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Effect of commercial enzyme treatment on the phenolics

and antioxidant activities of spent coffee grounds

Su-Chen Ho, Kai-Cyun Peng, Min-Sheng Su”

Department of Food Science, Yuanpei University of Medical Technology

ABSTRACT

The application of enzymatic hydrolysis could increase polyphenolic monomers and oligomers
content of plant extracts. The bioactivities and antioxidant activities of the enzyme treated plant
extracts could be increased because of more extractable polyphenolics content. In addition, enzyme
could convert an active compound to a compound with stronger activity. Polyphenolics have been
found that these compounds have bioactivities and antioxidant activities and have been applied to many
products. Spent coffee ground is the waste of food processing. Spent coffee grounds contain
polyphenolics, lipids, and lignocelluloses. In addition to biodiesel, polyphenolics of spent coffee
ground could be used to develop value-added products. This project investigated the effect of the
commercial enzyme viscozyme® L on the extractable phenolic content and antioxidant activities of
spent coffee ground extracts. The results indicate that the treatment with 5% viscozyme® L (pH 4.5) at
50°C for 24 hours produced a three-fold increase in the extractable phenolic content of spent coffee
ground extract. For antioxidant activies, the DPPH scavenging ability, FRAP, and Fe ** chelating

ability were all increased.

Keywords: spent coffee grounds; enzyme, polyphenol; antioxidant activity
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