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Oil Extraction from Coffee Grounds

By Miss Siriyakorn Wanchai

Miss Apiruedee Upapong

ABSTRACT

The objective of this project was to study the factors affecting the amount of
coffee oil extracted from coffee grounds, namely extraction time and types of solvents.
The solid-liquid extraction method was used in this work, and the extraction was
performed at 1, 2, 3, 4, and 5 hours with ethanol using the Soxhlet extraction apparatus.
After that, the optimum conditions were applied for hexane extraction. In addition, the
obtained coffee oil was analyzed including pH, density, and viscosity, respectively. The
extraction time and solvents had a significant effect on the amount of coffee oil. The
extracted coffee oil yield was 23.29%wt when extracting with ethanol as a solvent for 2
hours. The physicochemical properties of coffee oil were 4.65 of pH, 0.9066 g/cm? of
density, and 0.134 Pa.s of viscosity, respectively. From the preliminary economic analysis,
it showed that coffee qil from coffee grounds may be a way to increase the value of

coffee grounds up to 15 times.



