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Studies on the aroma components of commercial instant coffee
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{Abstract)

It these experiments, five kinds of Korean made coffee and three kind of foreign
made coffee were analysed using gas chromatography after steam distillation.

The results were as following:

1. In general the sample contained light aroma(carbohydrate derivatives), medium
aroma (purin derivatives) and heavy aroma (furan derivatives).

2. More light aroma and medium aroma were found in freezing dried coffee than
in spraying dried coffee.

3. Korean sample contained lighter aroma than that of foreign ones.
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Table 1, Commercial Instant Coffee used in the Experiment
Sammple No. Appearance Manufacturing Process Manufactory Co.
1 Particle Freeze Drying A Co, Korea
2 Particle Freeze Drying C Co, US.A.
3 Particle Freeze Drying D Co, Japan
4 Fine Powder Spray Drying A Co, Korea
5 Fine Powder Spray Drying B Co, Korea
6 Fine Powder Spray Drying B Co, Korea
7 Granule Spray Drying and A Co, Korea
Agglomeration
8 Granule Spray Drying and C Co, U.S.A.
Agglomeration i
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Fig. 1. Distillation equipment of sample preparation for instant coffee flavor analysis.
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Table 2. Operating Conditions for Arema by Gas chromatography

Gas Chromatography: 2u1 of distillate injected into a Hewlett-Packard 5840 A GC equipped

with dual flame ionization detectors.
Column: 6ftx6/4 0.D. glass packed with 10%-Carbowax 20M on 80/100mesh chromosorb

W-HP.

Temperature: Injector and Detector Manifolds: 250°C

Oven Program:

Carrier Gas: Nitrogen Gas 20ml/Min.

90°C (Min. Hold)
8°C/Min.

To 180°C Final.
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Fig. 3. Comparison of aroma peak in freeze dried instant coffee.
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Fig. 4. Comparison of aroma peak in spray-dried instant coffee.
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Fig. 6. Retention time and chemical structure of volatile compounds
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Table 3, Comparison of Aroma Peak Area in Instant coffee.

Process Method Samples I,;,‘rgoﬁa Medium Heavy Total ;%x 100
SA No.1 678 389 449 1517 44,72
Freezed Dry S A No.2 264 99 147 551 51,77
SA No.3 296 242 339 878 33.75
SA No. 4 352 94 149 596 59,07
Spray Dry SA No.5 155 152 153 462 33.63
S A No.6 190 129 146 465 40,97
Spray Dry SA No.7 328 95 14 567 57.95
Agglomeration SA No.§ 208 49 74 331 62.79

*1) The results are calculated as the sum of the peak areas for the following:

(1) “Light Aromas”:
(2) “Medium Aromas”:
(3) “Heavy Aromas”:

peaks before pyridine(B.P. 100°C)
peaks before furfural (B.P. 150°C)
peaks beginning with furfural(B.P. 150°C~200°C)

2) Brew volatile results only allow relative comparisons of the overall volatile content of

the samples.
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