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Abstract
Brazilian arabica coffee is classified for trading according to the quality of the beverage
obtained after roasting and brewing. In the present study, Brazilian green and roasted
coffee beans were investigated for possible correlations between cup quality and the
levels of sucrose, caffeine, trigonelline and chlorogenic acids, determined by HPLC
analysis. T rigonelline and 3,4-dicaffeoylquinic acid levels in green and roasted coffee
correlated strongly with high quality. T o a lesser extent, caffeine levels were also
associated with good quality. On the other hand, the amount of defective beans, the
levels of caffeoylquinic acids (predominantly 5-caffeoyilquinic acid), feruloylquinic acids,

and their oxidation products were associated with poor cup quality and with the Rio-offflavor. T he fact that similar correlations between cup quality and chemical attributes were
observed in green and light roasted samples â€“ the latter used for coffee cup
classification â€“ indicates that chemical analysis of green beans may be used as an
additional tool for coffee quality evaluation.
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