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ABSTRACT 
The research was performed to investigate the physiochemical properties, oil 
constituents and biological activity of coffee obtained from Masaodia market, 
Northern El Gezira State, Sudan. 
The results showed that  oil content of coffee seeds was (3.6617 %), Oil moisture 
content (0.3863%), Refractive index (1.4643), Viscosity (215.47), Density 
(0.9081), Colour; Blue (4.7), Red (6.1) and Yellow (17). The chemical 
compositions of coffee seeds oil, acid value (0.7854). Saponification value 
(172.5075). Peroxide value was found to be (2.25 meg/g). Unsaponification was 
found to be value (4.7%). Iodine value was (101.52 meg/g). The oil composition 
showed that coffee seeds oil exhibit 23; the major constituents (more than 10) are 
Linoleic acid (C18:2) (35.77%) found as 9, 12-octadecadienoic acid (Z, Z) methyl 
ester (35.30%) and 9, 12-octadecadienoic acid (Z, Z) (0.47%), followed by 
Palmatic acid (C16:0) (29.84) found as Hexadecanoic acid, metyl ester (29.35%) 
and n- Hexadecanoic acid (0.49%), followed by Oleic acid (C 18:1) found as 9-
octadecadienoic acid-(Z), methyl ester (14.37%) and Stearic acid : Octadecanoic 
acid : C18:0 which was found as Methyl stearate (10.40%). Minor oil contstituents 
were Arachidic acid (C20:0) found as Eicosanoic acid methyl ester (4.83%). Minor 
proportion as arachidic acid (C20: 0) with (1.89%). All the other oil constituents 
are traces elements (less than 1). Biological activity of coffee seed oil results 
showed that 50, 25 and 12.5 % concentrations have the same inhibitory zone (1.5) 
and the less in 100% against E. coli. While in Peseudomonas showed inhibitory 
zone of (0.5), (1) and (1.5) for concentration 100%, 50% and 25% respectively. 
For Klebsiella showed only inhibitory zone of (1.7) in 100% concentration. 
Candida and Staphylococcus showed no inhibitory zone under all concentrations. 
The increase in inhibitory effect with dilution may be due to methanolic alcohol a 
antiseptic with synergisms of coffee seed oil. 
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