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Contents pH TOtﬁLgas’ CHs, mL ﬁg}gﬁ’

Control 6.62° 114.00° 3.68% 32,15

10 6.66™ 109.00™° 4.50° 30.98°

G 20 6.64" 103.00" 3.87%¢ 36.42¢

30 6.66™ 101.67° 3.58%¢ 26.74%

10 6.64™ 112.33° 4.34® 29.25%4

C 20 6.65™ 108.33™° 4,09 31.23"

30 6.66™ 112.00° 3.22¢ 31.31%™

10 6.68™ 102.00™ 3.24% 35.33

PG | 20 6.66™ 109.33* 3.500 30.57™

30 6.66™ 109.33® 2.90¢ 33.36™

SEM 0.003 0.983 0.114 0.585

p-value <0.05 <0.05 <0.05 <0.05
C, polyphenl from spent coffee ground, G, pholyphenol from green
tea by-product, CG, coffee + green tea, SEM, standard error of

means, NH3-N, ammonia-nitrogen
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Total A/P Acetat | Propio | Butyr | Valera
Contents VFA, . e, nate, ate, te,

mM ratio mM mM mM mM

Control 98.06° | 2.71° | 56.68" | 20.92* | 13.79* | 6.67°

10 | 99.26° | 2.72° 5587" | 20.55" | 14.96" | 7.88"

G | 20| 7979° | 293 | 4822 | 16.44° | 10.54% | 4.59°

30 | 7931° | 291° | 47.60° | 1637 | 10.69° | 4.66°

10 | 92.70° | 2.79° | 372%™ | 1928" | 13.33° | 637

C | 20| 9540° | 2.70° | 5351™ | 19.82° | 1441™ | 7.66™

30 | 9430° | 2.72* | 5336™ | 19.59° | 13.98™ | 7.37°

10 | 82.02° | 293 | 4931™ | 16.82° | 11.05% | 4.83°

PG | 20 | 98.00° | 2.79° | 5501 | 19.77* | 14.53® | 8.69°

30 | 93.90° | 2.79° | 2™ | 18.97° | 13.86™ | 823

SEM 1.588 | 0.017 | 0.738 | 0.351 0.31 0.276

p-value <0.05 | <0.05 | 0.019 | <0.05 | <0.05 | <0.05

C, polyphenl from spent coffee ground, G, pholyphenol from green tea
by-product, CG, coffee + green tea, SEM, standard error of means
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