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Abstract: The composition and content of flavor precursor compounds in green coffee beans from Dehong, Baoshan, Lincang, and Pu-erh
were analyzed using one-way analysis of variance (ANOVA) and principal component analysis (PCA). Thus, the differences in green coffee
beans from different geographical origins were studied interms of flavor precursor compounds. The highest and lowest levels of total amino acid
content were found in Dehong coffee (10.31%) and Baoshan coffee (9.07%), respectively, while the protein and amino acid contents of Dehong
coffee were similar to those of Baoshan coffee.. The fat and fatty acid contents of Dehong and Lincang coffee samples were lower than those of
Puer and Banshan coffee samples, while the highest and lowest levels of monosaccharide content were found in Pu-erh coffee (17.21%) and
Baoshan coffee (15.95%), respectively. PCA and ANOVA results indicated that fatty acid content of Pu-erh samples and amino acid content of
Baoshan coffee were significantly different from those of samples from other regions. Additionally, monosaccharide, protein, and fat contents of
Lincang samples were significantly different from those of Baoshan samples. Most samples were clustered in the 2-dimensional score plot
drawn based on these properties. This study provides a theoretical reference for Yunnan coffee roasting.
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Table 1 Amino acid composition and content of green coffee
beans from different geographical origins
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Table 2 Fatty acid composition and content of green coffee beans
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BFa 5.3940.03% 4.8340.43° 4.3940.23° 4.7240.06°
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Table 3 Standard curve and correlation coefficient of the

monosaccharides
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B FHE Y=190.96X-5.0806 0.9996
H A Y=237.74X-27.957 0.9990
HEHE Y=197.27X-27.464 0.9987
F34E Y=206.88X-29.839 0.9994
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