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Introduction:

Coffea arabica leaves are known for their rich phytochemical composition and high bioactive potential [1,2]. For over 200 years,
infusions made from these leaves have been consumed as therapeutic beverages in many regions. Recently, coffee leaves have
emerged as a promising alternative substrate for fermented drinks. One of the oldest examples of such beverages is kombucha,
produced using a symbiotic culture of bacteria and yeast (SCOBY).
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Table2. Chemical profile of the intestinal sample inESI negative mode.

Tablel. Quantification in extract (mg/g).

“+” indicates the concentration of the compound in each extract. IF: intestinal fraction.
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« As results, it was identified that the IF of extract showed
more mangiferin compound than the IF of tea. Nonetheless,
rutin and quercetin di-glucoside was identified just in IF of
tea sample.

« Significant NF-kB inhibition in leaf tea, IF of leaf tea and leaf

e extract;
T ] A « Significant decrease in TNF-a release in the leaf tea, IF of leaf
I EEINEEl LEE(Rehet) LEECono tea and leaf extract;

|E| TNF-o Leaf Tea TNF-a IF Leaf Tea EI TMF-w Leaf Extract Ew.g,mmfgm « 7 days of fermentation on yielded the best results (vinegar-
like beverages was obtained after prolonged fermenta on),
opmum temperature between 28-30 C and pH value during
kombucha fermentation on was around 4.0. Chlorogenic
acids, mangiferin and rutin had slight average decrease of
~10% and caffeine content decrease. Gallic acid high
increase during fermentation.
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Fig 1. Activation of NF-kB (A-D), release of TNF-a (E-H). Results are expressed as mean (n = 3), with bars indicating the standard
deviation. Different letters indicate statistical difference (p < 0.05), determined by the one-way ANOVA and Tukey test.
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