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ABSTRACT

Spent coffee grounds (SCGs) are a waste product from coffee
production, but since they still contain nutrients and important compounds that
can be used as ingredients in food. Therefore, a study was conducted to explore
using spent coffee grounds as a supplemented ingredient in making butter
cookies. According to the findings, the panelists noted that butter cookies made
with dried spent coffee grounds had a darker color, were crumblier compared
to those made with fresh coffee grounds, and had a weaker coffee aroma.
Sensory tests showed that the panelists preferred butter cookies made with
fresh spent coffee grounds over those made with dried spent coffee grounds.
The appearance, color, aroma, taste, and texture of the cookies did not show
significant statistical differences (p > 0.05). Therefore, they were selected for
further study to determine the optimal amount to be used in butter cookies at
levels of 0%, 3%, 5%, and 7% of the total ingredient weight. The study found
that the amount of coffee grounds added affected the quality of the cookies
(p<0.05). As the amount of coffee grounds increased, the L*, a*, and b* values
decreased significantly (p<0.05). The fracturability value of cookies also tended
to be higher with more coffee grounds added. Sensory tests showed that
panelists preferred the butter cookies with added coffee grounds over those
without. The cookies that contained 7% of coffee grounds received the highest
preference (p<0.05). These cookies had reduced energy and fat content but
increased protein and dietary fiber content, with a caffeine content of 0.02%
compared to cookies without added coffee grounds. Consumers accepted the

coffee ground-enriched butter cookies at a rate of 100 %.

Keywords: development of food, butter cookies, spent coffee grounds
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