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Studies on the Aroma Components of Roasted and Ground Coffee
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Department of Food and Nutrition, Hanyang University

Abstract

Twenty different kinds of roasted and ground coffees, 9 domestic and 11 foreign coffee products, were
analyzed using a headspace gas chromatographic technique. Among many aroma compounds, acetaldehyde,
acetone, carbon disulfide, isobutylaldehyde, 2-methylfuran, 2-methylbutanol and isovaleraldehyde were
mainly analyzed for aroma pattern. Roasting color was determined by Photovolt colorimeter. The average
roasting color of the foreign coffee was 54 and 47 for domestic coffee. It means that color of the domestic
coffee was darker than that of the foreign coffee. The correlation of coefficient between roasting color and 2-
methylfuran was 0.712.
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Table 1. Comparisons of pH, titrable acidity(TA) and
roasting color of samples

Sample No." pH TA Roasing color
1 5.302 3.529 49
2 5.358 2.880 38
3 5.182 3.630 35
4 5.474 2.154 32
5 5.096 4.692 60
6 5.240 2.402 44
7 4.896 5.894 53
8 5.051 3.874 58
9 4.954 3.837 60
10 4.968 6.151 60
i 5.018 4.004 48
12 4.967 4.088 60
13 5.086 3.032 60
14 4.985 3472 52
15 5.055 3.376 56
16 4.953 4.345 57
17 5577 1.171 30
18 5.418 1512 38
19 4919 2.823 48

20 5.036 2.614 46

"Sample 1-9: domestic coffee, 10-18: Japanese product, 19-
20: American product
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Fig. 1. Headspace gas chromatogram of roasted and
ground coffee
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Fig. 2. Composition of aroma pattern and gas chromatogram of domestic roasted and ground coffee "Roasting Color.
Acecaldehyde, 2. Acetone, Carbon disulfide, 3. Isobutylaldehyde, 4. 2-Methyl furan, 5. 2-Methyl butanol, 6. Iso-

1.
valeraldehyde
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