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Does caffeine content of beans changes over time? 4 weeks old vs 1 year old
coffee beans.

Caffeine content in coffee beans remains essentially stable over time—even
beans stored for a year retain the same caffeine levels as those just a few
weeks old. What changes significantly are flavor, aroma, and freshness, not the
stimulant effect. tankcoffee.com coffeeplusthree.com

< Caffeine Stability in Coffee Beans

» Chemical stability: Caffeine is a very stable alkaloid. It does not degrade
easily under normal storage conditions (room temperature, dry environment).

o Time factor: Whether beans are 4 weeks old or 1 year old, the caffeine
content is virtually unchanged.

» Roasting impact: Roasting alters flavor compounds and moisture but does not
significantly reduce caffeine.

What Does Change Over Time
+ Flavor & Aroma:

o Fresh beans (within 2-4 weeks of roasting) have vibrant flavors and
aromatic oils.

o After several months, volatile compounds dissipate, leading to a flat or
stale taste.
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¢ Moisture & Oils:

o Beans lose aromatic oils and moisture over time, especially if exposed to
air.

o This affects mouthfeel and complexity but not caffeine.
o Oxidation:

o Oxygen exposure causes rancidity in oils, giving old beans a bitter or
cardboard-like taste.

Comparison Table

Factor 4 Weeks Old Beans 1 Year Old Beans

Caffeine content Stable, unchanged Stable, unchanged

Flavor Fresh, aromatic Flat, stale, muted

Aroma Strong, pleasant Weak, oxidized

Brewing quality  Balanced, lively Dull, possibly bitter

Health impact Same caffeine stimulation Same caffeine stimulation
Key Takeaway

If your concern is energy boost, both fresh and year-old beans will deliver the
same caffeine hit. But if you care about taste and quality, beans older than a few
months lose much of their desirable flavor profile. For best results, coffee is
ideally consumed within 2-8 weeks of roasting. The Coffee Guru

Would you like me to break down best storage practices (like airtight containers,
freezing, or vacuum sealing) so your beans stay flavorful longer even if you keep
them for months?
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