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SUMMARY 
 
The effect of roasting coffee beans (from green beans to light, medium, and dark roasts) on 
Zn(II)-chelating compounds formed was investigated. 
  
In the progress from green beans to dark roasted beans, the relative Zn(II)-chelating activity 
reached a maximum in the medium roasted beans. Instant coffee showed a level similar to that 
of the green coffee beans. A chymotrypsin treatment of the green beans markedly reduced the 
Zn(II)-chelating activity. This suggests that proteinaceous compounds were involved with 
zinc-chelation in the green coffee beans, and that roasting degraded these active proteinacious 
compounds in the roasted beans to produce other zinc-chelating compounds. 
 


