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SUMMARY 
 
The potent odorants of roasted Arabica (Coffea arabica) and Robusta coffees (Coffea 
canephora, var. robusta) were screened by aroma extract dilution analysis and then quantified 
in powders and brews by stable isotope dilution assays. An aqueous solution of the odorants 
at the same concentration levels, which had been found in the brew of Robusta coffee, were 
judged to meet very well the overall odor of the brew. 
 
 


