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An overview on coffee capsule and its safety analysis
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ABSTRACT: Coffee capsule, a new type of single coffee system with unique flavor, long-lasting quality
and convenience of brew-up, is becoming popular in the world. In this paper, the origin and development of
coffee capsule were briefly introduced. The potential hazards from ground coffee and packaging materials,
such as aluminium and plasticizer were discussed, and the developing directions in research and improve-
ment of the product were proposed.
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