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Effect of storage condition on the shelf life of Liquid Coffee
Concentrates and their relation with oxygen contents
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Introduction -

The causes of the loss of sensory quality of - 3=

Concentrated Liquid Coffee (CLC) during storage . +_¢+ + + . |
|0,

have not been yet clarified. Multivariate statistics
were implemented to identify quality markers
from the descriptive quantitative sensory - =
attributes, pH, titratable acidity, oxygen, and

chlorogenic acids contents were determined. Figure 1. Score plot for the first two latent
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Figure 2: Loadings plot for the concentrate samples.

variables (LV1/LV2). Results/Discussion
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Physicochemical

oyl dissolved in CLC during production and storage. Thus, it reacts with chlorogenic acids 3CQA
soovirapes feare and 5CQA; therefore, the aroma was the main sensory attribute affected, decreasing its

square analysis intensity and the cup acceptability. Posteriorly, the development of undesirable acidity and
winey notes appears in the coffee brew.
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The survival analysis for CLC presented an
acceptance limit of 45 days. Aroma and winey
I ; explained the sensory acceptability. PLS Analysis
: showed that ACGs and oxygen contents are

0 1 relevant to explain the changes in the sensory

Deterioration mechanisms might depend on oxygen availability in the package. Oxygen is
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