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Abstract

Arabica coffee has been classified for trading according to the New York Board of Trade (NYBOT) green coffee
classification. The aim of the present study is to evauate the physiochemical and sensorial characteristics of coffees
classified by NYBOT as NY 2 (specialty coffee), NY3/4 and NY4/5 (commercia coffee). The density of green coffee
was higher for the NY 2 sample. The amount of total solidsin brewed coffee increase as the green coffee grade decreased
and the pH levels decreased as the coffee grade decreased. Descriptive analysis using a 15cm line scale was carried out
by 12 trained panelists prepared by espresso coffee and consumer preference tests were carried out by 168 consumers.
The NY 2 sample had the highest fruity, acidity, sweetness and aftertaste characteristics. In addition, green, rio, sour and
astringency characteristics increased as the coffee grade decreased. Acceptance of aroma, flavor, taste balance and
overall were higher for the NY 2 sample. In the consumer preference test, the NY2 and NY 4/5 samples had a similar
distribution, but consumers between the ages of 20 to 30 who like to drink brewed coffee more than instant coffee
preferred the NY 2 than sample over the NY 3/4 sample. In conclusion, significant differences were observed among the
three groups of green coffee classification in al physicochemical and sensory parameters.
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Table 1. Description of listed sensory characteristics terms of espresso coffee

Characteristic Description
Color of Crema Deep hazd to dark brown with reddish dots or streaks
Appearance | Persistence Long lasting fourth which is severa millimeters think
Texture Texture of the creamy froth which should be very fine and compact without big bubbles
Fruity Reminiscent of the odor and taste of fruit, berry-like(cherry, strawberry), Citrus-like(lemon, orange)
Flavor Green/Grassy Reminiscent of mowed lawn and green grass flavor often found in early picking of immeature cherries

Rio An unpleasant, medicina flavor, with possible woody or fermented overtones, similar to iodine
It denotes a taste has piquantness and life as compared to a sweet and heavy flavor. The taste

Acidity sensation experienced at the tip of the tongue. A desirable taste as opposed to an over-fermented
sour taste.
Coffee which is free from harshness or Rio flavor, the sweet taste sensation perceived a the

Taste Sweetness front of the tongue

Bitterness Perceived primarily by at the back of the tongue, when strong- an unpleasant and sharp taste
The taste sensation experienced don the sides of the tongue. excessively sharp, biting and

Sour unpleasant taste such as vinegar, It is sometimes associates with the aroma of fermented coffee.
Tasters should be cautious not to confuse this term with acidity.

Body A strong but pleasant full mouth fed characteristic as opposed to being thin

Moth-fed Astringency Characteristic of an aftertaste sensation consistent with a dry feeling in the mouth
Cily Slick, greasy mouth-feel sensation, a full body but low acid coffee
Aftertaste The residue remaining taste in the mouth after swallowing
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Table 2. Sensory characteristics of espresso coffee classified by NYBOT grade” (MeantSD)
NY2 NY3/4 NY4/5 F
Color of Crema 10.46+2.22 10.85+1.58 10.03+2.30 .397
Visuadl Persistence 10.79+2.37 8.33+3.65 9.71+1.49 2.145
Texture 10.63+2.26 9.55+3.64 9.09+3.16 661
Fruity 10.59+2.32° 7.64+3.47° 6.47+2.77° 5.383*
Flavor Green 2.67+2.25% 4.41+3.47% 7.20+4.29° 4.443"
Rio 2.18+1.86% 4.90+4.34% 7.82+4.25° 5.900%*
Acidity 10.69+1.97° 10.65+1.71° 8.31+3.06° 3.440%
Taste Sweetness 9.56+1.94° 7.66+3.02% 5.31+3.18% 5.928**
Bitterness 5.34+2.38 6.71+2.28 7.50£2.17 2.208
Sour 3.84+2.91% 6.38+4.58% 8.71+3.13° 4,505+
Body 9.77+2.39 9.80+2.58 8.17+2.22 1510
Tactile Astringency 4.70+354% 7.96+4.05% 8.89+3.56" 3.487*
Oily 8.49+2.16 8.42+2.40 7.08+3.21 913
Aftertaste 10.73+2.13° 9.53+2.31% 6.22+4.00° 6.306%*

Y 15cm line scale (O: not a al, 7.5: moderate, 15: strong)
* dggnificant a p<0.05, ** significant at p<0.01

*°Means in a row are significantly different at the p<0.05 level by Duncan's multiple range test.
NY: New York Board of Trade(NYBOT) Green Coffee Classification system
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Table 3. Acceptance of espresso coffee classified by NY grade

system” (Mean+SD)

NY2 NY3/4 NY4/5 F

Color of Crema 10.33+3.15 7.88+3.60 843+340 1441
Aroma 10.56+2.09” 8.71+3.18° 5.90+3.22° 6.640**
Flavor 0.21+254° 896+2.93° 509+3.18* 6.383**
Taste Balance  10.37+2.33° 7.20£344* 4.99+3.18" 8.008**
Overall 10.18+2.03° 7.09+3.66° 4.99+3.34° 7.136**

Y15 cm line scale(0: very bad, 7.5: moderate, 15: very good)

* dgnificant at p<0.05, ** significant at p<0.01

**Means in a row are significantly different at the p<0.05 level
by Duncan's multiple range test.

NY: New York Board of Trade(NYBOT) Green Coffee Classifi-

cation system
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Table 4. Physiochemical characteristics of green coffee class-

fied by NY grade system (Mean+SD)
NY2 NY34  NY4/5 F
MolSre 037067 1115616 1039639 2818

contents (%)
Density (g/mL) 69.17+.29° 68.17+.29° 67.67+.29" 21.000**
L value 50.82+1.57% 52.62+1.30° 50.23+1.48% 7.337**
Color avaue 168+82% 238+23° 193+85° 2643
b vaue 19.04+52 20.71+.45° 19.76+1.60* 6.976**
* dgnificant a p<0.05, ** dgnificant a p<0.01
**Means in a row are significantly different at the p<0.05 level
by Duncan's multiple range test

NY: New York Board of Trade(NYBOT) Green Coffee Classifi-
cation system




Table 5. Physiochemica characteristics of brewed coffee classi-

fied by NY grade system (MeantSD)
NY2 NY3/4 NY4/5 F
pH 5.22+.041° 497+03* 512+02°  76.505**
TDS(mg/L) 124445  1806+5°  1876+22° 3334.111**

* significant at p<0.05, ** significant at p<0.01

**Means in a row are significantly different at the p<0.05 level
by Duncan's multiple range test

NY: New York Board of Trade(NYBOT) Green Coffee Classifi-

cation system
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