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INTRODUCTION

The coffee processing industry produces high quantities of by-products
every year, causing enormous economic and environmental problems
when they are discarded to rivers.




INTRODUCTION

Coffee pulp is one of the by-products generated during coffee procesing.
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This work aims to explore the chemical composition and functional
properties of coffee pulp and validate its safety for use as a novel food
ingredient.



RESULTS

Coffee pulp contained a high amount of dietary fiber and presented a
significant amount of total phenolic compounds. The antioxidant capacity of
the coffee pulp was remarkably high.

Physicochemical and techno-functional properties of coffee pulp were
adequate.

Coffee pulp was able to adsorb glucose and delay its diffusion, and to inhibit
the activity of a-amylase, delaying the digestibility of starch.




RESULTS

Cholesterol and bile salts were able to bind to the coffee pulp, preventing
its absorption, and pancreatic lipase was inhibited by coffee pulp.
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Figure 1. Effect of cellulose, pectin, and coffee pulp flour on cholesterol absorption capacity (%)
atpH2.0 and pH 7.0 (A), bile salts absorption capacity (%) after 1, 2, and 3 h of incubation (B),

and pancreatic lipase activity (%) (C).



CONCLUSIONS

» Coffee pulp proved to be a source of insoluble dietary fiber.

» The physicochemical and techno-functional properties of the coffee pulp were
adequate for food production.

» Coffee pulp contained many phenolic compounds with in vitro antioxidant
capacity.

» The hypoglycemic effects associated with dietary fiber of coffee pulp may
lead to a reduction in postprandial plasma glucose.

» Coffee pulp showed hypolipidemic effects through several mechanisms.

» The intake of acute and sub-chronic doses of coffee pulp showed no toxicity,
abnormal behavior or mortality in mice.

» The coffee pulp could be validated as a new antioxidant dietary fiber, with
hypoglycemic and hypoglycemic effects and good physicochemical and
techno-functional properties, which would allow its incorporation into foods
with potential health benefits.
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