Acrylamide and furan are process contaminants, potentially carcinogenic to humans, which may be produced during heat treatments of food containing different precursors, such as amino acids and sugars. Coffee is a significant source for dietary exposure to both contaminants, formed during the roasting process. There are no established limits in foodstuff for these types of contaminants, but reference values not to exceed are set for acrylamide, while for furan Member States are strongly encouraged to trace its presence in food matrices at risk. In this work, the presence of acrylamide and furan was assessed in coffee samples. All analyzed samples were affected by acrylamide contamination at the levels close to the reference values, while furan was detected in all samples at similar levels to values reported by EFSA. These data contribute to the understanding of the contamination level of coffee on national territory  
