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. Introduction

The use of the flowers (blossoms) of the coffee plant (genus Coffea) has been neglected over the years, as the
focus was primarily on cost-efficient production of coffee beans. Because of societal changes and economic
pressures, there is an increasing demand for sustainability, so that the focus also widened towards the various by-
products of the coffee production [1]. The coffee flower is a by-product because it can be harvested following
pollination without any risk to bean production [2]. They can be used as a whole or as floral water in some food
and cosmetic products [1,3,4]. The flower can also be prepared as a tea with hot water infusion [1,5]. Another side-
chain product in coffee plantations is the so-called coffee flower honey, which is rarely monofloral due to the short
flowering period [6,7]. To date, there have been few studies on coffee flowers and their sensory characterization. In
this work, various compounds in Coffea arabica, C. canephora and C. liberica flowers were identified, quantified and
Figure 1: Coffee flower a sensory evaluation of the coffee flower was performed.

Il. Methods lll. Results

The coffee flowers samples contained 35 of the C. arabica, The results showed that compounds such as caffeine,
C. canephora and C. liberica varieties. All varieties were chlorogenic acids, organic acids, trigonelline and sugars
analyzed in the air-dried state. Also, a roasted coffee flower were quantified as well as fatty acids were identified. With
tea of the Arabica variety from the trade was analyzed. To the acquired data from the sensory analysis, a principal
ensure the homogeneity of the samples, each of them was component analysis (PCA) was performed in which hay,
finely ground and stored in air- and light-impermeable hops, sage, dried apricot and honey

bags until use. The following methods were applied: were identified as major flavor

descriptors in addition to the

1. 1SO 14502-2:2007-12 [8], which is used for testing for floral coffee flower flavors.
the determination of caffeine, catechins and other
characteristic substances in green tea, by high
performance liquid chromatography, followed by

It was also possible to distinguish
between red and yellow coffee

Figure 3: Dried arabica

detection with a diode-array detector. The Sample cherries by the sensory differences coffee flowers

preparation is containing an extraction method, of the coffee blossom.

using 70 % methanol, preheated to a temperature of The coffee flower is judged as a promising novel food

70 °C. product, which needs to be further assessed regarding its
2. DIN 10809 [9], which is generally applied for sensory possible approval within the novel food regulation of the

analysis with a hot water infusion for tea. European Union.

3. Nuclear magnetic resonance (NMR) spectroscopy
methods for water- and fat-soluble compounds in
coffee analysis [10,11]
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