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	No.
	Methodology
	Coffee Processing Method
	Chemical Composition
	Remarks
	Reference

	1
	Principal Components Analysis, PLS-DA, GC-MS
	Digestive bioprocessing, Monsooning
	Volatile compounds: pentamethyl heptane, 3-methyl-1-butanol, β-pinene, benzaldehyde, pyrazine, alkyl pyrazines
	Significant volatile compound differences in fermented vs non-fermented beans. Roasting changes volatile profiles.
	Kim et al. (2019)

	2
	HPLC, GC-MS
	Fermentation and Roasting
	Amino acids, fatty acids: Significant increase in green and roasted beans
	Amino acids and fatty acids increase through processing.
	Fitri et al. (2021)

	3
	Chemical analysis, HPLC
	Fermentation in Civet coffee production
	Protein, lipid, caffeine, chlorogenic acids: Change during processing
	Significant differences between green and roasted beans.
	Muzaifa et al. (2020)

	4
	UV-Vis spectrophotometer, Electrophoresis
	In vitro, in vivo, and without fermentation
	Protein concentration profile and molecular weight
	Higher civet isolate concentration led to increased protein bands.
	Uliyandari et al. (2021)


	5
	Sensory evaluation, FTIR Spectroscopy, LC-MS, antioxidant tests
	Fermentation with Alcaligenes sp., Exiguobacterium indicum
	Proximate composition: Fat content increase, reduction in carbohydrates, protein levels; Bioactive compounds
	Improved sensory characteristics and antioxidant properties post-fermentation.
	Tarigan et al. (2024)

	6
	NMR, Chemometrics, Antioxidant Assays
	Caged and wild civet coffee
	Metabolite profiles: Alanine, citrate, lactate, malate, trigonelline; Antidiabetic bioactivity
	Civet coffees exhibited better antidiabetic properties.
	Febrina et al. (2021)

	7
	Spectrophotometry, HPLC
	Enzymatic treatment with animal digestive enzymes
	Bioactive compounds: Soluble protein content affected by proteases
	Protease treatment altered composition, especially protein content.
	Pakosz et al. (2024)

	8
	Metabolomics (NMR, GC, LC-MS), Chemometrics
	Bioprocessing and fermentation (civet)
	Secondary metabolites, aroma compounds: Kahweol, chlorogenic acid lactones, elaidic acid, pyrazines, furans
	Identified novel markers distinguishing Luwak from other coffee varieties.
	Farag et al. (2023)

	9
	LC-MS, Sensory profile analysis
	Fermentation of green and roasted beans
	Amino acids: Alanine, Tyrosine, Cysteine, Arginine; Sensory profiles based on SCAA procedures
	High concentration of glutamic acid, distinguishing sensory profiles of civet coffee.
	Muzaifa et al. (2019)

	10
	GC-MS
	Volatile compound analysis of coffee
	Volatile compounds: Maltol, pyrazine 2,5-dimethyl compounds
	Distinct volatile compounds differentiate Luwak coffee from Arabica.
	Ifmalinda et al. (2018)

	11
	GC-MS, Sensory data, Phenolic composition
	Roasting and post-harvest treatments
	Volatile compounds, phenolic acids, and antioxidant activity
	Sidikalang Kopi Luwak had the best-balanced aromatic profile among the varieties.
	Cheong et al. (2013)

	12
	Chemical composition analysis, Scanning Electron Microscopy, Bioprocessing
	Bioprocessing by Jacu bird and civet
	Caffeine, CGA, proteins, TAG, sucrose, free fatty acids
	Bioprocessing altered the TAG profile and reduced CGA; weather conditions were more important than location.
	Ripper et al. (2022)

	13
	LC-MS/MS, Principal Component Analysis (PCA)
	Roasting and post-harvest treatments
	Caffeine, theophylline, caffeoylquinic isomers, vitamin B3, amines, phenolic acids
	Kopi Luwak had higher levels of caffeine and theophylline than other Arabica coffees.
	Jeszka-Skowron et al. (2022)


Abbreviations: 
FTIR Spectroscopy = Fourier Transform Infrared Spectroscopy
GC = Gas Chromatography 
GC-MS = Gas Chromatography-Mass Spectrometry
HPLC = High-Performance Liquid Chromatography
LC-MS = Liquid Chromatography-Mass Spectrometry
NMR = Nuclear Magnetic Resonance
PLS-DA = Partial Least Squares-Discriminant Analysis
UV-Vis Spectroscopy = Ultraviolet–Visible Spectroscopy

