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Differences in the Caffeine Content of Drip-Filtered
Coffee According to Brewing Technique

Motoko Wakabayashi

Abstract

Employing two different methods of pouring hot water, the caffeine content of paper-filtered drip coffee,
using Kalita’s dripper, were analyzed by Method I that included four discrete instances of pouring hot water
with a pause for steaming between each pouring. In Method II, the hot water was poured once without any
pause for steaming. Commercially available freshly roasted and ground Brazilian, Colombian, and Mandarin
coffee beans were used for the study. Caffeine content per 100 g of coffee brewed by Method I ranged from
65 to 93 mg. Caffeine content by Method II ranged from 48 to 55 mg. Thus, using Method I resulted in signifi-

cantly higher caffeine content, from 1.4 to 1.7 times more caffeine as compared with Method II (p<0.01).
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dihydro-1,3,7-trimethyl-1H-purine-2,6-dione, also
known as 1,3,7-trimethylxantine, 1) Ds6EsE L.
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