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Can We Ask Today Is The Drinking

of Coffee Halal or Not?

To answer this question, we have to know
some details about the history of coffee:
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Yemen Coffee
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Intfroduction

Coffea is a large genus (containing more than 90

species) of in the family,
. They are or small , native to
subtropical and southern - of several

species are the source of the popular .
After their outer hull is removed, the seeds are
commonly called " ". Coffee beans are widely
cultivated in and countries on

, for both local consumption and export to
probably every other country in the world. Coffee
ranks as one of the world’'s most valuable and widely

traded crops and is an important export of
a number of countries.
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Infroduction

® There are several species of Coffee that may be grown
for the beans, but Coffea arabica is considered by many
to have the best overall flavor and quality.

® The term "“green coffee bean” refers to un-roasted
mature or immature coffee beans. These have been
processed by wet or dry method for removing the outer

pulp and mucilage, and have an intact wax layer on the
outer surface.

e Caffeine (1,3 7~trimethy/-xanthine) is the alkaloid most
present in green and roasted coffee beans. The content

of caffeine is between 1% and 2.5% w/w of dry green
coffee beans.
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In froduc tion
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he most |mportant agrlcultural commodlty and
JS ¢ nc _ ore than
ies lncludlng Yemen, cultlvate coffee More than

untries export and re-export coffee. Providing a
_?for 100 million people around the world. More

< developlng countries are earning 25 9%, of their

fff exchange. Coffee production in Yemen has been on
‘*f—o istant decline over the last decades. The surface
mivated 34 686 hectares and the yearly production
"reached 19 430 tones in 2008. It is generally
acknowledged that more then 105 000 families of farmers
are growing coffee in 15 Governorates. The total cultivated
area of mountainous highlands region is approximately
660,000 ha, i.e. 1.3%0 of the national territory. And about

50%0 of cultlvated land. And represent only 8% of the
highland territory.




the followint

To determine the proximate chemical composition of
Yemeni green coffee (Coffea arabica), these 70
- samples which were collected by Yemen
- Standardization Metrology and Quality Control
~ Organization (YSMQCO) from many local shops and
places in Yemeni Governorates.




—

(Qasher)

einern

=
0
3
35
=
o

1©)
)
)
=)










; ia!:erla’m'nipleS'

ARtotalof 70 samples of Yemenmgféen coffee

(f"_/fj'-r arablca), were collected by Yemen

andardization "Metrology and Quality Control
C)rg:—_;_fj"; tion (YSMQCO) from many local shops
anpdiplaces in Yemeni Governorates.

VIE T ods

—=Al z-chemlcal parameters such as Moisture
f_:ctfntent crude protein, total lipids,
_ carbohydrates dextrin, chlorogenic acid,
caffeine, peroxides value and organic and
metallic pigments were determined according

to the standard method of A.O.A.C.
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Conclusions

From the obtained results, it could reach
to the following conclusion

From the data we can conclude that, Yemen coffee
chemical composition was in a good and high
quality indicter.

Especially when we see the amount of chlorogenic
acid and caffeine which they are a flavor
compounds and know as a pharmaceutical and
natural compounds.
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