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SUMMARY

The headspace volatiles collected from freshly brewed coffee were analyzed by gas
chromatography and gas chromatography/mass spectrometry. Column chromatographic
fractions of the volatiles were tested for antioxidative activity. The fraction containing
1-methylpyrrole (a common roasted coffee volatile) was found to inhibit the oxidation of pentyl
and hexyl aldehydes to the corresponding acids. Volatiles, such as 1,2-dialkylated pyrroles,
along with other constituents are responsible for the antioxidative effect of roasted coffee
extracts. This effect can be used to increase the shelf life of foods.

RESUMEN

Compuestos aromaticos del café, aislados a partir de extracciones “headspace”, se analizaron
por cromatografia de gases y por espectrometria de masas. La técnica de cromatografia de
columna se implemento para fraccionar los volatiles del café tostado. La fraccion que contenia
l-metilpirrol (compuesto aromatico, tipico del café tostado) inhibié la oxidacion de pentanal y
hexanal a los correspondientes acidos carboxilicos. Compuestos volatiles como los
1,2-dialquilpirroles, en conjunciéon con otros constituyentes, son los responsables del efecto
antioxidativo del café. Este resultado podria ser usado para incrementar el tiempo de
almacenaje de productos alimenticios.



