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uwasfiun: Farah, A. (Ed.). (2019). Coffee: Produc-
tion, quality and chemistry. Royal society of chemistry.
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wwasdian: Farah, A. (Ed.). (2019). Coffee: Produc-
tion, quality and chemistry. Royal society of chemistry.

hf

® Farah, A. (Ed.). (2019). Coffee: Production, quality and chemistry.

Royal society of chemistry.

® Melke, A, & Ittana, F. (2015). Nutritional requirement and man-
agement of Arabica coffee (Coffea arabica L.) in Ethiopia:
National and global perspectives. Journal of Experimental

Agriculture International, 400-418.

® Plant nutrition & fertiliser management (Arabica coffee manual

for Lao PDR (fao.org)).

o 12 91mssulel wakuulivias e vnsyiala (https//www.baan-

laesuan.com/144574/plant-scoop/plants_netrients 2 tree)
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...
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® https://beanshere.com/posts/how-to-identify-6-arabica-variety/.
® www.easycraftcoffee.com/angiugAfues-catimor/

® worldcoffeeresearch.org World Coffee Research, 2018. Arabica
Coffee Varieties by World Coffee Research is licensed under
a Creative Commons Attribution-NonCommercial-NoDe-
rivatives 4.0 International License. World Coffee Research

10940 SW Barnes Rd #334 Portland, OR 97225.

o 91030 533uR 2528, ugnunezsinlulsendlve. 1sans
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nwuwnluwdaniun laun Andu (Caffeine) wagnsaaaslsaiin (Chlorogenic acid) uananfmannundsusznou
MIBUITINA WAt NInlusiu wavanssewelindu (aromatic compounds) (113147 2) lngansivaniavanniloy
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A15199 2 Ersanaglumaaniuw

NGUENT Yosns

Phenolic compounds Chlorogenic acid (caffeoylquinic acid, dicaffeoylquinic acid), caffeic acid, ferulic acid, p-coumaric, sinapic, 4

hydroxybenzoic acids

Polysaccharides Mannans, arabinogalactans

Sugar Sucrose, arabinose

Fat Triacylglycerols, diterpines, kahweol and cafestol
Mineral Potassium, manganese, magnesium

Aromatic compounds Furans, pyrazines, thiophenes

14 17'im: Nuhu, 2014, Ricketts et al., 2007, Grembecka et al., 2007




ALNBY (Caffeine) wse 1,3,7- trimethylxanthine (E‘Uﬁ 1)
Huansiidgviiiuanusuladin fussduihmaluden nszdunis
Wuvesiila nszduszuulszamdiunarsdanalyvuoulaingu
Uszsnannnduluniunwsazaneiiugazuansiaiu angiuglsdam
findu 2.29% wazers1TMmTeaBu 1.2 % Taauanusia daunuiean
1 w3 (8 ooud %30 240 Hadans) TUSu uANBuUIEUIN
130-282 fiadn3u (McCusker et al., 2003)

Ui 1 laseadramaalivesaun®y (CH N O)

nsaAaBlsaTin (chlorogenic acid) Wuansngu nilsilvisau
wazealunIuw (311‘17‘1' 2) Ineglu polyphenol compounds AN
Uf3en esterification s¥1319n3AAILUN (quinic acid) kag NSAALNSN
(caffeic acid) Tuwwaaniuvd@iulngnunsanaslsddnulinngg
5-anledanilin (5-caffeoylquinic acid) nsn 3-Anledanidn
(3-caffeoylquinic acid) uaznsa d-auWlodaniiin (4-caffeoylquinic
acid) IneUSinaunsanaslsdind nulusdanunagainninimdy
Uszanay 4-5 0 wasnusnnlusidanunlaniidsldtnunisdmie
Falaiurfudl (ereen coffee bean) Uszuna 6-12% Yot
Witg (Farah et al,, 2005) @un i 1 w17 HUSHuNSAAaBLsILN
Usyana 70-350 fladnduguiuuseLanueaniu (Clifford, 1999)
UatiunsaraslsiingninlulfiluansiaSugunin (functional food)
demndanautiTisanseiuiima funssnau wazanluiiy
(Mengetal, 2013) widhilvgsineglusuuatya esmnnausalsidu
flvensuvosfuilan Jalidesldlunaninsionns usoeslsfin
iensanaslsitinidngsraneazgngadudialdidnuazdldlng
ﬁmﬂﬁ?ngmmmualasﬁ (metabolize) wWasuwdunsaandn
(caffeic acid) kagnsnAIln (quinic acid) wdntuansiaesiin
%gﬂmﬁamﬁuﬂsmuuimﬁﬂ wazazLinABUILNY (conjugate)
fulnadu (slycine) WWunsaduydn (hiburic acid) Nty
avgniveentullaans Fwmavesnauunueladiorayilinuan
LLazqm'ﬁgmﬁamwmqﬂimadﬁﬁﬂamm (Higdon and Frei, 2006)

OH

OH

gﬂﬁ 2 Tasedsramaniivaanseaaslsadn (CH.0)
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s ansatmalng sesawndu lwsdu (pyrazines)

Tinaum anssiatiinudAyiunausaiuniu Wesin
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