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SUMMARY

2-Furfurylthiol (I), 2-ethyl-3,5-dimethylpyrazine (II), 2,3-diethyl-5-methylpyrazine (III) and
2-methylisoborneol (IV) were quantified in coffee samples by stable isotope dilution assays.
Samples of a freshly roasted Robusta coffee contained (mg/kg) 2.0 (I), 0.82 (II) and 0.23 (III).
In a sample of Arabica coffee containing 1.7 mg/kg (I) the levels of (II) and (III) were about
half as high as in the Robusta coffee. The concentration of (I) decreased during storage of
ground coffee at room temperature. Approximately 90 percent of (I) and 65 percent of (II)
and (III) in the powders were extracted by the preparation of a coffee brew. Two samples of
green Arabicas (420 and 80 ng/kg) were lower in IV than two Robustas (1280 and 740

ng/kg).



