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SUMMARY 
 
Recently a diterpene was described that was assumed to be 16-O-methylkahweol. This 
diterpene was now identified clearly as the 16-O-derivative of kahweol by means of GC and 
LC analysis with mass spectrometric detection and by its UV spectrum. 16-O-methylkahweol 
could be analysed both in various green and roasted Robusta coffees, and furthermore in 
leaves, but not in beans of different Arabica coffee species. 
 


