S1897UN15I8

1399

aaa a

gMBNIsAIMUEBNTATULAL NS ASE10NT T UYR AN
yaan NN wnluems
(Antioxidant Activity and Inhibition of Lipid Oxidation

of Spent Coffee Grounds in Food)

1ng

HYIeMans19138 AT.ATY AugiTnd

SOFANENI19158 ARNU USAn

N15398ATIULATUNUEANYUNITILIYINTT
Uszanl 2560

UNINY1FEFLUNYFITUITINY



DRIEHN VisNIsFueRNTatukarnsEudiseneendinturesdinvesninniknluens
Yor39y AYILAERS19758 A5.ATTY AugTsa
399ANENINTE ARLY UM

Vuduasa 2563

UNANED

NUITtITagUIzaAiie 1) AnvIgNENITAIURoNTLATUYRININAILN 2) ANYINATE

9

£ v

gumninariinsuusUsiegminsinueendindu 3) seyrlnansfiddyiieengrsmsdueendiadu
Tun1nnul 4) Anvigrdnisueendndulumad war 5 Anvwavesnisldnnniunsenisduds
nsiinufiseeendntuvesdiinlueis

NUITENUIN 1) ﬂ’mmLLWﬁqm‘émiéfmaaﬂ%m%’uLLazmmmmmmiéhuaaﬂ%t,mﬁffuﬁ?u
Juegfuisnisata lnsnsadadesamadunnnunsoasadindo 1 : 50 ¢/ml lwehiiaaaisa 180
seusou# gungll 35 esmwaidea Wuian 12 $alus 1Wuaneiifiuszansamlunisada
asUsznaufluoadniiiquinisiiueendindu (p<0.05) ansafnainninnunyniaegaiildiindu
Us1eannlessu aisavalsieviuealudy 70% uazarsavaisiumueaidudy 70% Wudvhazans
wugninisiueendiaty Tnsasadailianaisazaisionueanaziumueaiidiganitegied
tudfy (p<0.05) 2) ansusznevfiueadndiatnlduazgninisduesnfinduresarsataninniu
shetevuearunsTinudeuseevanieu d du uaylulasvwudimnitdednuauidnies
(p<0.05) 114611mzﬁﬁaaéwﬁmumﬂﬁmm%’auéﬁwﬁaﬁumﬁuqmazamw pH 4.0 WUAIaNAIDY1S
fedAny (p<0.05) 3) @15n51 monocaffeoylquinic acid (3-CQA, 4-CQA wag 5-CQA) ﬁizqﬁjﬁ@
LazUTUIUAI85 HPLC-MS/MS luansdfguesasainainninniunndiegis (afndothndu
Usirannlooou asazaiglenuea Lagasazalolumiuea) 4) asaiaiiniunisouanieunazmile
dausatugeiinauntesmnumdufivveawaduzisediu (Hepc2) gninilonilsneaiududiv
(cytotoxicity) #78 H,0, LﬁaLU%EJUL%UFTU&]’Q@EJNMU@N way 5) mMsldnnniuruauiefianuud
4% uay 8% laifinaviduduarduaiunmainujisenoondinturesdialudniilowisuiisuty

£y 1 Y 1 a a a 6 1 . .
Mog1amIUALLaiIRg AN BHA Tnensiainsneiian acid value wag peroxide value

ANEIARY : NINNLI UISNIIIUERNTATY N15TEYTiing s Usueendntuvesdiin



Title: Antioxidant Activity and Inhibition of Lipid Oxidation of Spent Coffee
Grounds in Food

Researchers: Assistant Professor Dr. Sornchai Sinsuwan
Associate Professor Sasimon Preeda

Year: 2020

Abstract
The objectives of this study were to 1) study antioxidant activity of spent coffee ground
(SCG); 2) study the effect of temperature and cooking processes on antioxidant activity; 3)
identify phenolic compounds extracted from SCG; 4) study cellular antioxidant activity and 5)
study the effect of addition of SCG on the lipid inhibition in food.
The results showed that 1) SCG possessed antioxidant activity, and its antioxidant

capacity depended on the extraction method. The extraction with 1 : 50 ¢/ml of SCG : solvent

ratio, 180 rpm at 35°C for 12 h demonstrated to be an efficient condition to recover
antioxidant phenolic compounds (p<0.05). All the extracts using deionized water, 70%
ethanol, and 70% methanol as solvents showed antioxidant activity, but those obtained with
the ethanol and methanol extractions had significantly higher values (p<0.05); 2) Extractable
phenolic compounds and antioxidant activity of ethanoic extracts heated with hot air oven,
steaming, boiling and microwave were slightly lower than those of untreated sample (p<0.05),
while those treated with autoclave and pH 4.0 were significantly decreased (p<0.05); 3)
Monocaffeoylquinic acid (3-CQA, 4-CQA and 5-CQA) identified and quantified by HPLC-MS/MS
was the major compound in all samples (deionized water, ethanol and methanol extractions);
4) Hot air dried and autoclaved extracts showed cytoprotective effects against H,O,-induced
cytotoxicity of HepG2 cells, as compared to unheated one and 5) Adding SCG at 4% and 8%
neither inhibited nor promoted the lipid oxidation in cookies as compared to the sample

without SCG (control) or with BHA when monitored by acid and peroxide values.
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