
 
Effects of Steam Treatment on Diterpenes 

 
K. SPEER, A. KURT 

 
Institute of Food Chemistry, Technical University Dresden, Germany 

 
 
SUMMARY 
 
Steaming of green coffee beans affected the diterpene fraction of green coffees and of roasted 
coffees. The concentrations of total kahweol and total cafestol were only slightly influenced 
by steaming, whereas the concentrations of free cafestol and free kahweol decreased 
significantly when the degree of treatment increased. This phenomenon could be observed in 
green coffees as well as in roasted coffees. In addition to the diterpenes kahweol and cafestol 
the dehydration products dehydrokahweol and dehydrocafestol were analysed in roasted 
coffees. These degradation products, however, could not be detected even in the very 
intensively steamed green coffees (120 minutes at 2 bars). In roasted coffees the 
concentrations of dehydrokahweol and dehydrocafestol decreased with the time of treatment, 
but grew with increasing degree of roasting. In the coffees, which were steamed for 120 
minutes at 2 bars the concentration of free kahweol, was below the detection limit (< 0.01 
mg/g lipid). 
 


