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Effect of coffee cherries depulping and demucilaging by Pectinase enzyme on
drying time and Robusta coffee bean quality
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Abstract

The process for reducing moisture content of Robusta coffee bean is the main factor affecting quality of
coffee bean. The depulping of coffee cherries and demucilaging by pectinase at the concentration of 42.5 U/1 kg
of depulped coffee beans demonstrated that these processes can obviously decrease the drying time of coffee
beans conducted at 50 °C. The results indicated that the drying time of the treatment of depulped and
demucilaged coffee beans was the 22-44% and 63-73% less than the treatment of depulped coffee beans and the
treatment of whole cherries (non-depulped and non-demucilaged), respectively. Moreover, the coffee beans
obtained from the ripe cherries (100%) with 4 hrs demucilaged and the coffee beans obtained from the unripe
cherries less than 25% with 6 hrs demucilaged treatments gave a very low amount of defective beans and also
showed a good cup quality of coffee.
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Figure 1 Preparation of coffee cherries.
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Figure 2 Drying curves of different proportion of depluped coffee beans which demucilaging were 0, 2, 4 and
6 h in hot air dryer at 50°C
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Table 1 Defective beans content and cup quality

Coffee bean sample Defective beans content (%w/iw) Cup quality

Proportion of maturation  Demucilaging time Black bean Broken bean Brown bean

(by weight) (h)
100 % ripe 0 0.64 1.55 0 Fermented taste
2 0.47 1.38 0 Fermented taste
4 0.51 1.26 0 Good
6 0.55 1.44 0 Fermented taste
75% ripe + 0 1.74 1.25 0 Fermented taste
25% unripe 2 1.82 0.58 0 Fermented taste
4 1.78 0.65 0 Fermented taste
6 1.67 0.50 0 Good
50% ripe + 0 3.15 0.28 0 Fermented taste
50% unripe 2 296 0.18 0 Fermented taste
4 3.03 0.26 0 slightly acid
6 317 0.10 0 Fermented, Woody
Strip harvesting cherries 0 270 0.48 0 Fermented taste
(control) 2 276 0.28 0 Fermented taste
4 2.82 0.33 0 Fermented taste
6 268 0.36 0 Fermented taste
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Figure 3 Chemical attributes of cottee beans tfrom depluped cottee beans which demucilaging were 0, 2, 4
and 6 h.
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