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SUMMARY 
 
Variation of sugars in three different quality classes of grade AB wet processed raw arabica 
coffee (Classes 4, 5, and 7) were investigated by HPLC method. Several sugars were 
separated among which three were identified. These were fructose, glucose and sucrose. The 
level of sucrose decreased with declining quality of the coffee. Conversely, fructose and 
glucose levels increased as the coffee quality declined. 
 


