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A1519% 1 psAUszneumaaiizoanunly green bean WAANUWYIAT LALNWWNVINIUNTEUIUNISTIUANAISTY

= 1 ¥ dy
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Component Contents in green beans | Contents in roasted Contents per cup/
(% or mg/g of beans (% or mg/g of :
dry matter) dry matter) SIS (el
1. Carbohydrate 0-65%" 38-42%' -
Monosaccharides 1-2%" N/A" i
(e.g. fructose, glucose,
galactose, arabinose, traces)
Oligosaccharides 4.0-8.0%" None" B
(e.g. sucrose, raffinose,
stachyose)
Polysaccharides 49.8-54.4%" 38-42%" )
(e.g. mannose,
arabinose, glucose)
2. Nitrogen (N) containing
compounds
Proteins 10-11%" 7.5-10%"" -
Proteins 1.2-2.2%" 1.3-2.4% Caffeinated coffees:
13.85-4.29 mg/g" 14.74-9.44 mg/g’ Espresso:
51-330mMg/28-50 m(***"
Brew:

Trigonelline 0.6-1.0%f

102-200 mg/220 ml®
Decaffeinated coffee:
17.7 mg/240 m("

0.2-0.9 mg/¢’ 40-110 mg/serving'

Y



Component

(% or mg/g of
dry matter)

Contents in green beans

Contents in roasted
beans (% or mg/g of
dry matter)

Contents per cup/
serving (mg/mUl)

3. Lipids 10-16%'

Diterpenes

Cafestol 0.045-0.19 mg/g"

Kahweol 0.04-0.090 mg/g"

4. Chlorogenic acids 0.8-11.99%"°

5. Melanoidins 4.2-4.4%"

Na
K

Mg
Mn

11-17%'

Arabica beans
=0.3-0.7%"°
Rubusta beans

= ~0.1-0.3%"
Arabica beans
=0.1-0.3%"
Rubusta beans
=<0.01%" 0.16-3.12
mg/120 mlg,

Commercial ground
roasted coffee:
0.003-0.035/gm"

4.5-4.7%"

Espresso:
0.16-2.32 mg/120 m(®

Filtered coffee:
0.02 mg/150 m!*

Espresso:

0.09-0.18 mg/50 m!"
Filtered coffee:
0.02 mg/150 m!*

Espresso:

96-111 mg/30 ml®
Filtered coffee:
143-247 mg/130 ml®

25.9-289.4 mg/100 ml
3716.6-6149.6 mg/100 ml
306.9-506.8 mg/100 ml
0.99-3.99 mg/100 ml

NUELAR):

* Caprioli et al. (2014).

° Crozier et al., 2012).

¢ Farah & Duarte, 2015).

¢ Godos et al., 2014).

¢ Heckman, Weil, and Gonzalez de Mejia (2010).
" Ludwig et al. (2014).

¢ Maeztu et al. (2001).

" McCusker, Goldberger, and Cone (2003).

"Naidoo et al. (2011).
T Oliveira et al. (2012).
“ Poisson et al. (2017).

' Santos and Lima (2016).
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