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Abstract 

 

The experimental research looked at the side effects of coffee alkaloids on consumer nutrition. Most coffee drinkers do 

not know the side effects of alkaloids in that, especially caffeine. On the other hand, from a nutritional point of view, 

the higher the caffeine content, the higher the mineral content. So, the permissible dose limit of caffeine, an exciting 

nerve cell alkaloid, LD50 of 200 mg caffeine / 100 g of coffee, induces a better state of comfort, concentration and 

better energy level, because when the amount of coffee used to prepare a coffee, increases the level of minerals, 

although the benefits of coffee consumption disappear. The experimental results obtained show that at caffeine 

concentrations of 200 mg / 100 g coffee the permissible limit level, the concentration in mineral substances is 692.1 mg 

for Arabica coffee and 391.5 mg for Robusta coffee. The LD50 limit of 200 mg / 100 g of caffeine means 3 and a half 

doses for Arabica coffee and 2 doses for Robusta coffee. In conclusion, what exceeds this number of doses, i.e. between 

225-300 mg / 100 g caffeine, 4-5 doses, a concentrated coffee, means a consumption of coffee with harmful effects on 

the body, even if the human metabolism requires it due to a significant intake of mineral salts of 7.94% for Robusta 

coffee and 13.88% for Arabica coffee compared to the recommended daily dose DZR.  
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Most of the authentication and expertise 

according to the geographical origin regarding the 

origin of coffee, highlights the fact that the Arabica 

assortment comes from Sudan and Ethiopia, and 

the Robusta assortment from West Africa. The 

taste is what differentiates the two varieties: 

Arabica coffee is more aromatic and sweeter, while 

Robusta coffee is more bitter. Another 

differentiation is the shape of the grain. The 

Robusta coffee bean is smaller and rounder, while 

the Arabica coffee bean is larger and more oval 

(Fleancu C., 2020) Over time, scientists have 

closely studied coffee beans, today there is a 

wealth of information covering the technological 

processing chain of coffee. For coffee tree growers 

and processors around the world, coffee is the 

basis of their existence, and for this reason, both 

they and the coffee tree culture had to cope with all 

diseases, climate change, social unrest, but also 

various demand. There are organizations that have 

come to the aid of farmers, trying to find the link 

between microbiology, genetics and agriculture to 

improve coffee production. In the laboratories, 

researchers gather information on the extraction of 

flavor from each bean, secrets of roasting and 

grinding, decaffeination and the influence of water 

quality used for coffee. The value of coffee 

increases through the consumer's knowledge of the 

origin, processing, durability and diversity of 

flavour. (Folmer B, 2017). Arabica and Robusta 

were planted together to produce new genetically 

similar varieties (hybrids). The ripening period 

varies from individual to individual, for example 

Arabica beans ripen in six to eight months, and 

Robusta beans need nine to eleven months to ripen. 

The aroma of coffee beans may differ depending 

on the region where the plant was grown, for this 

reason, coffee specialists can determine the origin 

of coffee by smell, taste, acidity and shape of the 

bean. The Rubiaceae family includes: Liberica, 

Excelsa, Arabica and Robusta. Of these four 

species, only Robusta and Arabica are marketed. 

(Frisks J, 2016). The quality of the coffee is given 

by the appearance of freshly picked and roasted 

beans, aroma, acidity and the processing methods 

applied. From the composition of green and 

roasted coffee beans it results that the lipid content 

is higher in Arabica coffee (18-20%), compared to 

Robusta coffee (13-16%), the protein content is the 

same (11-15 %), caffeine registers values of 1 to 

2% in roasted coffee, and the concentration in 

chlorogenic acid (g/100g) is higher in Robusta 

coffee 7-10 g / 100g compared to 5.5-8 g / 100g. 
The amount of caffeine in coffee beans varies from 

species to species. The coffee Arabica contains 

1.2%, Coffee Robusta contains 2.2%, and the 


