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Abstract: The aromatic constituents of coffee arabica in Yunnan province were isolated by SDE and identified by GC-M S method And 83

compounds were identified. The main aromatic compounds were 2-Furanmethanol (32.799%), Furfural (6.367%), 2-Furancarboxaldehyde,
5-methyl-(7.630%), Pyrazine, methyl-(4.673%), Furan, 2-ethy|-5-methy|-(3.641%), Pyrazine, ethyl-(1.103%), 1H-Pyrrole-2-carboxaldehyde,

and 1-methyI-(1.269%).
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Table 1 The main compounds of Coffee arabicaiin Yunnan

province
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