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Abstract: This article presents a critical edition and analysis of a short 16th-century medical treatise
entitled Fi bayan ahwal al-qahwa wa-hassiyyatiha wa-manafi‘iha, attributed to the Ottoman court
physician Muhammad Badr al-Din al-Qustini. The base manuscript, preserved in Leiden University
Libraries as Or. 945:16 (fol. 58r), is collated against two later versions: Ragib Pasa, K. No. 1482, ff.
56 r—56 v, and al-Nur al-safir ‘an ahbar al-qarn al-‘asir. The treatise, which adopts a question-and-an-
swer format to examine the properties and medicinal benefits of qahwa, ‘coffee’, offers insights into
the role of coffee in early Ottoman medical discourse and into the adaptation of Galenic humoral the -
ory to a new substance.
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Introduction

Muhammad Badr al-Din al-Quasani (fl. 926-984/1520-1574) served as court physician to the Ottoman
Sultan Stleyman I (r. 926-974/1520-1566) and his successor Selim II (r. 974-982/1566-1574)." The
treatise presented here, dated to 974 /1566,” may have been one of the last works that al-Qusuni pre-
pared for Sultan Silleyman I, whose death in the same year marked a turning point in Ottoman rule
with the accession of Selim II. However, al-Qustni remained in his role as court physician until the
end of Selim II’s reign in 982/1574.%

Apart from the treatise on coffee, al-Qusani’s notable works include Kitab zad al-masir fi ‘ilag al-
bawasir, ‘The Book of Provisions for the Journey on the Treatment of Haemorrhoids’, a treatise on
treating haemorrhoids,* Kitab kamal al-farha fi daf* al-sumum wa-hifz al-sihha, “The Book of the Per-
fection of Joy in Repelling Poisons and the Preservation of Health’, a guide to poisons dedicated to
the Mamluk Sultan Aba al-Nasr Qansith al-Gari (r. 906-922/1500-1516),° and Magqala fi gawaz is-
ti‘mal hagar al-badazahr al-hayawani, ‘Treatise on the Permissibility of Using the Animal Bezoar

1 Ullmann, Die Medizin im Islam, pp. 180-181; Witkam, J. J., Inventory of the Oriental Manuscripts of the Library of
the University of Leiden, Vol. 2, p. 403. Brockelmann (p. 666) records his name as Muhammad ibn Muhammad al-
Qawsuni Badr al-Din (Qisanizade), while Ullmann (p. 180) omits Badr al-Din. The variation in the spelling of al-
Qusini vs. al-Qawsuni likely stems from differing vocalisations, but the name appears to derive from Qus, a me-
dieval trade centre in Upper Egypt. Once a flourishing city, Qus declined during the Ottoman period following the
rise of new sea routes (Makris, Qus, pp. 800-801). The manuscript under examination reads ‘Muhammad Badr al-
Din al-Qusuni’, a form also attested in the Encyclopaedia of Islam (Vol 4, p. 452) and is signed by him.

2 However, this may alternatively be the date of the copyist, not of the original treatise. A more thorough discus-
sion on the date follows.

3 Ullmann, Die Medizin im Islam, pp. 180-181.

Ullmann, Die Medizin im Islam, p. 181.

5 Ullmann, Die Medizin im Islam, p. 341.
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J. BJORN ON THE PROPERTIES AND BENEFITS OF COFFEE

Stone’, which discusses the medicinal use of animal bezoar.® Several other titles related to medicine
and bathing that are attributed to Muhammad Badr al-Din al-Qastni can be found in the al-Furqan
Digital Library.” Some of these sources identify him as Muhammad Sams al-Din ibn Badr al-Din al-
Qusini, raising questions about whether these references point to his son or involve a conflation of
authorship. Brockelmann mentions that the article on bathing, Magala fi I-hammam, is said to have
been written by his son.® The overlapping titles suggest that further research is needed to determine
if they refer to one person or several family members. However, the attribution of Fi bayan ahwal al-
qahwa wa-hassiyyatiha wa-manafi‘iha to Muhammad Badr al-Din al-Qusiini is unquestioned.

Coffee in context

Identifying the history and role of coffee in the Arab world remains challenging due to the retrospec-
tive nature of early accounts. Hattox (1985) and van Arendonk (1990) note that the earliest reliable
text discussing coffee is attributed to ‘Abd al-Qadir al-Gaziri and dates to 996/1587-8.° In this treatise,
al-Gaziri discusses the etymology, history, and properties of coffee, as well as the religious disputes it
caused in Mecca. He also presents a collection of verses in praise of coffee.'® According to van Aren-
donk, coffee was already known in Yemen by the 9th/15th century, from where it was introduced to
Cairo at the beginning of the 10th/16th century. It became particularly popular among Sufi communi-
ties, who valued its stimulating effect for devotional practices." While these retrospective accounts
suggest that coffee drinking may have begun earlier, the scarcity of contemporary sources means that
any specific date or figure associated with its introduction should be treated with caution. Moreover,
while legal texts, travel accounts, and treatises address the permissibility of coffee,'* al-Qustni’s work
represents an early medical perspective on the beverage.

Tannahill (1989) suggests that the cultivation of wild coffee (Coffea arabica) may have begun in
Ethiopia as early as the 6th century AD. Initially, it was consumed by chewing the berries or grinding
them into a paste, which was later prepared as a tisane. It was not until the 13" century AD that the
beans were cleaned, roasted, and brewed to make the beverage we recognise today as coffee.” Hattox
(1985) notes that by the time coffee houses emerged in the Middle East, coffee was primarily con-
sumed as a drink, although some reports indicate that the berries were still eaten. Different terms are
used to distinguish its parts: bunn refers to the berry, sometimes specifically to its kernel; gisr denotes
the husk; and qahwa refers to the brewed beverage.™

Ullmann, Die Medizin im Islam, p. 341.

https://digitallibrary.al-furqan.com.

Brockelmann, Geschichte der Arabischen Litteratur II, p. 666.

Hattox, Coffee and Coffeehouses, pp. 13—14; Van Arendonk, Kahwa, p. 449. Al-Gaziri’s treatise is partly translated
into French in de Sacy, Chrestomathie arabe.

10 Ellis, The Coffee House, p. 15.

11 Van Arendonk, Kahwa, p. 449.

12 Hattox, Coffee and Coffeehouses, pp. 8-10.

13 Tannahill, Food in History, p. 274.

14 Hattox, Coffee and Coffeehouses, pp. 16—17. The use of the husk was also noted outside its region of origin. For ex-
ample, an early anonymous English source from 1682 observes that ‘Asiatic nations’ prepared their coffee using
the husk, considering it to be stronger and more efficacious than the berry itself and to allow for a smaller quan -
tity to be consumed. In contrast, Europeans removed the husk, roasted the berries, and ground them into a pow -
der before brewing (The Natural History of Coffee, Thee, Chocolate, Tobacco in Four Several Sections, pp. 6-7). The
consumption of qisr as a beverage is not merely a historical practice; it remains popular in Yemen today. As a by-
product of coffee production, gisr is more affordable than coffee itself and is valued in Yemen for its perceived
health benefits and accessibility. It is typically prepared by boiling the husks with spices such as ginger, car-
damom, and cloves, making it a distinctive part of Yemeni culinary tradition (Al-Najjar, A, Dijkxhoorn, Y, Zubiry,
R & Ruben, R 2023, Understanding Coffee Carming Practices and Prospects in Yemen: Case Study from Bani Matar).
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Some scholars, such as Nasrallah (2010)," Figuier (1876), and Toussaint-Samat (2009),” suggest
that coffee (bunn) was used as early as the 9th century AD and appears in the works of the 9th- and
10th-century AD physicians al-Razi and Ibn Sina. However, this identification may stem from a con-
fusion between coffee and another aromatic substance, bunk. For example, Toussaint-Samat (2009)
suggests that gahwa was previously called bunk,' and Nasrallah (2010) notes that bunk later came to
be known as bunn.'” The term bunk does feature in al-Razi’s al-Kitab al-Haw? and Ibn Sina’s al-
Qanun fi I-Tibb, yet the latter expresses uncertainty, merely describing it as ‘something’ imported
from India and Yemen, and noting that some sources equate it with umm gaylan,* i.e., various species
of acacia.”” This is consistent with the classification by the early Abbasid physician Ibn Masawayh (d.
857), who lists bunk under the category of afawih (aromatic substances) and describes it as specifi-
cally intended for use in perfumes.” Furthermore, as Nasrallah (2010) suggests, the earliest docu-
mented use of bunk — as noted in al-Warraq’s recipes from the 10th century AD - was not as a bever-
age, but as a toasted component in hand-washing preparations and fumigating blends, suggesting
that its primary function was as an aromatic.” Perhaps the most validating source is that of the 16th-
century AD physician al-Antaki, who describes bunk as the light, yellow husk of Yemeni umm
gaylan, and details the properties of bunn (coffee berry) right after bunk in his Tadkirat uli al-albab,
thereby making a clear distinction between the two substances.” Given the evidence against an early
identification - including the lack of its explicit use as a beverage, the consistent aromatic context,
the reference to acacia, and the later distinction made by al-Antaki - it is more probable that bunk
was a distinct medicinal or aromatic substance.

While the existence of bunk does not validate a 9th-century date for coffee’s use as a beverage, the
well-attested history of coffee begins to solidify in the 15th century AD, when the substance is con-
sistently referred to as bunn or gahwa and consumed as a beverage. By the mid-15th century, coffee
had gained popularity in the Arab world, spreading from Aden to major cities like Mecca, Cairo,
Damascus, and Aleppo.” Later, this growth was further facilitated by the Ottoman establishment of
control over Yemen and key Red Sea ports such as Suakin, Massawa, and Gidda in 1525 — a domi-
nance that lasted until the early 17th century.” Following these developments, coffee reached Istan-
bul, where the first coffee house was established in 1554% by two men from Damascus and Aleppo.”
Following this, the number of such establishments increased rapidly.*® From the very beginning, cof-

15 Nasrallah, Annals of the Caliphs’ Kitchens, p. 766.

16 Figuier, Le savant du foyer, p. 451.

17 Toussaint-Samat, A History of Food, p. 521.

18 Toussaint-Samat, A History of Food, p. 521. The term is spelled as bunc in the cited source.

19 Nasrallah, Annals of the Caliphs’ Kitchens, p. 766.

20 Al-Razi, al-Kitab al-Hawi, p. 2343; 2915.

21 Avicenna, al-Qanun fi I-Tibb, p. 394.

22 Ibn Ganah, On the Nomenclature of Medicinal Drugs II, pp. 1084—-1085.

23 Ibn Masawayh, Traité sur les substances simples aromatiques par Yohanna ben Massawaih, p. 6; 23.

24 Nasrallah, Annals of the Caliphs’ Kitchens, p. 766.

25 Al-Antaki, Tadkirat ali al-albab, 1, p. 75. Al-Antaki describes bunk as a yellow husk from Yemen with an astringent
taste and an aromatic smell. In Yemen, it is said to be the husk of umm gaylan. According to him, its temperament
is either hot or cold, and dry in the first degree. It strengthens the cold brain and stomach, purifies the body, re -
moves foul-smelling sweat, arouses desire, cuts off bilious diarrhoea and nausea, is beneficial for the spleen, and
has a diuretic property. He also mentions that its heavy, white type is of poor quality, since it weakens the liver. If
taken, its negative effects can be counteracted by taking jujube. This can be substituted by myrtle. (My transla-
tion.) As for coffee, al-Antaki’s description follows later in the introduction of the current article.

26 Tannabhill, Food in History, p. 274.

27 Tagliacozzo, Siu & Perdue, Asia Inside Out: Changing Times, p. 114.

28 Tannabhill, Food in History, p. 274.

29 Ellis, The Coffee House, p. 12; al-Kurdi, Adabiyyat, p. 13.

30 Van Arendonk, Kahwa, p. 451.
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fee was renowned for its ‘heart-stimulating’ effect, which, besides helping its consumer stay awake,
prevents headaches and aids digestion, especially when consumed an hour after food intake.®" As
coffee consumption increased, it became both a valuable commodity and a subject of social, legal, and
literary debates across the Islamic world.* Early legal opinions on coffee date to as early as 1438 AD
in Aden, and another document suggests that coffee was consumed in Mecca by the end of the 15th
century AD.*

Within a short span of time, the social and religious aspects of coffee houses drew opposition.
These new establishments emerged as social hubs where men and women gathered to drink coffee,
listen to music, dance, play games such as chess or backgammon, and gamble.** Consequently, coffee
houses attracted the attention of the authorities, as they bore similarities to banned wine taverns.*”
The first recorded opposition to coffee occurred in Mecca in 917 H. (1511 AD), when two Persian
brothers, Hakimani, who were skilled in logic and rhetoric and had some medical knowledge, argued
that the coffee plant was harmful to health.*® Consequently, religious leaders, who viewed coffee
houses as rival social spaces that drew people away from places of worship, unanimously agreed to
forbid coffee, placing it under the same prohibition as alcohol.” This new public sphere contradicted
the established order of Orthodox Islam, i.e., the Sunni interpretation of Islam, among the 16th- and
17th-century Ottomans. The two main powers — the Sultan as the head of the state, and the seyhiilis-
lam, as the chief religious authority — worked in alliance to control this phenomenon through their
respective means. The sultan issued decrees, while the seyhiilislam issued fatwas, i.e., declarations.
The fact that decrees were sent to governors in Bursa, Istanbul, and Jerusalem demonstrates that cof-
fee house activities were widely perceived as contrary to Orthodox Islam.*

While Orthodox Islam provided arguments against coffee, Sufism attempted to legitimise it across
all levels of society. Apart from the question of whether coffee should be permitted, its impact on
health was also debated, with consumers, traders, and government officials voicing their opinions for
or against its legitimisation.”” These debates intensified in cities such as Istanbul and Cairo, some-
times leading to raids on coffee houses and riots, reflecting the significance of coffee in early modern
society.” According to al-Gaziri, those who regarded coffee as a permissible beverage mentioned its
positive effect of promoting cheerfulness and facilitating religious worship, while its opponents
pointed to its similarity to wine, and therefore considered it harmful to both the mind and the body.*
Some argued that its stimulating effects violated Islamic law and posed health risks, while others ob-
jected to the roasting of coffee beans or rejected it outright simply because it was an innovation.
Early coffee houses also became platforms for political discussions, raising concerns among the rul-
ing elite. Officials responsible for controlling public morality even viewed coffee houses as breeding
grounds for immoral activities, such as gambling and unorthodox social and sexual interactions.* For
example, in 950 H. (ca. 1543 AD), Sultan Stleyman I sent an order to Mecca forbidding merchants
from trading in coffee, effectively banning coffee houses. Initially, the order was obeyed, but soon af-
ter coffee was again being consumed in public, more coffee houses were being established, and the

31 Al-Kurdi, Adabiyyat, p. 30.

32 Hattox, Coffee and Coffeehouses, pp. 3—4.

33 Ellis, The Coffee House, p. 14.

34 Al-Gaziri, ‘Umdat al-safwa fi hill al-qahwa, pp. 247-248; Ellis, The Coffee House, p. 14.

35 Ellis, The Coffee House, p. 14.

36 Al-Gaziri, Umdat al-safwa fi hill al-gahwa, p. 236; Robinson, The Early History of Coffeehouses in England, pp. 23-24.
37 Al-Kurdi, Adabiyyat, p. 13.

38 Karababa & Ger, Early Modern Ottoman Coffeehouse Culture and the Formation of the Consumer Subject, pp. 747-748.
39 Karababa & Ger, Early Modern Ottoman Coffeehouse Culture and the Formation of the Consumer Subject, p. 749.
40 Hattox, Coffee and Coffeehouses, pp. 3—4.

41 Al-Gaziri, Umdat al-safwa fi hill al-qahwa, p. 225.

42 Hattox, Coffee and Coffeehouses, p. 6.
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custom continued.” Bans on coffee houses, including decrees and fatwas, aimed to control the every-
day lives of coffee consumers. The fact that these bans had to be repeated several times shows that
consumers obeyed neither the law nor the regulations, and continued to consume coffee and the
other pleasures offered at coffee houses.*

Despite all the concerns, coffee did not cause any major political upheavals. On the contrary, the
coffee trade contributed to the economic growth of cities and regions and became an integral part of
public and private life. Ultimately, the official stance shifted. Despite previous restrictions on the
trade, coffee had gained such prominence that Sultan Silleyman I not only oversaw the rise of coffee
houses but also appointed a chief coffee cook in his palace.® Even the religious opinions shifted dra-
matically. Once attending coffee houses had become an everyday practice with increasing economic
benefits for the state, the religious authorities issued a fatwa declaring coffee permissible and listing
its health benefits.** Although the Ottoman rule contributed to the development of Yemen’s coffee
cultivation and export industry in the 16th century, the trade flourished even more after their depar-
ture. By the late 17th century, Yemen had become a global hub for coffee, with its market influencing
merchants as far away as Amsterdam. The ruling Qasimi dynasty even earned the title of the ‘Coffee
Imamate’, though their dominance proved short-lived as coffee cultivation soon spread beyond the
region.”

The health discourse forms the core context of the treatise analysed here, as the medical argu-
ments presented in it provide essential insight into the intellectual debates that ultimately led to cof-
fee’s acceptance. Within this debate, al-Qustni’s treatise offers the perspective of a 16th-century Ot-
toman court physician on the medical benefits of this increasingly popular beverage. Notably, al-
Qusiuni’s work, written for Sultan Silleyman I no later than 974/1566, predates the text by ‘Abd al-
Qadir al-Gaziri from 996/1587-8, which is commonly cited as the earliest report on coffee.*®

Etymology and linguistic variation

Regarding the etymology of the Arabic word for coffee, the term gahwa did not always denote a bev-
erage made from coffee beans. In early Arabic poetry, gahwa referred to wine, and it was not until the
late 8th/14th century that the term came to signify the beverage made from the coffee berry,*” and it
was generally called gahwat al-bunn.*® Some scholars reject this hypothesis, however, proposing that
the term gahwa is of African origin and linking it to Kaffa, a region associated with early coffee culti-
vation.”® Mahamid and Nissim (2018) suggest that the semantic shift from wine to coffee took place
from the 10th/16th century onwards.*

A significant linguistic feature in this treatise is the spelling of coffee as gahwa instead of the
more common qahwa. Hammer-Purgstall (1829) notes that there was a debate in Turkey over
whether gahwa should be pronounced with ha’ (qahwa) or ha’ (qahwa): ‘mit einem scharfen H (Ha),

43 Al-Gaziri, Umdat al-safwa fi hill al-qahwa, pp. 243-244.

44 Karababa & Ger, Early Modern Ottoman Coffeehouse Culture and the Formation of the Consumer Subject, p. 750.

45 Hattox, Coffee and Coffeehouses, p. 10.

46 Karababa & Ger, Early Modern Ottoman Coffeehouse Culture and the Formation of the Consumer Subject, p. 753.

47 Tagliacozzo, Siu & Perdue, Asia Inside Out: Changing Times, p. 117.

48 Ellis, The Coffee House, p. 15; van Arendonk, Kahwa, p. 449. The manuscript Leiden Or. 945 fol. 58r. explicitly
states the date 974 (1566), while the text by al-‘Aydarus dates it to 928 H. (1522). Van Arendonk (p. 451) provides
the date 928/1522, despite referencing Leiden Or. 945 fol. 58r.

49 Van Arendonk, Kahwa, p. 451. Mahamid & Nissim suggest that the semantic shift took place from the 10th/16th
century onwards (Mahamid & Nissim, Sufis and Coffee Consumption, p. 141).

50 Mahamid & Nissim, Sufis and Coffee Consumption, p. 141.

51 Van Arendonk, Kahwa, p. 451. However, even the supporters of this hypothesis acknowledge a possible linguistic
contamination with the Arabic gahwa (ibid. p. 451).

52 Mahamid & Nissim, Sufis and Coffee Consumption, p. 141.
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oder mit einem linden (He).*

The difference in pronunciation is also recorded by Yusuf al-Magribi
(970/1562-1019/1611), who describes attending a gathering where he recited a poem in praise of cof-
fee. A Turkish participant responded with a similar poem in his own language, but instead of pro-
nouncing the term as gahwa, he insisted on the pronunciation gahwa, earning him a rebuke from the
Arabic speakers.” This phonetic shift from /h/ to /h/ in gahwa is attested in several languages spoken
in the Middle East. For example, in the Arabic vernacular of Siirt (southeastern Turkey), the word is
pronounced gahwa,” and the same shift occurs in the Domari language of Aleppo, where the Arabic
loanword follows this pattern.® It is also present in the Neo-Aramaic dialects of Artun (southeastern
Turkey)” and Midyat,” illustrating a broader linguistic phenomenon extending beyond Arabic and
into other languages of the region.

The medical framework: humoral pathology

Al-Qtustni’s analysis of the properties of coffee is firmly rooted in Galenic humoral pathology. First
introduced in the Hippocratic Corpus in the mid-fifth century BC, this fundamental theory was later
adopted and further developed by Galen (129-c 216 AD).” It focuses on the four humours — blood,
phlegm, yellow bile, and black bile — and the qualities with which they are associated.” Galen consid-
ered blood to be the most well-tempered of the humours,® at once a humour in its own right and a
balanced mixture of all the humours.*> Moreover, he defined health and disease in relation to nature,
viewing health as the body’s natural state that enables proper functioning, and disease as an unnatu-
ral state that impairs functions.®® The ideal situation was a harmonious balance of the humours re-
sulting in health, while illness was the result of an imbalance and had to be cured by balancing the
humours.*

This medical framework, established in Ancient Greece, remained central to medicine for several
centuries. It was adopted and further elaborated upon in the Islamic world, where leading physicians
both preserved and adapted the Galenic humoral principles. Among the most influential of these

53 Hammer-Purgstall, Geschichte des Osmanischen Reiches, V, p. 713; van Arendonk, Kahwa, p. 452.

54 Zack, Egyptian Arabic in the Seventeenth Century: A Study and Edition of Yusuf al-Magribi’s Daf al-isr an kalam
ahl Misr’, p. 16.

55 Bituna, On Loaned Consonants in the Spoken Arabic of Siirt, p. 83.

56 Herin, The Domari Language of Aleppo (Syria), p. 7.

57 Noorlander, Towards a Typology of Possessors and Experiencers in Neo-Aramaic: Non-Canonical Subjects as Relics of
a Former Dative Case, p. 84.

58 Jastrow, O. & Talay, S. mit Nikita Kuzin, Der neuaramdische Dialekt von Midyat (Midyoyo), Band II: Glossar, pp.
213-214.

59 Pormann & Savage-Smith, Medieval Islamic Medicine, p. 9. According to Siegel, the notion of the four humours
can be attributed to Pythagoras (530 B.C.) and his school, which are considered the originators of this concept.
The Hippocratic treatises were not consistent regarding the number of the humours. Moreover, Praxagoras con-
sidered the number to be nine or ten (Siegel, Galen’s System of Physiology and Medicine, p. 216).

60 Blood is hot and moist, yellow bile is hot and dry, phlegm is cold and moist, and black bile is cold and dry (Brain,
Galen on Bloodletting, pp. 6-7). Galen linked the humours to the four elements, i.e., air, water, fire, and earth; ma-
jor organs, i.e., heart, brain, liver, and spleen (Pormann & Savage-Smith, Medieval Islamic Medicine, p. 10); and a
temperament, i.e., sanguine, phlegmatic, choleric, and melancholic (Brain, Galen on Bloodletting, p. 7). Moreover,
Galen reinforced their association with the Aristotelian qualities (Temkin, Galenism, p. 103), where fire is hot and
dry, air is hot and moist, water is cold and moist, and earth is cold and dry (Brain, Galen on Bloodletting, p. 6). The
humours were further associated with the four seasons: blood with summer and spring, phlegm with winter, yel-
low bile with summer and fall, and black bile with autumn (Siegel, Galen’s System of Physiology and Medicine, p.
217).

61 Brain, Galen on Bloodletting, p. 8.

62 Siegel, Galen’s System of Physiology and Medicine, p. 217.

63 Brain, Galen on Bloodletting, p. 4.

64 Brain, Galen on Bloodletting, p. 7.
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were Abli Bakr Muhammad ibn Zakariyya’ al-Razi (865-925), known in Latin as Rhazes,® and Ibn
Sina (980-1037), known in Latin as Avicenna.®® In his major contribution to the medical sciences,
Kitab al-Qanan fi I-Tibb, ‘Canon of Medicine’, Ibn Sina derives his medical framework from Graeco-
Roman sources, continuing the principles established by Aristotle, the Hippocratic Corpus, and
Galen, while also making use of Graeco-Arabic authorities, especially al-Razi and al-Magusi (d. ca.
990), medical figures closer to him in time and place.” Al-Qusuni’s analysis of coffee must therefore
be understood as a direct application of this well-established, extensive, and continuous medical tra-
dition.

Food in medicine

Galen emphasised the fundamental importance of food in medicine, noting that physicians through-
out history have devoted significant attention to the properties of food as a crucial aspect of medical
practice.”® In his various large treatises, he investigated the role of foodstuffs, relating their properties
to the medical framework of the four humours and their qualities.®” He categorised foodstuffs as heat-
ing, cooling, moistening, or drying, as well as having either a thickening or a thinning effect on the
humours. Galen also classified foodstuffs according to their strength, digestibility, and suitability for
human beings - a tradition that he had adopted from earlier medical authorities.” Sources document-
ing the medicinal use of foodstuffs include the Hippocratic treatises Regimen (I-IV) and Regimen in
Acute Diseases,”" Galen’s On the Properties of Foodstuffs (De alimentorum facultatibus), and al-Razi’s al-
Tibb al-Muluki, which focuses on curing illnesses through diet.”

In On the Properties of Foodstuffs, Galen acknowledged that substances do not always produce the
desired outcome. Despite having known properties, they may in some cases have no effect, or even
the opposite of the predicted effect.”” He also observed that certain foodstuffs possess pharmacologi-
cal properties, acting as both food and a drug. These substances not only nourish the body but also
cause qualitative alterations, such as warming, cooling, drying, or moistening. He classified a sub-
stance as purely food if it solely provides nutriment without causing a qualitative change, whereas a
substance that does cause such alterations is a drug.” For instance, in On Theriac to Piso, which is
commonly attributed to Galen, he notes that some drugs have a single effect: scammony purges yel-
low bile, and Cnidos berry purges phlegm and watery substances from the body.”

65 El-Rouayheb & Schmidtke, The Oxford Handbook of Islamic Philosophy, p. 63.

66 Flannery, Avicenna, in Encyclopaedia Britannica; McGinnis, Avicenna, p. 4.

67 McGinnis, Avicenna, p. 227.

68 Galen, On the Properties of Foodstuffs (De alimentorum facultatibus), p. 29.

69 Nutton, Ancient Medicine, pp. 240-241.

70 Nutton, Ancient Medicine, p. 241.

71 Totelin, Therapeutics, p. 205.

72 Ibn Abi Usaybi‘a, A Literary History of Medicine, Volume 3-2, [11.5.25] p. 859; Sezgin, Geschichte des arabischen
Schrifttums Bd. 3, p. 286, no. 16.

73 Galen, On the Properties of Foodstuffs (De alimentorum facultatibus), p. 31.

74 Galen, On the Properties of Foodstuffs (De alimentorum facultatibus), pp. 34-35.

75 Leigh, On Theriac to Piso, Attributed to Galen, p. 79. The author of the critical edition, translation, and commen-
tary suggests that the attribution to Galen is problematic and possibly mistaken (ibid. p. 61). Nutton (2004) further
notes that while most drugs acted by balancing bodily humours, Galen recognised a further class of drugs whose
efficacy was proven by experience, even when their activity could not easily be assigned to any specific quality.
These drugs, he believed, worked through their total substance, mixing their individual components to produce
new and effective combinations. These composite drugs targeted affected areas directly and were often proven
effective even when their individual qualities were difficult to discern. For instance, phlegmagogues drew out
phlegm, and cholagogues expelled excess bile, effectively removing it from the body. (Nutton, Ancient Medicine,
pp. 242-243.)
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Al-Qasunt’s application of humoral pathology

Throughout the treatise, al-Qustni’s reasoning suggests that he was influenced by the Greek physi-
cians, as he conducts his investigation of coffee within the well-established medical framework. Al-
Qusuni identifies two classes of qualities possessed by coffee: active and passive. In terms of its active
qualities — whether it is hot or cold — coffee appears to be balanced and slightly cold. He reasons that
coffee must have composite qualities because it needs to contain a hot component that contributes to
its digestive effect.”® As for its passive qualities — whether it is moist or dry - he identifies coffee as
dry, because it dries bodies and causes alterations in bodies with dry temperaments.” These qualities
of coffee are also discussed in other early sources, the most relevant of which is that of al-Antaki, a
contemporary of al-Qtstini (see below). Moreover, Al-Gaziri and Robinson (1893) describe a story
from 917 H./1511 AD in Mecca, in which two Persian physicians deemed coffee to be very bad,
frigida et sicca, cold and dry;”® and a 17th-century English source agrees with its drying quality.” Re-
garding coffee’s benefits for the body, al-Qustni takes a neutral stance, which aligns with the nu-
anced understanding of qualities, as attested in the Hippocratic Corpus. According to this view, every
substance possesses both positive and negative attributes depending on the context. For example,
blood, whether liquid or solid, could be good or bad,* and all foodstuffs could be beneficial or harm-
ful depending on the context.® Al-Qusini also aligns with Galen’s view on dosage, acknowledging
the uncertainty in determining the precise amount of a remedy that should be used. According to
Galen, it is clear when something should be administered, but a physician cannot be sure how much
they should give to the patient.*

Al-Qustni’s analysis of coffee both aligns with and diverges from that of his contemporary, al-
Antaki (d. 1008 H./1599 AD),” who states that coffee is either moderate or cold in the first degree and
has the capacity to dry out excess moisture. According to him, the benefits of coffee include its effec-
tiveness against phlegmatic cough, catarrh, smallpox, measles, and bloody urticaria. It also opens
blockages and increases urine flow. Al-Antaki further notes that coffee, al-bunn, is ‘nowadays’ called
al-qahwa when it is roasted and boiled. Among its negative effects on the body are that it causes peri-
odic headaches and insomnia, and makes one very thin [by dispelling hunger]. It also causes haemor-
rhoids and cuts off sexual desire (yaqta‘u Sahwat al-bah). Moreover, al-Antaki mentions that coffee
occasionally leads to melancholia. He adds that whoever wishes to drink coffee to increase their en-
ergy and to dispel laziness should consume it with sweets, pistachio oil, and butter. He also mentions
that some people drink coffee with milk, which is a mistake: it carries the risk of leprosy.**

The questions al-Qusini addresses in his treatise are (1) whether coffee consumption is harmful or
beneficial; (2) what qualities coffee possesses; (3) what the beneficial quantity of coffee for consump -
tion is; (4) whether excessive consumption is harmful; (5) whether coffee strengthens sexual desire;
(6) whether it should be consumed on a full or an empty stomach; (7) whether it aids digestion; (8)
whether it should be consumed hot or cold; and (9) whether anything should be added to it during
preparation.

76 Edition and translation, 1:9.

77 Edition and translation, 1:10.

78 Al-Gaziri, Umdat al-safwa fi hill al-qahwa, pp. 422-223; Robinson, The Early History of Coffeehouses in England,
pp. 23-24.

79 M.P., A Character of Coffee and Coffee-Houses by M.P., pp. 3-4.

80 Hippocrates, Nutriment, LCL 146, XLIV (pp. 358-359).

81 Hippocrates, Nutriment, LCL 146, introduction (pp. 338-339).

82 Galen, Cur. Rat. Ven. Sect., pp. 84.

83 Brockelmann & Vernet, al-Antaki (online source).

84 Al-Antaki, Tadkirat ali al-albab, 1, p. 75. (My translation.)
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Textual witnesses and authenticity

Fi bayan ahwal al-qahwa wa-hassiyyatiha wa-manafi‘iha is preserved in Leiden University Libraries
as manuscript Or. 945:16,% and forms part of a collective volume. The text is dated to 974 H. (1566
AD) and comprises only the folio 58r. The ink used is black, with red ink being used in two places: for
the title and to mark the part of the treatise where the answer to the question begins (1:5, surat al-
gawab). The paper is brown, and the dimensions of the folios are 21 x 12.6 cm. There are no illumina-
tions. The text is written on 33 lines with nasta‘liq script. In three instances, words have been com-
pleted in the margin due to the lack of space within the text block.

Al-Qusani’s treatise is noted in The Encyclopaedia of Islam® and The Pursuit of Pleasure,”” both of
which mention its existence while indicating that only a single copy survives. However, the treatise is
also registered in a re-told form in Ragib Paga, K. No. 1482, ff. 56r-56v, and an additional version of
the treatise is preserved in al-Nur al-safir ‘an ahbar al-qarn al-‘asir by al-‘Aydarus.*® The Ragib Paga
version was brought to modern scholarly attention in 1937 by M. Serefeddin Yaltkaya, who provided
a Turkish translation and a French summary of the text.* These additional textual witnesses offer
variant readings and distinct chronological contexts for the work.

The Ragib Pasa version (K. No. 1482, ff. 56r-56v) is dated to 19 rabi‘ al-awwal 1137 (H.), corre-
sponding to the 6th of December 1724 AD. It is preserved in Istanbul as part of a collection with the
title el-Kavlii’l-Enis ve’d-Diirrii’n-Nefis ale’l-Kasideti’l-Ayniyye li’r-Reis, which is attributed to Madyan
ibn ‘Abd al-Rahman al-Misri al-Qustni. The manuscript measures 218 x 128 mm, with a written area
of 154 x 67 mm. The text is written on 25 lines with nasta‘liq script. The margins are clear, apart from
a single marginal note reading matlab fi I-qahwa in the middle of folio 56r, which indicates the begin-
ning of the short treatise. The present article also takes into account the version in al-Nir al-safir ‘an
ahbar al-qarn al-‘asir® by ‘Abd al-Qadir al-‘Aydaras (1570-1628 AD), who dates al-Qusfini’s treatise
to 928 H. (1522).”" This third textual witness, edited by Mahmud al-Arna’at in 2001, is, according to
al-Arna’at, based on a manuscript preserved at Juma al-Majid Center for Culture and Heritage in
Dubai.”

The dating of the treatise presents a dilemma that must be addressed with caution. The base man-
uscript, Leiden Or. 945:16, gives the date as 974 H./1566 AD.” The Ragib Pasa manuscript also dates
al-Qustni’s treatise on coffee to 974 H. However, the version reported by al-‘Aydaris gives a much
earlier date, 928 H./1522 AD.* Since al-‘Aydaras’s work is also a retrospective account, and the first
coffee house was not established in Istanbul until 1554 AD,” the date provided by al-‘Aydaras
presents a chronological difficulty. It is unlikely that Muhammad Badr al-Din al-Qustni, an Ottoman
court physician, would have authored a treatise on coffee decades prior to its introduction and wide-
spread use in Istanbul. Therefore, the earlier date is deemed unlikely and corrupted, even though it
fits within the time span of al-Qusani’s active years (926-984 H./1520-1574 AD), as well as his ser-
vice in the court of Sultan Sileyman I (r. 926-974 H./1520-1566 AD).*

85 Witkam, J. J., Inventory of the Oriental Manuscripts of the Library of the University of Leiden, Vol. 2, p. 403.

86 Van Arendonk, Kahwa, p. 451.

87 Matthee, The Pursuit of Pleasure, pp. 145-146.

88 Brockelmann, Geschichte der Arabischen Litteratur II, p. 666; Mahamid & Nissim, Sufis and Coffee Consumption, pp.
158-159.

89 Yaltkaya, Kahveye dair bir tiirk hekiminin sahsi mitalaalari, pp. 3-8.

90 Based on a revised edition by Mahmud al-Arna’at, Beirut, 2001.

91 Al-‘Aydarus, al-Nur al-safir ‘an ahbar al-qarn al-asir, pp. 190-192.

92 Al-‘Aydaras, al-Nur al-safir ‘an ahbar al-qarn al-‘Gsir, p. 8.

93 Leiden Or. 945:16, 58r.

94 Al-‘Aydarus, al-Nur al-safir ‘an ahbar al-qarn al-asir, pp. 190-192.

95 Tannabhill, Food in History, p. 274.
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Based on an analysis of all three versions, the attribution to al-Qastani remains solid. The versions
in Ragib Paga, K. No. 1482, ff. 56r-56v and al-‘Aydaras’ work demonstrate similarities that differ from
Leiden Or. 945:16. As they were copied later, it is highly probable that the copy preserved in Leiden is
the closest to the original.

Principles of edition and translation

This edition aims to facilitate clarity and ease of referencing by standardising the Arabic spelling and
introducing modern punctuation, paragraphs, and layout. Leiden Or. 945:16 itself demonstrates varia-
tion in spelling, especially concerning the spelling of hamza, some diacritics, and other additional
signs. Hamza occurs only in medial and final positions,” madda occurs in two instances above a long
alif for no apparent reason, Sadda occurs frequently, yet not consistently, and final ya’is spelled with-
out diacritics, as an alif magsira. Nunation occurs in a few cases. Apart from these operations, the re-
produced text is faithful to the original manuscript. Turning to Ragib Pasa K. No. 1482, hamza occurs
in medial and final positions, and final ya’is spelled without diacritics. Sadda and madda do not oc-
cur. Vowel signs and tanwin occur in one instance. A vertical stroke above a word indicates the start
of a new sentence.

This edition is based on manuscript Leiden Or. 945:16 (hereafter L). Variant readings from Ragib
Paga K. No. 1482 (hereafter RP), as well as the version of al-‘Aydaras’s al-Nur al-safir ‘an ahbar al-
qarn al-<asir (hereafter N), are recorded to note discrepancies between the textual variants. Interven-
tions in the base text occur when the reading of L seems less plausible, in which case the chosen
reading from N and/or RP is adopted. The consistent spelling of coffee as gahwa in N and RP is not
noted in the critical apparatus. It is worth mentioning that L abbreviates the word ta‘ala as ta‘, while
the word is omitted in N and RP.

The critical apparatus notes the discrepancies in three specific ways:

*  Variant readings: When the content of RP and/or N differs from that of L, the variant reading
in RP and/or N is noted.

*  Omissions and additions: If a word or a phrase is omitted or added in RP and/or N, it is
marked with a + [word] or with a — [word].

* Adoption of RP and N reading: In cases where the content of RP and/or N is adopted into the
main text, the apparatus notes the adopted reading, followed by a colon and the reading of L
that was replaced.

Regarding the translation, I have aimed to produce a readable English translation while maintain-
ing the original structure and the author’s voice. Some necessary clarifications are inserted in square
brackets for the reader’s benefit.

96 Ullmann, Die Medizin im Islam, pp. 180-181; Witkam, J. J., Inventory of the Oriental Manuscripts of the Library of
the University of Leiden, Vol. 2, p. 403.
97 For example, in the words a5l JJ))’.'\-‘, and ¢Lb|
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English translation
On coffee, its properties and benefits

1:1 This is a [treatise in a] question-and-answer format raised by Sayh Badr al-Din al-Qusani, the
physician of Sultan Siilleyman Khan, on drinking coffee and related medical considerations. May the
Great God have mercy on him. Praise be to God, Lord of the Universe.

1:2 What do you say — may God be pleased with you, and may He bestow benefits through your
knowledge - about coffee: is its consumption harmful or beneficial? Is its nature hot, cold, dry, or
moist?

1:3 And if you were to say that consuming it is beneficial, then what amount of it is beneficial and
what would be harmful? Is its excessive consumption harmful or not? Does it strengthen sexual de-
sire or not? Is consuming it on a full stomach harmful or beneficial? Likewise, is consuming it on an
empty stomach harmful or beneficial?

1:4 Does it promote digestion or not? Is it better to consume it hot rather than cold, or the opposite?
Should anything be added to it during preparation or not? Advise us, rewarded by the grace of the
Lord of the Universe; may God reward you with Paradise and his generosity.

1:5 The answer: Praise be to God. I have not found any mention of coffee beans, let alone coffee, in
any of the medical books that I have come across and inspected. What we are discussing now is based
on what we have witnessed regarding its effects, through [personal] experience.

1:6 As to whether its consumption is harmful or not, we [first] remark that we cannot judge any drug
to be completely beneficial or completely harmful in all circumstances. Rather, if we establish that it
is beneficial in some cases, that does not mean it cannot be harmful in other cases, or that another
[drug] would be more beneficial for that case.

1:7 We clarify this by saying that physicians have unanimously agreed that fariiq theriac® is one of
the most beneficial drugs. Nevertheless, we cannot say that it is beneficial in every case. Rather, some
cooling drugs, such as fleawort seeds, are much more beneficial for someone suffering from fever, for
example.

1:8 What remains to be said is that coffee, like all other drugs, is beneficial in some cases.

1:9 As to its nature, including its two active qualities, namely heat and cold, it appears to be balanced,
perhaps slightly cold. It is not unlikely that it has composite capacities, containing a hot component
that contributes to its digestive and other effects. For indeed, several drugs are like that.

1:10 As to its two passive qualities, namely dryness and moisture, you see that it is somewhat dry,
since we perceive it to dry bodies and cause alterations in those with dry temperaments.

1:11 As to the beneficial quantity, this varies according to the temperament of the person consuming
it.
1:12 As to whether its excessive consumption is harmful, we say that physicians have stated that ev-

ery excess is hostile to nature. There is no doubt that excessive consumption of coffee is harmful, es-
pecially for those with dry temperaments.

1:13 It is not impossible that it strengthens sexual desire through its ability to dry out the [excess]
moisture that causes the parts to become damp. This effect occurs incidentally [rather than being the
primary effect].

98 Al-diryaq al-farigq
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1:14 As to whether consuming it on a full stomach is harmful, we say that physicians have prohibited
consuming beverages immediately after consuming food, as this makes the food [remain] raw and
causes it to pass through before it has been digested. However, a small number of beverages, particu-
larly those that aid digestion, such as coffee” and the like, are beneficial, on the condition that they
are not consumed in quantities that cause the food to pass through raw. The most suitable thing is to
consume coffee [a while] after eating, when the food is [already] being digested.

1:15 As to [consuming coffee] on an empty stomach, it dries and benefits those with cold, moist tem-
peraments, but harms the emaciated and those with dry temperaments. It is preferable to consume it
lukewarm, since then its taste is sweeter, and it therefore has a greater ability to pass through.

1:16 As to whether anything should be added to it during preparation, we say that it would not be
impossible to add drugs to it that improve its temperament and enhance its effects. However, then it
ceases to be just coffee and comes under the heading of deficient drugs. The most suitable addition is
a small amount of sugar or honey for those with cold temperaments, to help it pass through; the
Great God knows best.

Muhammad Badr al-Din al-Qustni
Year 974 [H.]

Commentary

1:5 what we are discussing now: While L reads wa-lladi yatakallamu bihi I-insan, ‘what people talk
about’, N reads wa-lladi natakallamu fihi I-ana, ‘what we are discussing now’, with a slight deviation
in RP, where bihi instead of fihi is deemed more suitable for the context.

1:7 al-diryaq al-faraq: More commonly called tiryaq, from the Greek theriaka, theriac is a com-
pound drug used against poisons. It originally comprised remedies that counteract bites from ven-
omous creatures such as vipers. It is composed of several ingredients, including viper flesh. The the-
riac known as fariiq is one of several varieties of the drug.'” Johnstone describes theriac as the ‘ulti-
mate of compound drugs’' that the Arab physicians held in high value.'” For more on theriac, see
e.g., Leigh, Robert, On Theriac to Piso, Attributed to Galen;"” and Ullmann, Die Medizin im Islam, p.
321.%

1:9 & 1:10: slightly cold/somewhat dry: Al-Gaziri describes an incident from 1511 involving Khair
Beg, the governor of Mecca, who observed people consuming coffee. Concerned about its impact, he
gathered an assembly to discuss the lawfulness of the drink for Muslims. Two Persian physicians
were invited to be consulted on the matter, and they assured the assembly that coffee is harmful to
health since it is frigida et sicca, cold and dry, in terms of the Aristotelian qualities.’”® In A Character
of Coffee and Coffee-Houses, an early English source from the 17th century, the author M.P. notes that
coffee, being dry, has a drying quality that dries up ‘the radical moisture.’ As mentioned in the intro-

99 Qahwa. See commentary.

100 Fellmann, Das Aqrabadin al-Qalanisti, 3. 89 (pp. 174-178).

101 Johnstone, Galen in Arabic: The Transformation of Galenic Pharmacology, p. 207.

102 Johnstone, Galen in Arabic: The Transformation of Galenic Pharmacology, p. 208.

103 Leigh, Robert, On Theriac to Piso, Attributed to Galen: A Critical Edition with Translation and Commentary, Brill,
Leiden, 2016.

104 Ullmann, Die Medizin im Islam, p. 321.

105 Al-Gaziri, Umdat al-safwa fi hill al-qahwa, p. 236; Robinson, The Early History of Coffeehouses in England, pp. 23-24.
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duction, al-Antaki states that coffee is either moderate or cold in the first degree and has the capacity
to dry out excess moisture.'”

1:10 passive qualities: The observation that coffee dries bodies relates to Galen’s understanding of
the qualities. According to him, the proportion of hot, cold, dry, and wet qualities that make up the
mixture is not only passive but also active, causing a particular effect: heating, cooling, drying, or
moistening.'” In particular, hot and dry qualities are often closely related in terms of their effects on
the body. If something is inherently hot, it is likely to also be dry, because heat causes moisture to
evaporate.'” Similarly, when a substance exhibits a drying effect, such as the one described in this
passage, it points to the presence of heat among its qualities. Furthermore, the interaction between
the drug’s qualities and the body’s temperament determines its therapeutic effect, as the drug induces
alterations in the body’s internal balance of these qualities.'”

...since we perceive it to dry bodies: See commentary for passages 1:9 & 1:10 above.

...namely dryness and moisture: the words a‘ni al-rutiba wa-Il-yubiisa are present only in RP, but
are adopted into the edition to match the style of the previous passage.

1:11 beneficial quantity: Determining the proper dosage of any drug is affirmed to be difficult; cf.
Galen: ‘Nothing shows so clearly that the medical art is in practice a matter of guesswork as the
question of the amount of each remedy. We often know exactly that the time for administering food
or drink, whether cold or hot, is at hand; we cannot be sure, however, of how much we ought to
give

1:12 every excess is hostile to nature: Cf. Hippocrates: ‘all excess is hostile to nature.™

1:13 sexual desire: This passage seems to suggest that coffee’s ability to strengthen sexual desire de-
rives from its capacity to dry out excess moisture in the body. According to Galenic theory, “When
the nutriment becomes altered in the veins by the innate heat, blood is produced when it is in moder -
ation, and the other fluids when it is not in proper proportion.'* Thus, an imbalance may lead to an
overproduction of other humours, resulting in excess moisture that could hinder various bodily func-
tions, including sexual desire. Maimonides notes that sexual intercourse itself has both a drying and a
cooling effect, benefiting particularly those whose bodies contain a vaporous superfluity caused by a
hot dyscrasia.'”® According to Galen’s principle, ‘opposites are cures of opposites’,"** it is logical to as-
sume that coffee, having a drying effect, will dry out the excess moisture that causes dullness of sex-
ual desire. On the other hand, the 16th-century physician al-Antaki states quite the opposite, suggest-
ing that coffee ‘cuts off sexual desire’ (yaqta‘u Sahwat al-bah).'”

1:14 physicians have prohibited...: For example, al-Suyuti prohibits drinking after having eaten.'*
On the other hand, according to the Hippocratic corpus, this depends on the season. In Regimen III,

106 Al-Antaki, Tadkirat ali al-albab, 1, p. 75. (My translation.)
107 Galen, Mixtures (De Temperamentis), p. 9.

108 Galen, Mixtures (De Temperamentis), Book I, pp. 52-53.
109 Galen, Mixtures (De Temperamentis), Book III, p. 154 n. 4.
110 Galen, Cur. Rat. Ven. Sect., pp. 84.

111 Hippocrates, Aphorisms II, LI (LCL 150: 120-121).

112 Galen, Mixtures (De Temperamentis), Book II, p. 125 n. 99.
113 Maimonides, Aphorisms, Book 17, 9, p. 21.

114 Galen, Method of Medicine to Glaucon, Book I, 10 (LCL 523: pp. 384-385).
115 Al-Antaki, Tadkirat ali al-albab, 1, p. 75.

116 Al-Suyuti, Medicine of the Prophet, p. 13.
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Hippocrates recommends assimilating one’s regimen to the season. One’s habits regarding food,
drink, exercise, and sexual intercourse need to vary depending on the time of the year, and the regi-
men should be changed gradually between the seasons. For example, during the summer months, he
recommends drinking plenty of liquids with food."”’

...such as coffee: The author may either have been inconsistent in his spelling or be distinguishing
between coffee, the main subject of the treatise, and other beverages that have a recognised role in
aiding digestion. See Etymology and linguistic variation in the introduction of this article.

1:15 [consuming coffee] on an empty stomach: Hattox (1985) notes that the etymology of gahwa
has also been linked to its appetite-suppressing quality: just as coffee removes one’s desire for sleep,
wine was thought to remove one’s desire for food.'® The idea goes back to Hippocrates, who stated
that ‘strong drink dispels hunger."® Strong drink, in this case, is understood as undiluted wine.® As
for a drying substance being beneficial against moist humours, see the commentary to paragraph 1:14
above.

lukewarm...sweeter: Leiden Or. 945:16 reads murr (bitter); however, both Ragib Paga, K. No. 1482
and the version provided by al-‘Aydaris read aladd (sweeter). This presents the greatest conceptual
discrepancy between the textual witnesses. While the reason for this divergence is unknown, the
reading ‘sweeter’ is supported by recent research on the sensory characteristics of coffee. Coffee is
perceived as significantly sweeter and less acidic as the temperature sinks, a principle especially ex-
emplified in the case of cold-brewed coffee.'”

sweeter... greater ability to pass through: As for the digestive properties of wine, both Hip-
pocrates and Galen agree that water is cooling and moist, while wine is hot and dry.'” Wine also has
a strong purgative effect.’” According to Hippocrates, sweet wine is more laxative than dry wine.'*
Galen goes further, explaining that “Wine requires the smallest change for assimilation, which is why
it is the quickest to nourish and strengthen’'®® Oribasius too notes the digestive qualities of wine:
‘wine can encourage heat, fill the body with strength and digest food from all parts’.'*® If wine is
poured on a part externally, its effect is cooling.'”

1:16 deficient drugs: This is understood as meaning that, when ingredients are mixed, this may pre-
vent them from achieving their full therapeutic potential. In this context, adding other drugs to coffee
during its preparation seemingly alters the efficacy and properties of the drugs, leading to a less ef-
fective or even unpredictable outcome. Intriguingly, both RP and N read al-adwiya al-nafi‘a, ‘benefi-
cial drugs’, which is deemed less plausible in the context. While it is possible that the copyists have
understood that adding substances to coffee would be beneficial, turning it into a composite drug, the
phrase ‘then it ceases to be just coffee’ indicates that the author is concerned with the loss of its clas-
sification as a simple drug. Hence, the reading in L remains solidly within the Galenic framework of a
distinction between simple and composite drugs, i.e., individual substances with a specific impact and

117 Hippocrates, Regimen III, (LCL 150: LXVIIL, LXIII, pp. 368-381).

118 Hattox, Coffee and Coffeehouses, pp. 18-19.

119 Hippocrates, Aphorisms I, XXI (LCL 150: pp. 112-113).

120 Jacques & Allies, Wine and Medicine in Ancient Greece, p. 183.

121 Batali, Lim, Liang, Yeager, Thompson, Han, Ristenpart, Guinard: Sensory Analysis of Full Immersion Coffee: Cold
Brew Is More Floral, and Less Bitter, Sour, and Rubbery Than Hot Brew.

122 Jacques & Allies, Wine and Medicine in Ancient Greece, p. 177. See also Hippocrates, Regimen II, LII (LCL 150: pp.
342-325).

123 Jacques & Allies, Wine and Medicine in Ancient Greece, p. 186.

124 Hippocrates, Regimen in Acute Diseases (LCL 148: 50, pp. 114-115, 50).

125 Galen, Mixtures (De Temperamentis), Book III, p. 162.

126 Jacques & Allies, Wine and Medicine in Ancient Greece, p. 173.

127 Jacques & Allies, Wine and Medicine in Ancient Greece, p. 190.

ORIENTALIA SUECANA 2026. Vol. 75. 17



J. BJORN ON THE PROPERTIES AND BENEFITS OF COFFEE

combinations of several drugs.”® In On Theriac to Piso, the author states: ‘For you should know that
when drugs are mixed, the power of each ingredient is no longer preserved remaining unchanged,
and the same, and in no way altered, but there is a kind of unification of all the parts, the whole thing
being mixed and a single new effect arising out of those others’.'” For more on this topic, see Wilkins,
The Concept of Whole Substance in Galen’s Simple Medicines.”*® See also the commentary to 1:11.
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