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R=0H R=/MH 4 R=fA0Me
Ri=H Ry= a-0OH f R=H
R:=0H Ry a-0OH

Ry~ Obe Ry= a-OH
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9 Ry CHO Ry @OH Ry= Ry= H 14
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i =R,

I R=H Ry= OH IR=0H Ry~H
Cherries of Coffea arabica !R=0H Ry=H 4 R-H Ry=0H
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