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Abstract

This study aims to understand college students customer’s preference and the difference of coffee grade by comparing
the result of Q-grader, who was trained professionally and received certification for a sensory evaluation of coffee grade.
The results of the chemical analysis of raw coffee and coffee berry show that those of specialty grade had slightly higher,
but not significant, water content. Further, the pH of specialty grade coffee was high in coffee beans and after roasting,
the commercial grade became high. There was no significant difference between the specialty degree and commercial degree
in color before and after roasting. In this study, the panels for the sensory evaluation included 24 university students. The
preference of evaluation items of sensory evaluation consist of aroma, acidity, bitterness, astringency, aftertaste, and overall
satisfaction. Items for the strength evaluation consist of aroma, acidity and bitterness. The sensory evaluation was expressed
by applying a 5 point Likert scale (1: extremely low ~5: extremely high). In the sensory evaluation, it was evaluated that
specialty grade coffee had strong acidity and commercial grade coffee was strongly bitter. The result of the sensory
evaluation shows that female students are sensitive to coffee taste. In the analysis of frequent visit to coffee shop, the
not-frequently-use-group rated that specialty grade coffee with higher overall satisfaction than commercial grade coffee in
factors such as aroma and acidity. The group which did not prefer Americano coffee rated that specialty grade was higher
than commercial grade in all factors except aroma, of which the result is similar to the cupping test.
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Table 1. Defect equivalents of SCAA

Al FF g A
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ness), =% H7Hoverall)?] 107)] 3=olt) o] ZojA 3]

Category 1 Full defect Category 2 Full defect
Defects equivalents Defects equivalents (fragrance/aroma), A19H(acidity), B}t]ZH(body) Al &2
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Full sour 1 Partial sour 3 o] 804 o]ArolH AW AE](specialty), 807F m|Flo]H # ™
Dried cherry/pod 1 Parchment/pergamino 5 d(commercial) 5522 H7}EthTable 2).
Fugus damaged 1 Floater 5
Foreign matter 1 Immature/unripe 5 Table 2. Total score quality classification of SCAA
Severe insect damage 5 Withered 5 Score Evaluation Grade
Shell 5 90~100 Outstanding
Broken/chipped/cut 5 85~89.99 Excellent Specialty
Hull/husk 5 80~84.99 Very good
Slight insect damage 10 >80 Below specialty quality Not specialty (Commercial)
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Fig. 1.

Coffee cupping form of SCAA.
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Table 3. Cupping results by Q-graders"

Specialty? Commercial®

Roast level(1~10) 5 5
Fragrance/aroma 8 7
Flavor 8.25 6.5
Aftertaste 8.25 6.25
Acidity 8 6.5
Body 8 7
Balance 8 6.5
Uniformity 10 10
Clean cup 10 10
Sweetness 10 10
Overall 8 6.5
Total score 86.5 76.25

Final score 86.5 76.25

D Coffees are evaluated by four Q-graders using SCAA cupping
protocol in Korea. The international jury score of specialty coffee
was 88.02. 2 2010 Brazil COE(cup of excellence) #10. ¥ Cooxupe.
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Fig. 2. Roasting log. Line is specialty coffee (—); Broken
line is commercial coffee (-*).
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Table 4. The information of green beans

Specialty Commercial
Name 2010 Brazil COE #10 Cooxupe
Area Minas Gerais, Brazil

Farm Sertdozinho

Minas Gerais, Brazil

Guaxupe

Mundo Novo, Catuai Amarelro
950~1,200 m

Natural

Variety Yellow Bourbon
Altitude 1,150 m
Process Pulped Natural
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Table 5. pH and water contents of green beans

pH Water content (%)
Specialty 5.90+0.002" 10.90:£0.064
Commercial 5.86+0.001 10.17+0.093
D MeantS.D.

pH and water content are not significant different between specialty

and commercial coffee.

Table 6. pH, water content and color value (Agtron scale)
of roasted beans

Color value (Agtron scale)
Whole Ground
Specialty 5.05£0.002" 1.99+£0.031 57.67+0.473 64.930.850
Commercial 5.2740.002 1.69+0.022 57.804+0.624 66.93+0.666
D MeantS.D.

pH, water content and color value are not significant different between

pH Water(%o)

specialty and commercial coffee.
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Table 7. General characteristics of subjects

Item Category Frequency (%)
Male 7 (29.2)
Gender
Female 17 ( 70.8)
Less than 200 11 ( 45.8)
Spendi
PERCINg THONEY 500 ~399 9 ( 37.5)
per month 400~600 3 (125
(thousand won) (125
More than 600 1( 42
< 1 times/mo 3 (12.5)
1~2 times/mo 5 ( 20.8)
Visiting frequency .
3~4 times/mo 4 (16.7)
coffee shop
1~2 times/wk 9 (37.5)
> 2 times/wk 3 (12.5)
Total 24 (100.0)
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Table 8. The favorite coffee menu of subjects
Espresso Americano Caffe latte Cappucino Caffe mocha n?aacrE;:tetlo
Preference 1.87£1.01"? 3.08+1.34 3.36+0.84 3.13£1.21 3.67+£1.23 3.96£1.26
Male (n=7) 2.57+1.27 3.57+1.27 3.57+0.78 3.00+£1.29 3.71£0.95 4.57+0.53
Gender Female (n=17) 1.56+0.72 2.88+1.36 3.27+0.88 3.19+1.22 3.65+1.36 3.69+1.40
t-value —2.428N —1.145™ —0.778" 0.333" —1.118" —2.186*
Visiting <1~2 times/wk  2.00+1.20 2.75+1.21 3.360.51 3.00+1.35 3.7540.75 4.17+1.03
frequency of >1~2 times/wk  1.73£0.78 3.42+1.44 3.36:1.12 3.27+1.10 3.58+1.62 3.73+1.48
coffee shop t-value 0.636" —1.204% 0.000™ —0.528" 0323 0.829"
D Mean£S.D. *p<0.05. ™: Not significant. ? 5 point Likert scale: 1-extremely dislike, 5-extremely like.
t}. 7t 7o} ket ulylobE 5 AJHE Hr1e wuke] # Table 9. Sensory evaluation of coffee grade
o5 dig A3 =7t w9teH, §3] dido] odHT), A Characteristics ~ Specialty ~Commercial ~ #-value
AR S A5 o] 8514 G AT gute] AvgR Aroma 2.88+0.88"? 2.80£1.19 0289
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ol A A9 S e R AT EE A Park Bitterness ~ 2.96+1.17  3.24#0.87 —1.022"
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9] YL Ao 2 g JoA HEAEL A Ho| A7} Preforence Bitterness 3.0840.90  2.68+1.10 1.445"
H ANSBE /1 Folsttt= AakelE AX|3tKByun S Astrigency  2.84£0.94  2,80+1.15 0.149™
2009). AEE 7|EEE B3 @ﬂq}ﬁh JAo] oJA BT} Aftertaste 3.28+1.13  2.92+1.03 1333
2E FAdo 5t AT er =2 Aoz e, AWAE Overall 3.08£0.95  2.92+0.86 0.569™

A olg Blmel e BAoIAE AT AEHS A% WEs
e obel7hest 7HEA =8 HBsta, Asetd el of
HEEL e A0 tehton], tulx] Sae] thsiA

A s B 2ol HBET} H e ROz 24

l_
S
1:l

Y (= |y

Bl

2) EHsZA

AR hAALe] AL ATHE Table 99 AN 7
2ol Qlojale A3 dE 53 At Ao, Avd 53
e 2 gho] 22 Ao yeh} pH 24T} A5
o el /155 SIS e Aol A gl
= A9 Y 7l£E7P 2 ACE FAME
%%o] RS ALBET RS A T 4 A ol 2
HEZ Bt #3S FaAlsHH, &to] gt Ay
719 @tz Petracco M(2001)8] A2 tof 73l
A4 9] 3Kflavor), T u(aftertaste), A&l TS A= A
WY 57 AW B ACE BAHGOY, BE o)
2 Aol gl AoE BAHT. G AU 5L AgEs
£9) Avte} th2s) AddE 57 AN A BAEe
U BT o149l Aol gtk ol T A= Ay
Sl e oaxds 7iu o) BrHItE NG, B

_|.4

l"O

5
M,
o
_Yl

o
o=

(¢

S~

fr oZ 2 l‘l?ﬁ
o

Y Mean£S.D. ™: not significant. ? 5 point Likert scale:
low, 5-extremely high. ¥ 5 point Likert scale: 1-extremely dislike,

1-extremely

S-extremely like.

dgd 2HRE ddes S0 WE
Choi & Yoon(2010)2] Aol A ~u4E 53 Avjel 45
=7t =4 B7HE Ads OE 235 2otk

3, B ATolAE WeAARte] B4 et §7t At
o ZFol7} YEAE S9lsl7] 8l tjAkRte] A, ;q_q;qu

HEEg 2ARRE

4 ol gulE, oblelzhe A HEwe whet Ax
SN 7 G Fols BASITE

(1) Ao KE 2sHA

Ao O A" S50 HE F5HA Z22E Table 10
off AIAsFAT ‘a@*g: 2¥AE 5 A Fat L9ko]
AMA S5 AYEG Foha Frlstga, AgkE AE F
= A7t =k Brstth o] § @te] §-93Ql Aol &
Byt 7|3 oA AAHRA HEEE 233 BE FHE|
A ANAE 5 AG7E 22 2o et BHH, o3
ZA=o] QolMe 2udE 557 AT Alnto] A, &3
FolAel ol wrta Hristgct 715zl QlojAl=

tel ol

F

Jo



Vol. 26, No. 1(2013) Av S50 ©E H5F7t 7
Table 10. Sensory evaluation of coffee grade by gender
Male Female
Characteristics - - - -
Specialty Commercial t-value Specialty Commercial t-value
Aroma 3.29+1.139% 2.29+0.95 3.240% 2.71+0.77 2.94+1.24 —0.675™
Intensity Acidity 3.5740.97 3.71+1.38 —0.203" 3.35+1.27 2.94+1.19 1.514™
Bitterness 3.57+0.78 2.86:+0.90 1.987™ 2.65+1.22 3.41+0.87 —2.425%
Aroma 3.29+0.75"% 3.48+0.53 —0.311™ 3.4140.61 3.1240.85 1.045™
Acidity 3.29+1.16 3.57+0.78 —0.679" 2.71%1.10 2.65+0.93 0.212"
Bitterness 3.1440.69 3.57+0.53 —1.162* 3.06+1.02 2.41£1.06 1.890™
Preference ) NS
Astringency 2.4340.53 3.4340.97 —2.049 3.00+1.06 2.65+1.11 1.305*
Aftertaste 3.1440.90 3.86+0.96 —1.987™ 3.29+1.26 2.65+0.86 2281
Overall 3.14+1.06 3.7140.48 —1.082" 3.00+0.93 2.65+0.78 1.102™

D MeantS.D., *p<0.05. ™: not significant. 2 5 point Likert scale: 1-extremely low, 5-extremely high. ¥ 5 point Likert scale: 1-extremel
P gni p y y higl p y

dislike, 5-extremely like.
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Table 11. Sensory evaluation of coffee grade by visiting coffee shop frequency

<1~2 times/wk

>1~2 times/wk

Characteristics - - ; ;
Specialty Commercial t-value Specialty Commercial t-value
Aroma 2.75+0.759% 2.67+1.15 0.192™ 3.00+1.04 2.83+1.26 04321
Intensity  Acidity 3.25+0.96 3.25+1.35 0.000™ 3.58+1.37 3.08+1.24 1.483"
Bitterness 3.25+1.28 3.42+0.90 —0.364"8 2.58+0.99 3.08+0.90 —1.483™8
Aroma 3.42+0.66"% 3.00+0.73 1.101™ 3.3340.65 3.4240.79 —0.290™
Acidity 3.00+0.95 2.75+1.05 1.149™ 2.75+1.28 3.08+0.99 —0.842"
Bitterness 3.08+0.79 2.58+1.16 1.149™ 3.08+1.08 2.92+0.90 0.456™
Preference . NS NS
Astringency 2.75+1.05 2.83+1.33 —0.200 2.92+0.90 2.92+0.90 0.000
Aftertaste 3.25+0.86 3.25+0.93 0.000™ 3.25+1.42 2.75+0.96 1.149™
Overall 3.1740.93 2.9240.79 0.713% 2.924+0.99 3.00:£0.95 —0.185™

D MeantS.D., ™: not significant. ? 5 point Likert scale: 1-extremely low, 5-extremely high. ® 5 point Likert scale: 1-extremely dislike,

S-extremely like.
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Table 12. Sensory evaluation of coffee grade by Americano preference

Characteristics > Good = Not good
Specialty Commercial t-value Specialty Commercial t-value
Aroma 3.20+1.03% 2.50+1.35 2.689% 2.64+0.74 2.93£1.07 —0.672%
Intensity  Acidity 4.00+0.80 3.20+1.13 1.714% 3.00£1.30 3.14+1.40 —0.458"8
Bitterness 2.80£1.03 3.10+0.87 —0.758" 3.00+1.30 3.36+0.92 —0.891™
Aroma 3.40+0.51" 3.30+0.94 0.429™ 3.36+0.74 3.14+0.94 0.563"
Acidity 2.80+1.22 3.10+0.73 —0.079" 2.93+1.27 2.79+1.12 0.563"
Preforence Bitterness 3.00£1.05 3.20+0.78 —0.612" 3.14+0.86 2.43+1.15 1.794"S
Astringency 2.60+0.84 3.00+0.81 —1.078" 3.00£1.03 2.79+1.18 0.586™
Aftertaste 2.80+1.19 3.10£0.73 —0.818" 3.57+1.01 2.93+1.14 1.979"
Overall 2.80+1.13 3.400.69 —1.406" 3.2120.80 2.64+0.84 1.749™

Y MeantS.D., *p<0.05, ™: not significant. ? 5 point Likert scale: 1-extremely low, 5-extremely high. ® 5 point Likert scale: 1-extremely

dislike, 5-extremely like.
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