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RESUMO - Produzida através do fruto do cafeeiro, a bebida café é atualmente uma das mais
consumidas no Brasil e no mundo, devido a suas caracteristicas energéticas e sensoriais. Sua
gualidade varia de acordo com as condi¢des de cultivo e processamento. A qualidade do solo no e
as caracteristicas climaticas do ambiente influenciam na concentragéo das substancias presentes
em seus frutos, como a cafeina e diversos acidos organicos. Uma das etapas mais importantes do
processo de producdo € a maturagdo, na qual sdo formados compostos que caracterizam a cor, 0
aroma e sabor do produto final. O presente estudo visou otimizar e validar um método analitico por
cromatografia liquida de alta eficiéncia com detec¢cdo por ultravioleta (HPLC-DAD) para
determinacgéo simultdnea de nove &cidos orgéanicos em café torrado e moido: &cido acético, acido
citrico, acido férmico, acido latico, acido malico, 4cido oxalico, acido propibnico, acido succinico e
acido tartarico. A extragdo dos analitos foi feita com dgua com auxilio de ultrassom, seguida de
separacao das fases por centrifugacdo e percolagdo em coluna de resina de troca idnica. As curvas
analiticas obtidas se mostraram lineares (R? >0,9982 para todos os compostos), a recuperacao
variou entre 70 e 120%, com coeficientes de variacao (preciséo - repetibilidade) de 2 a 24% para os
trés niveis, e precisao intermediaria (reprodutibilidade) de 3 a 18%. Os limites de detecgédo e
guantificacdo foram de 1,80-6,89 ug/g 1,43-20,89 ug/g, respectivamente. Os resultados obtidos
mostram que o método pode ser considerado adequado para determinacao de acidos organicos em

café torrado e moido.
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ABSTRACT - Produced from the fruit of the coffee tree, the coffee beverage is, howadays, one of
the most consumed in Brazil and in the world, due to its energetic and sensorial characteristics.
Quality may vary according cultivation and processing conditions. Soil and climate characteristics
influence on the concentration of the substances present in the coffee, like caffeine and organic acids.
Maturation is one of the most important production steps, where compounds providing color, flavor
and taste are formed. The present study aimed to optimize and validate an analytical method by high
performance liquid chromatography with ultraviolet detection (HPLC-DAD) for the simultaneous
determination of nine organic acids in ground roasted coffee: acetic acid, citric acid, formic acid, lactic
acid, malic acid, oxalic acid, propionic acid, succinic acid and tartaric acid. Extraction was performed
with water and ultrasound, followed by phases separation by centrifugation and elution in ion
exchange resin column. Analytical curves were linear (R* > 0,9982 for all compounds), recovery
varied between 70 and 120%, with coefficients of variation (precision — repeatability) from 2 to 24%
for the three levels evaluated. Reproducibility was from 3 to 18%. Limits of detection and quantification
were between 1.80-6.89 ug/g and 1.43-20.89 ug/g, respectively. Results obtained show that the
analytical method may be considered adequate for the determination of organic acids in ground

roasted coffee.
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