ALald  glof) UUna
2026 saivw 42 232l (1]) Aaalf
3104-6266 :+

Comprehensive Journal of Science
Volume (11), Issue (42), (Sapt, 2026)
ISSN: 3104-6266

g Allaiar Aaal) Gomd) B Bogdll pan il Basall galgd (an du)y
¢ Hagria L_A‘ dada ¢ 13‘#\4 pSad) ae Al 2881 uge Dlaa Flaaal @bl teaa s

5 A daai i)
Lol ¢z oLl galy dmals 432V agle 2S 226 Y dgig agle aud 234
d e desla=daaal) (Sal aalilly dund) Al asle BS — Sall Jaalil) pnd

" A Study Some of Quality Characteristics of Coffee bean Varieties in the Local market of
Sabha Region"
Mostafa Mohamed Embark Ahmed*', Dr. Milad Mousa Okasha %,Dr. Salem Abdulsalam Dabi?
Mohamed Ali Masoud #, Al-Sanousi Ahmed Al-Bay ®
1.234(Department of Food Science and Technology, Faculty of Food Science, Wadi Al-Shatti
University, Libya)
> Motor Rehabilitation Department — Faculty of Physical Education and Motor Rehabilitation
(Al-Jamil) — Sabratha University
Corresponding Author's Email: mostafaembark@gmail.com
2026 /10/11 : ill fei,o ~2026/10/07 :fssl) e )o ~2026/09/07:dns sl feisli= 2026/09) 05:p25cs¥] fersls

udlal)
ladll Gloul) b Alglvial) sogal) gl Bagms Aatiyal) Ailually Al Galdll (e aui ) Auhall o2 cidaa
s gl il el cnasd Sy cpudly Al :oa Sell o gl dusad bl ol g A
Coly dag el Zaad) ssgil) Cilae G 3 (%3.48) Caaly A (B il Tpsasl oS gl o Lshayll das s
+ A5l e (%4.20) 5 (%5-11) 5 (73.63) doviglls ygully dalishall 5¢ll (8 dashayll o ity e (%6.20)
Bad ol ALl Bpel) la Lt o(%4.72) il ad B Zysadl pgdl) s IS sLal) Auusts (3le% Lasds
e (%5.26)5 (%5.21)5 (%4.91) Liadly gl dusasloSl Bogdll 3 aill cialy s 3 ((%5.79) il
A5 Bsgdll s Lty ¢(%9-08) ils Jasssia 5 i) 5ol Cilaves 38 AIS lslill (gginal danalls W . NIl
(%10.62) 5 (%12.86) Ligly LaseshsSllg Asysudl 5ogdl) (b ol ity Gn & (% 13.49) aly Lawsgia e
ey ¢(5:423) &l dacigia S8 duiadl 39gall ilans o(PH) dcasan) dayy pads Laidy - Mgl e (%11.86)5
Asasl oSy Aiadly Aupsedl Bogll (B cumgul) o)l ad iy a3 ¢(5.58) iy Jausia el Ligh 8ogdl) ulan
SV ul€ Lnigl) sogall of el puill il cupglils L N e (5.48) 5 (5.44) 5 (5.44)5 (5-51) Gl
Cuif elag 81 Al (8 FuagloSl Bogdll Ciela cpn (b calall Bagall (B el el s s Saais
) il o3 s AnaglsSll Bl cypud) Ll caliball & chiiadl & cdpvigl Sogal) 1 ) saill o Juil
Lo it b (Slginnall CDLmiig Bagill s2gn (B iy 38 Lo g5 cuagpaall sgdll Caliaal G daaly (3 25ng
Lgaes eBsgil) Bagn cshayll ¢ uenll il (il dalidl) LK)
Abstract
This study aims to investigate some physical and chemical properties related to the quality
of coffee varieties available in the local market of Sabha city. The research covered five
types of coffee: Brazilian, Syrian, Colombian, Indian, and Yemeni. Moisture content was
evaluated in the samples, where Colombian coffee recorded the lowest value (3.48%),
while Yemeni coffee showed the highest (6.26%). The moisture levels of Brazilian,

Syrian, and Indian coffees were 3.63%, 5.11%, and 4.20%, respectively. Regarding total
ash, Syrian coffee had the lowest value (4.72%), whereas Brazilian coffee recorded the
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highest (5.79%). The remaining values were 4.91% for Colombian, 5.21% for Indian, and
5.26% for Yemeni coffee. For total tannins, Yemeni coffee showed the lowest average
(9.08%), while Brazilian coffee had the highest (13.49%). Syrian coffee recorded 12.86%,
Colombian 10.62%, and Indian 11.86%. Concerning acidity (pH), Yemeni coffee had the
lowest average value (5.423), while Indian coffee showed the highest (5.58). The pH
values of Syrian, Yemeni, Colombian, and Indian coffees were 5.51, 5.44, 5.44, and 5.48,
respectively. Sensory evaluation results indicated that Indian coffee was the most
preferred, achieving the highest scores in overall quality, while Colombian coffee ranked
lowest. The order of preference was Indian, Yemeni, and Brazilian, followed by Syrian
and Colombian. These findings highlight significant differences among the studied
varieties, which may influence coffee quality and consumer choices in Sabha.
Keywords: coffee quality, moisture ,Sabha ,sensory evaluation ,tannins
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