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SUMMARY

Caffeine is one of the compounds the inspiring effect of coffee is correlated to and for which
coffee besides its aroma is highly appreciated (Spiller, 1998). Depending on cup size, mode of
preparation and variety the average cup of coffee contains about 80 mg of caffeine, but its
variability is high in different breads of coffee beans (Baumann et al., 1998). Various methods
like bio-sensing, capillary electrophoresis, (near) infrared und ultraviolet spectroscopy are
used for quantification. Here we like to give results on the variation of caffeine content in
single green beans of commercial lots of Santos coffee by LC-DAD and LC-MS/MS
comparing natural variability and method proficiency (Kolb and Hippich, 2005) using stable
isotope dilution analysis (SIDA) to correct for extraction errors in small quantity of single
bean material.





