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SUMMARY

Instituto Agronomico (IAC) Coffee Germplasm collection is composed of 16 species of
Coffea and 2 of Psilanthus genera available for breeding programs. Highly productive
varieties currently cultivated in Brazil and in other coffee producer countries have been
originated from this germplasm collection. In order to explore the potential of utilization of
the available material in future genetic improvement programs, forty four C. arabica
accessions were analyzed for soluble solids, reducing sugars, total reducing sugars,
trigonelline, total chlorogenic acids and caffeine. Chemical diversity was confirmed in all
these grain components. Ethiopian and Yemen introductions enriched the possibilities of
breeding focusing cup quality and nutraceutical characteristics. Some of these gene types are
very different of genetic improved cultivars and varieties currently available. Although typical
total reducing sugar concentration in Arabica is around 7% according the methodology
employed, an Ethiopian accession exhibited concentration as high as 9.43%. Also,
trigonelline, total chlorogenic acids and caffeine were characteristically high in accessions
from Ethiopia.





