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SUMMARY 
 
3 Arabica and 4 Robusta coffees of different origin, steam treated under various conditions 
and untreated, raw and roasted to different degrees, were analysed for their free and protein 
bound amino acid content. It can be stated that the steam pretreatment of coffee has a 
considerable effect upon its amino acid content. Free amino acids degrade significantly, more 
in Arabicas and less in Robustas, during the treatment, this being related to duration and 
pressure of the treatment. The same applies to the protein bound amino acids, but this 
decrease is independent of the pressure of the treatment. After the roasting process, Arabicas 
show significantly more protein bound amino acids in the pretreated than in the untreated 
coffee. In Robustas, there is no such difference. Free amino acids were not detectable in the 
roasted coffees. 
 
 


