GREEN COFFEE BEAN (COFFEA ARABICA)

Coffee is an important plantation crop belonging
to the family Rubiaceae, subfamily Cinchonoideae
and tribe Coffeae. Coffee is one of the most
consumed beverages in the world. It is a main
dietary source of polyphenol and phenolic acid.
These constituents of the coffee are correlated
well with the high antioxidant property, weight
loss, mood enhancing and increase alertness,
effectiveness  against  hypertension  and
anticancer property [,

Chemical Constituent: Phytoconstituent of
Green Coffee bean are caffeine, caffeic acid,
trigonelline, chlorogenic acid, and ferulic acid,
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Carbohydrates, lignin, lipids, proteins, ash and
non-volatile acids .

Health Benefit of Green Coffee Bean &

e Green coffee is often used to increase
mental alertness and Concentration

o Womenwhodrinkcoffee had lower risk of
death from cancer, heart disease, and
other aspects, thus affecting their
longevity.

e Green coffee bean controls blood
pressure.
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e A meta-analysis reveals that Green
coffee extract helps in weight
management I,

e another study revealed that the
chlorogenic acid, which is an active
constituent of Green coffee bean extract
enhances the wound healing property .

Clinicaltrials.
Safety.

Chlorogenic acids (CGA) in green coffee bean
extract (GCE) reduce blood pressure in
spontaneously hypertensive rats and humans
with the dosage of 140mg/day. In the CGA group,
but not the placebo group, blood pressure
(systolic and diastolic) decreased significantly
during the ingestion period. This showed CGA
from GCE is effective in decreasing blood
pressure and safe for patients with mild
hypertension with no side effect observed 1“.

Available grades: 45%, 50% Chlorogenic acid
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Coffee arabica

97593-13-0

HPLC

Not more than 20 ppm

Not more than1ppm

Not more than 3 ppm

As per JPN Food Regulation
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