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          The aim of this study was to know the effect of storage on Brazilian and 
Indian ochratoxin 
A and aflatoxin B1 and changes in chemical structure of the  coffee during storage 
and after toasting. The moisture in both kinds of coffee was adjusted to 5, 10 and 
15% and cardamom  powder was added by the following concentrations namely, 0, 
0.5 and 1.5%, and the control sample was freed off cardamom powder.  Then, 
samples were stored for period s of 2, 4 and 6 months. After each storage period, 
50% of the coffee was toasted and the second half of the coffee was remained 
green. Temperature and relative humidity of the samples were measured during 
storage periods related to their monthly rates. Total number of contaminated fungi , 
dispersal percent  and concentration of  the two toxins above for both kinds of 
coffee were determined. Chemical components of all treatments of  coffee were 
determined including, moisture content, fats, proteins, ash, carbohydrates, total 
phenolic compounds and  caffeine. pH values were also measured for all 
treatments. Results show that: 
Monthly averages of temperature and relative humidity during storage periods 
were varied from one month to other and the averages of temperature were 
increased , but relative humidity decreased during storage periods.  
The total number of fungi in Brazilian and Indian  green coffee increased after 2 
months of storage ,but this number decreased at the end of storage , while toasted 
coffee for both kinds were freed off fungi. 
Result show that fungus, Aspergillus was dominated in both kinds of coffee, 
especially A. niger , A. flavus and A. ochreceus, and fungi of group Penicillium 
were found in low percent and contaminated yeast of Brazilian coffee was found, 
whereas, treatments of Indian coffee did not exist.  
    At the beginning of the study, results show that ochratoxin A was found in both 
Brazilian and Indian coffee. And during storage, a significant change in the 
occurrence of this toxin was found in green and toasted coffee. The concentrations 
of the toxin in both coffee was increased after 2 months of storage , but decreased 
at the end of storage , in toasted coffee the levels of this toxin decreased, and in 
many treatments the toxin destroyed completely. 
    At the beginning of the study, aflatoxin B1 was found in both kinds of coffee, 
and the concentrations were increased after 2 months of the storage period of the 
green coffee for both kinds, Brazilian or Indian coffee , and after roasting of coffee 
the concentrations of toxin significantly decreased compared with beginning of 
storage. 
    Percent of major constituents (moisture, fats, proteins, ash and carbohydrates) of 
the coffee for both kinds of coffee (Brazilian and Indian coffee) were varied 
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concerning to the different storage period, moisture percent and added cardamom 
powder. The decreasing in moisture content in green coffee during storage 
increased the percent of other components and this was increased after toasting the 
coffee. The high temperature of toasting resulted in a significant decreasing in 
moisture content for both kinds of coffee and this was resulted in increasing of 
total solid constituents percent.  
      After adjusting  the moisture content  of Brazilian and Indian coffee to 5, 10 
and 15%, the moisture content in both coffee was decreased at the end of the 
storage period (6 months) in green coffee. However, the decreasing of moisture 
content increased after roasting, and this increase the total solids. 
      Total phenolic compounds were changed in both king of coffee corresponding 
with studied factors. The concentration of total phenolic compounds in green 
Brazilian and Indian coffee was increased , but the concentration of total phenolic 
compounds were decreased at the effect of roasting temperature , chemical and 
physical interactions. 
     Caffeine percent was increased in both Brazilian and Indian coffee during 
storage , especially after 6 months of storage, and this increasing continued at 
different months of storage in green and toasted coffee. 

      Changes in pH value whether in Brazilian or Indian coffee was limited. At the 
beginning of the storage, pH value in Brazilian and Indian coffee was 5.6 and 5.63 
respectively. during storage and toasting, pH values were little changed in several 
treatments . 
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