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SUMMARY

The isomerization and degradation kinetics of chlorogenic acids (CGA) and the formation and
degradation kinetics of chlorogenic acid lactones (CGL) during coffee roasting were studied
in Brazilian C. arabica and C. canephora coffee samples. Caffeoylquinic and feruloylquinic
acids showed a similar kinetic behavior, with isomerization in early stages of roasting,
followed by degradation and formation of lactones. Degradation of dicaffeoylquinic acids was
observed, with concomitant formation of caffeoylquinic acids and lactones.
Caffeoylferuloylquinic acids isomers showed similar degradation kinetics, with the exception
of one isomer that was formed during coffee roasting. Maximum CGL values in both
C. arabica and C. canephora species were observed in light medium roast, ~15 and ~13%
weight loss, respectively.





