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RESUMEN
El objeto de estudio del presente trabajo de investigacion fueron los residuos
solidos generados en el beneficio seco y humedo del café (Coffea arabica L.)
variedad Catimor de La Convencion- Cusco, determinando su caracterizacion
quimica y capacidad antioxidante. Se usaron analisis fitoquimicos, proximales y
espectrofotométricos, el contenido de fenoles totales se cuantificd por el método
espectrofotométrico Folin-Ciocalteu (Método de Swain y Hillis) y para evaluar la
capacidad antioxidante se us6 el método del DPPH. Se encontré que, la pulpa
congelada tiene mayor porcentaje de humedad (80.28%) y cenizas (7.6%); la
pulpa secada mayor cantidad de proteinas (9.63%), de grasas (2.2%) ,hidratos de
carbono (58.03%) y cafeina (0.44%); y el pergamino contiene el mayor porcentaje
de fibra con 61.08%. En la cuantificacion de fenoles totales se encontré que la
pulpa secada en el beneficio himedo posee la mayor cantidad de estos (1167,22
mgAG/100g muestra), también la mayor capacidad antioxidante equivalente de
Trolox (TEAC) por gramo de extracto de muestra (231.78 pmol ET/g extracto) y
con un IC50 de 74.27 ng/mL. Se concluyd que el contenido de fenoles totales es
mayor en las pulpas secadas (a su vez superior en el beneficio himedo que seco)
que en la pulpa congelada y pergamino. Y los residuos solidos en el beneficio
himedo tienen mayor capacidad antioxidante que los residuos del beneficio seco.
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ABSTRACT

The object of study of this research work was the solid waste generated in the dry
and wet processing of coffee (Coffea arabica L.) variety Catimor from La
Convencion-Cusco, determining its chemical characterization and antioxidant
capacity. Phytochemical, proximal and spectrophotometric analyzes were used,
the total phenolic content was quantified by the Folin-Ciocalteu
spectrophotometric method (Swain and Hillis Method) and the DPPH method was
used to evaluate the antioxidant capacity. It was found that frozen pulp has a
higher percentage of humidity (80.28%) and ash (7.6%); the dried pulp contains
the greatest number of proteins (9.63%), fats (2.2%), carbohydrates (58.03%) and
caffeine (0.44%); and parchment contains the highest percentage of fiber with
61.08%. In the quantification of total phenols, it was found that the pulp dried in
the wet mill has the highest amount of these (1167.22 mgAG/100g sample), also
the highest Trolox equivalent antioxidant capacity (TEAC) per gram of sample
extract (231.78 umol ET/g extract) and with an IC50 of 74.27 ug/mL. It was
concluded that the content of total phenols is higher in the dried pulps (in turn
higher in the wet mill than in the dry mill) than in the frozen pulp and parchment.
And the solid waste in the wet mill has greater antioxidant capacity than the waste
from the dry mill.
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