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Introduction Methodology

* Coffee processing produces various by-products including

coffee husk (CH) (Fig. 1). Plant Preparation Preharvest Parameter Postharvest Parameter

* Reutilization of CH is valuable — rich bioactive components [1]. e P - . .

* Objective: investigate the potential of CH as a supplement for 25 davs SH NS, Sl Clame et Weight, firmness, leaf
. . . 0 - v number of leaves — recorded chlorophyll, TSS, antioxidant
incorporated into commercial NPK fertilizer for optimizing Fertilizer applied weekly at 5 days interval activity, heavy metal content

growth and postharvest quality of water spinach.

, Results and Discussion

Fig. 1 Coffee husk

40 a a * 50% NPK + 50% CH improved pre-harvest measures and
" antioxidant value of water spinach (p<0.05).
H * Plant weight, firmness, TSS, chlorophyll — similar to 100% NPK.
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Nitrogen in CH- essential for high yield and growth
improvement [2].

100% CH - lower quality of the plant (p<0.05)- possibly

Day NPK100% 50%NPK+ 20%NPK+  100%CH stunted by the phytocompounds such as chlorogenic acid [3].
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Conclusion

CH can be utilized in controlled ratio to promote growth of
water spinach, with 50% NPK + 50% CH as the best tested ratio.
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