Is the GC Analysis of Cafestol and Kahweol a Problem?
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SUMMARY

When they analyzed the coffee diterpenes in the unsaponifiable matter using GC/MS,
Guerrero et al. identified a number of different cafestol and kahweol derivatives in green
Arabica and Robusta coffee beans. Aside from cafestol, kahweol, 16-0-methylcafestol and 16-
0-methylkahweol they described the degradation products of cafestol and kahweol as e.g.
dehydrocafestol and dehydrokahweol, previously known as components of roasted coffee,
exclusively. Our investigations with a cafestol and kahweol standard solution demonstrated
that using the GC-analysis without silylation, decomposition products of these diterpenes
could be determined as well. However, after silylation of the diterpenes such products were
not detectable, leading to the supposition that the GC conditions applied by Guerrero et al.
may not be suitable for analyzing the heat-labile diterpenes cafestol and kahweol.





