 

processing process. First, the skin or flesh of the coffee 

fruit, often called pulp, protects the coffee beans inside. 

Coffee beans are the essence of coffee, the part that is 

processed to produce the coffee drinks we enjoy. The 

epidermis of coffee beans or silverskin is a thin layer that 

covers the beans and is usually peeled off during the 

processing process. Additionally, the horn skin or 

parchment of the coffee beans becomes a layer that 

protects the coffee beans during further processing. The 

slime or sap, known as mucilage, is the sticky substance 

that coats the coffee beans inside the fruit. Finally, the 

outer skin or outer rind is the external part of the coffee 

fruit that protects its internal components. 

The coffee processing process involves 

important steps to separate these components. The 

process can vary, but generally consists of three main 

methods: the wet method, the dry method, and the semi-

washed method. The wet method involves using water 

to remove the husk from the coffee beans, while the dry 

method relies on sunlight to dry the whole coffee 

cherries before the beans are separated. The semi-wet 

method is a combination of the two processes. 

In coffee processing, coffee beans are used as 

the main ingredient to prepare coffee drinks. 

Meanwhile, by-products such as pulp, silverskin and 

mucilage can be used for various purposes. For example, 

the pulp can be used as a natural fertilizer or processed 

into other products, such as beverages or food additives. 

Silverskin and mucilage can also be used in other 

industries, for example as raw materials for animal feed 

or in bioenergy production. 

Several coffee by-products have been used to 

make various food products, as follows (Table 1): 

Table 1. Utilization of Coffee Skins as Food 

Products 

Coffee 

Skin 

Origin of 

Processing 
Utilization Reference 

Arabica 

Pulp 

The 

mesocarp or 

flesh of the 

Arabica 

coffee fruit is 

red or yellow 

Drinks based 

on fruit juice, 

syrup, flour, 

or bioethanol 

raw materials 

(Budiyanto 

et al., 

2019) 

Arabica 

Parchment 

The white 

endocarp or 

skin of 

Arabica 

coffee beans 

Bioethanol, 

biogas, or 

organic 

fertilizer 

(Febrina et 

al., 2020) 

Arabica 

Silverskin 

The 

perisperm or 

thin layer 

that covers 

Arabica 

coffee beans 

Flour, 

chocolate, 

bread, cakes, 

or biscuits 

(Ateş & 

Elmacı, 

2018) 

Robusta 

Parchment 

The white 

endocarp or 

skin of 

Robusta 

coffee beans 

Bread, cakes, 

biscuits, and 

drinks 

(Littardi et 

al., 2021) 

Robusta 

Pulp 

The 

mesocarp or 

flesh of the 

Robusta 

coffee fruit is 

red or yellow 

Drinks based 

on fruit juice, 

syrup, flour, 

or bioethanol 

raw materials 

(Anjliany 

et al., 

2022) 

Robusta 

Silverskin 

The 

perisperm or 

thin layer 

that covers 

Robusta 

coffee beans 

Flour, 

chocolate, 

bread, cakes, 

or biscuits 

(Cantele et 

al., 2022) 

Table 1 presents the different parts of the coffee 

skin depending on the type of coffee (Arabica or 

Robusta) and the origin of processing. Coffee skin is a 

general term that refers to the layers that protect the 

coffee beans inside the fruit. The coffee skin is made up 

of several parts, namely the pulp, the parchment and the 

silver skin. The pulp is the red or yellow part of the 

mesocarp or flesh of the coffee fruit. Parchment is the 

white endocarp or skin of coffee beans. Silverskin is the 

perisperm or thin layer that covers coffee beans. Apart 

from this, there is also the hull, which is the green 

exocarp or outer skin of the coffee fruit. The hull is 

usually separated from the coffee beans during the 

picking or drying process. There is also a mixture of 

parchment and silverskin that is separated from the 

coffee beans during the grinding or roasting process. 

These parts of the coffee skin have various 

potential uses, both as food and non-food ingredients. 

As a food ingredient, coffee skins can be processed into 

beverages, flour, chocolate, bread, cakes, cookies, or 

other functional food products. As a non-food 

ingredient, coffee skins can be processed into raw 

materials for bioethanol, biogas, organic fertilizers, or 

cosmetics. The use of coffee skins can add value to 

coffee farmers, reduce agricultural waste, and improve 

community well-being.  

 

3.2. Dietary Fiber and Antioxidant Content of Coffee 

Skins as Food Products 

Table 2. Nutrient Content of Coffee Skins 

as Food Products 

Coffee 

Skin 

Dietar

y 

Fiber 

Anti

oxid

ant 

Other 

Compo

nents 

Food 

Produ

ct 

Referen

ce 

Arabica 

Pulp 

30,8 

%  

0,5 

% 

Carbohy

drate 

39,1 %; 

Protein 

18,9 %; 

Coffee 

skin 

tea 

(Ariva et 

al., 

2020) 
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Mineral 

10,7 % 

Arabica 

Parchme

nt 

32,4 

%  

0,6 

%  

Carbohy

drate 

38,2 %; 

Protein 

17,8 %; 

Mineral 

11,0 % 

Coffee 

skin 

biscui, 

bread 

(Sanjaya 

et al., 

2022; 

Lanywat

i, et al., 

2023; 

Rizkapri

lisa, et 

al., 

2023) 

Arabica 

Silverski

n 

34,1 

%  

0,7 

%  

Carbohy

drate 

37,3 %; 

Protein 

16,7 %; 

Mineral 

11,2 % 

Coffee 

skin 

granol

a 

(Li et 

al., 

2023) 

Robusta 

Pulp 

32,3 

%  

0,4 

%  

Carbohy

drate 

39,6 %; 

Protein 

19,2 %; 

Mineral 

10,5 % 

Coffee 

skin 

syrup 

(Thamri

n et al., 

2022) 

Robusta 

Parchme

nt 

33,9 

%  

0,5 

%  

Carbohy

drate 

38,7 %; 

Protein 

18,1 %; 

Mineral 

10,8 % 

Coffee 

skin 

chocol

ate 

(Kusum

awardan

i et al., 

2022; 

Rizkapri

lisa, et 

al., 

2023) 

Robusta 

Silverski

n 

35,6 

%  

0,6 

%  

Carbohy

drate 

36,8 %; 

Protein 

17,0 %; 

Mineral 

11,0 % 

Coffee 

skin 

kombu

cha, 

Bread 

(Febriya

nto et 

al., 

2021; 

Rizkapri

lisa, et 

al., 

2023) 

Table 2 shows the dietary fiber and antioxidant 

content of coffee skin which differs depending on the 

type of coffee (Arabica or Robusta). Dietary fiber is a 

food component that cannot be digested by human 

digestive enzymes, but has benefits for gut health, 

weight loss, and chronic disease prevention. 

Antioxidants are compounds that can protect the body's 

cells from damage caused by free radicals, which can 

cause aging, inflammation and degenerative diseases. 

Coffee skin contains high levels of dietary fiber and 

antioxidants so it can be used as a nutritious food 

product. 

The dietary fiber and antioxidant content of 

coffee skin is influenced by the type of coffee, the part 

of the coffee skin, and the processing process. In 

general, coffee pulp has the highest dietary fiber and 

antioxidant content, followed by parchment coffee and 

silver coffee. The type of coffee also affects the dietary 

fiber and antioxidant content of coffee skin. Robusta 

coffee has a higher dietary fiber and antioxidant content 

than Arabica coffee. Coffee skin processing processes, 

such as drying, grinding, or roasting, can reduce or 

increase the dietary fiber and antioxidant content of 

coffee skin. 

Coffee skins can be made into various food 

products, such as drinks, flour, chocolate, bread, cakes, 

or biscuits. These food products can provide health 

benefits to consumers, such as improving bowel 

function, reducing cholesterol, lowering blood pressure, 

reducing the risk of diabetes, and reducing oxidative 

stress. These food products can also add value to coffee 

producers, reduce agricultural waste, and improve the 

well-being of communities.  

3.3. Dietary Fiber and Antioxidant as Obesity 

Prevention 

Several studies have shown that consuming 

coffee skins may be beneficial in preventing obesity. For 

example, giving coffee skin extract to obese mice can 

reduce body weight, body mass index, visceral fat, and 

blood sugar (Silva et al., 2021). Additionally, feeding 

coffee husk flour to obese mice can reduce body weight, 

body fat, and blood cholesterol levels (Barajas et al., 

2020). Giving coffee skin syrup to obese mice can also 

reduce body weight, body fat, and blood sugar 

(Cangussu et al., 2021). Next, giving coffee skin vinegar 

to obese mice can reduce body weight, body fat, and 

blood sugar (Dehond et al., 2020). These studies show 

that coffee skin can influence energy metabolism, 

nutrient absorption and glucose homeostasis, which play 

a role in controlling obesity. 

4. Conclusion 
Coffee skins are waste products from the coffee 

processing process that can be made into various food 

products, such as flour, syrup, tea and coffee skin 

vinegar. Food products processed from coffee skins 

contain high levels of dietary fiber and antioxidants, 

allowing them to prevent obesity. Some food products 

made from coffee hulls include tea, cookies, granola, 

syrup, chocolate, and kombucha. By using coffee skins 

as a food ingredient, it is possible to create food products 

that are not only delicious, but also healthy, as they can 

help individuals maintain a balanced body weight. The 

dietary fiber and antioxidants contained in coffee skin 

have the potential to prevent obesity and therefore can 

be used as food products. Optimal methods of 

processing coffee skins can increase the availability and 

quality of dietary fiber and antioxidants contained in 

coffee skins. Coffee skin has the potential as a raw 

material to produce functional food products that can 

prevent obesity. 

5. References 
Anjliany, M., Syafutri, M. I., & Widowati, T. W. (2022). 

Qualities of Arabica and Robusta Cascara 

Kombucha with Different Concentrations of 

Starter. Coffee Science, 17. 



Science Technology and Management Journal, Volume 4, No. 1, Tahun 2024 

20 
 

https://doi.org/10.25186/.v17i.2053 

Ariva, A. N., Widyasanti, A., & Nurjanah, S. (2020). 

Pengaruh Suhu Pengeringan Terhadap Mutu Teh 

Cascara dari Kulit Kopi Arabika (Coffea arabica). 

Jurnal Teknologi Dan Industri Pertanian 

Indonesia, 12(1). 

https://doi.org/10.17969/jtipi.v12i1.15744 

Ateş, G., & Elmacı, Y. (2018). Coffee Silverskin as Fat 

Replacer in Cake Formulations and Its Effect on 

Physical, Chemical and Sensory Attributes of 

Cakes. LWT, 90. 

https://doi.org/10.1016/j.lwt.2018.01.003 

Barajas, D. L. O., Prada, J. A. A., Fenollar, O., Ordóñez, 

Y. J. R., & Giner, S. T. (2020). Torrefaction of 

Coffee Husk Flour for The Development of 

Injection-Molded Green Composite Pieces of 

Polylactide with High Sustainability. Applied 

Sciences (Switzerland), 10(18). 

https://doi.org/10.3390/APP10186468 

Budiyanto, E., Yuono, L. D., & Farindra, A. (2019). 

Upaya Peningkatan Kualitas dan Kapasitas 

Produksi Mesin Pengupas Kulit Kopi Kering. 

Turbo : Jurnal Program Studi Teknik Mesin, 8(1). 

https://doi.org/10.24127/trb.v8i1.926 

Cangussu, L. B., Melo, J. C., Franca, A. S., & Oliveira, 

L. S. (2021). Chemical Characterization of Coffee 

Husks, A By-Product of Coffea Arabica 

Production. Foods, 10(12). 

https://doi.org/10.3390/foods10123125 

Cantele, C., Tedesco, M., Ghirardello, D., Zeppa, G., & 

Bertolino, M. (2022). Coffee Silverskin as A 

Functional Ingredient in Vegan Biscuits: 

Physicochemical and Sensory Properties and In 

Vitro Bioaccessibility of Bioactive Compounds. 

Foods, 11(5). 

https://doi.org/10.3390/foods11050717 

Dehond, A. I., Dehond, M. I., & Castillo, M. D. Del. 

(2020). Applications of Compounds from Coffee 

Processing By-Products. In Biomolecules (Vol. 

10, Issue 9). 

https://doi.org/10.3390/biom10091219 

Febrina, R. V., Nasution, R. S., & Arfi, F. (2020). 

Pengaruh Variasi Massa Ragi Saccharomyces 

cerevisiae dan Waktu Fermentasi terhadap Kadar 

Bioetanol Berbahan Dasar Limbah Kulit Kopi 

Arabika (Coffea arabica L.). Amina, 2(1). 

Febriyanto, F., Hanifa, N. I., & Muliasari, H. (2021). 

Penetapan Kadar Fenolik Total Ekstrak Kulit 

Buah Kopi Robusta (Coffea canephora L.) di 

Pulau Lombok. Lumbung Farmasi: Jurnal Ilmu 

Kefarmasian, 2(2). 

https://doi.org/10.31764/lf.v2i2.5489 

Handari, S. D., Rahmasari, M., & Adhela, Y. D. (2023). 

Hubungan Diabetes Melitus, Kolesterol dengan 

Skor Kalsium pada Pasien Hipertensi dengan 

Status Gizi Obesitas. Amerta Nutrition, 7(1), 7–

13. https://doi.org/10.20473/amnt.v7i1.2023.7-13 

Heeger, A., Cagnazzo, A. K., Cantergiani, E., & 

Andlauer, W. (2017). Bioactives of Coffee Cherry 

Pulp and Its Utilisation for Production of Cascara 

Beverage. Food Chemistry, 221. 

https://doi.org/10.1016/j.foodchem.2016.11.067 

Juwita, A. I., Mustafa, A., & Tamrin, R. (2017). Studi 

Pemanfaatan Kulit Kopi Arabika (Coffee arabica 

L.) sebagai Mikro Organisme Lokal (MOL). 

AGROINTEK, 11(1). 

https://doi.org/10.21107/agrointek.v11i1.2937 

Klingel, T., Kremer, J. I., Gottstein, V., Rezende, T. R. 

De, Schwarz, S., & Lachenmeier, D. W. (2020). A 

Review of Coffee By-Products Including Leaf, 

Flower, Cherry, Husk, Silver Skin, and Spent 

Grounds as Novel Foods within the European 

Union. In Foods (Vol. 9, Issue 5). 

https://doi.org/10.3390/foods9050665 

Kusumawardani, A. R., MacHbub, A. M., Prasetya, R. 

C., Fatimatuzzahro, N., & Ermawati, T. (2022). 

Antibacterial Activity of Robusta Coffee (Coffea 

robusta) Husk Extract Against Streptococcus 

mutans and Lactobacillus acidophilus: In Vitro 

Study. Journal of Orofacial Sciences, 14(2). 

https://doi.org/10.4103/jofs.jofs_157_22 

Lanywati, E., Windy Rizkaprilisa, Lusiwati, D.(2023). 
High Dietary Fiber and Antioxidant Cookies with 

Substituted Parchment and Silver Skin Coffee,  

6(2), 103-110. 

http://dx.doi.org/10.25139/fst.v6i2.6352  

Li, Z., Zhou, B., Zheng, T., Zhao, C., Gao, Y., Wu, W., 

Fan, Y., Wang, X., Qiu, M., & Fan, J. (2023). 

Structural Characteristics, Rheological Properties, 

and Antioxidant and Anti-Glycosylation 

Activities of Pectin Polysaccharides from Arabica 

Coffee Husks. Foods, 12(2). 

https://doi.org/10.3390/foods12020423 

Littardi, P., Rinaldi, M., Grimaldi, M., Cavazza, A., & 

Chiavaro, E. (2021). Effect of Addition of Green 

Coffee Parchment on Structural, Qualitative and 

Chemical Properties of Gluten-Free Bread. Foods, 

10(1). https://doi.org/10.3390/foods10010005 

Mangku, I. G. P., Suriati, L., Ardana, I. D. G. Y., & 

Putra, I. W. W. (2022). Pengembangan Metode 

Pengolahan untuk Meningkatkan Aroma, 

Citarasa, dan Penerimaan Sensoris Produk Kopi 

Arabika. LOGISTA - Jurnal Ilmiah Pengabdian 

Kepada Masyarakat, 6(1), 15. 

https://doi.org/10.25077/logista.6.1.15-19.2022 

Muzaifa, M., Abubakar, Y., Sulaiman, M. I., Rahmi, F., 

& Andini, R. (2022). Pengenalan Produk Inovasi 

Pengolahan Limbah Biji Kopi Melalui Proses 

Fermentasi Menjadi Minuman Kesehatan 

“Kombucha Cascara.” Jurnal Pengabdian 

Masyarakat Universitas Mulawarman, 1(2). 

Nalawati, A. N., & Wardhana, D. I. (2022). Pengaruh 

Suhu dan Waktu Penyimpanan terhadap Stabilitas 

Antosianin Ekstrak Kulit Kopi Robusta. Jurnal 

Pendidikan Teknologi Pertanian, 8(1). 

https://doi.org/10.26858/jptp.v8i1.22539 

Nur, A. A., Syamsianah, A., & Mufnaetty. (2017). 

Hubungan Pengetahuan Tentang Obesitas, 

Keragaman Konsumsi Makanan Sumber 

Karbohidrat dan Serat dengan Kejadian Obesitas 



Science Technology and Management Journal, Volume 4, No. 1, Tahun 2024 

21 
 

Siswa SMA Kesatrian 2 Semarang. Jurnal Ilmu 

Keolahragaan, 13(2). 

Nurhayati, Yuwanti, S., & Urbahillah, A. (2020). 

Karakteristik Fisikokimia Dan Sensori Kombucha 

Cascara (Kulit Kopi Ranum). Jurnal Teknologi 

Dan Industri Pangan, 31(1), 38–49. 

https://doi.org/10.6066/jtip.2020.31.1.38 

Raharjeng, S. H., Nuriannisa, F., Kardina, R. N., Putri, 

P. H., & Awwalya, E. S. (2023). Pendidikan Gizi 

dengan Metode Tutor Sebaya (Peer Teaching) 

Sebagai Upaya untuk Mengatasi Obesitas. 

Warmadewa Minesterium Medical Journal, 2(2). 

Rizkaprilisa, W., Martina Widhi Hapsari, Ratih 

Paramastuti, & Suci Apsari Pebrianti. (2023). 

Improvement of Bread Nutrition with The 

Addition of Coffee Silverskin as a Source Of 

Dietary Fiber And Antioxidants, 5(2), 166-176. 

https://doi.org/10.33512/fsj.v5i2.20216 

Rizkaprilisa, W., Martina Widhi Hapsari, Ratih 

Paramastuti, & Kresna Mulya Santosa. (2023). 

Production of high dietary fiber and antioxidant 

activity bread from coffee parchment skin flour, 

18:e182121. https://doi.org/10.25186/.v18i.2121 

Rosidah, U., Sugito, S., Yuliati, K., Abdiansyah, A., & 

Anggraini, F. (2021). Identifikasi Senyawa 

Fitokimia dan Aktivitas Antioksidan Minuman 

Fungsional Cascara dari Kulit Kopi dengan 

Fermentasi Terkendali. Sustainable Urban 

Farming Guna Meningkatkan Kesejahteraan 

Masyarakat Di Era Pandemi, 611–620. 

Saisa, & Syabriana, M. (2018). Produksi Bioetanol dari 

Limbah Kulit Kopi Menggunakan Enzim 

Zymomonas mobilis dan Saccharomyces 

cereviseae. Jurnal Serambi Engineering, 3(1). 

https://doi.org/10.32672/jse.v3i1.356 

Sanjaya, I. G. A. M. P., Sudita, I. D. N., Prakerti, N. L. 

A. D., & Santika, I. B. M. P. (2022). Edukasi 

Pengolahan Kulit Kopi pada Petani Kopi di Subak 

Abian Wanasari Kenjung Desa Catur. LOGISTA - 

Jurnal Ilmiah Pengabdian Kepada Masyarakat, 

6(1). https://doi.org/10.25077/logista.6.1.171-

175.2022 

Sholichah, E., Apriani, R., Desnilasari, D., Karim, M. 

A., & Hervelly, H. (2019). By-Product Kulit Kopi 

Arabika dan Robusta sebagai Sumber Polifenol 

untuk Antioksidan dan Antibakteri. Jurnal 

Industri Hasil Perkebunan, 14(2). 

https://doi.org/10.33104/jihp.v14i2.5195 

Silva, M. de O., Honfoga, J. N. B., Medeiros, L. L. De, 

Madruga, M. S., & Bezerra, T. K. A. (2021). 

Obtaining Bioactive Compounds from The Coffee 

Husk (Coffea arabica L.) Using Different 

Extraction Methods. Molecules, 26(1). 

https://doi.org/10.3390/MOLECULES26010046 

Suloi, A. N. F. (2019). Pemanfaatan Limbah Kulit Kopi 

sebagai Upaya Pemberdayaan Ibu - Ibu Rumah 

Tangga di Desa Latimojong, Kabupaten 

Enrekang. Agrokreatif: Jurnal Ilmiah Pengabdian 

Kepada Masyarakat, 5(3). 

https://doi.org/10.29244/agrokreatif.5.3.246-250 

Thamrin, M., Ardilla, D., & Ketaren, B. R. (2022). 

Inovasi Minuman Probiotik Berbasis Limbah 

Kulit Kopi. JMM (Jurnal Masyarakat Mandiri), 

6(6). https://doi.org/10.31764/jmm.v6i6.10733 

Wilanda, S., Yessirita, N., & Budaraga, I. K. (2021). 

Kajian Mutu dan Aktivitas Antioksidan Teh Kulit 

Kopi (Coffea canephora) dengan Penambahan 

Daun Mint (Mentha piperita L). Jurnal Research 

Ilmu Pertanian, 1(1). 

Yulistianingsih, A., & Firdaus, A. N. T. (2023). 

Hubungan Asupan Antioksidan dengan Kejadian 

Sindrom Metabolik Remaja Obesitas Masa 

Adaptasi Kebiasaan Baru. Jurnal Ners, 7(1). 

https://doi.org/10.31004/jn.v7i1.13227 

Zuhra, N. H., Hasni, D., & Muzaifa, M. (2018). 

Pengolahan Pulp Kopi menjadi Minuman Sari 

Buah dengan Penambahan Buah Terong Belanda 

dan Konsentrasi Gula yang Berbeda. Jurnal 

Teknologi Pertanian Andalas, 22(2). 

https://doi.org/10.25077/jtpa.22.2.157-164.2018 

 
  


