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Resear ch progress on content of furan in coffee

ZENG Si-Yu, WANG Ke, LIU Chang*
(Shanghai Institute for Food and Drug Control, Shanghai 201203, China)

ABSTRACT: Furan has been widely concerned by all over the word because of its cell toxicity and carcinogenicity,
and it is easily produced in thermal process of food. So the international authoritative food agencies have issued a
series of research programs of furan. Coffee is a kind of common beverage, which can produce high levels of furan in
the process of roasting and brewing. The formation of furan, influencing factors of furan content in coffee, detection
methods of furan content and research progress in different kinds of coffee were studied in this review for providing
references for investigation of furan in coffee.
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