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SUMMARY

The present study aimed at an evaluation of ochratoxin A (OTA) degradation during coffee
roasting. Two roasting levels were evaluated, based on the average final temperature of the
coffee bed: mild roast (190 °C) and dark roast (210 °C). OTA contamination of each coffee lot
was based on average results from three sub-samples, varying from 7.5 to 20.3 pg/kg coffee.
Results obtained for the roasted sub-samples showed average OTA degradations of 63% and
82% for mild and dark roasts, respectively. Data variability found in the roasted coffee data
was compatible with the determinations for green coffee. The obtained results showed that
roasting reduces OTA levels in coffee. However, such reduction was found to be quite
heterogeneous.





