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Rationale

Results

The Coffee Brewing Control Chart is a popular tool in the coffee industry
to predict the flavor of coffee based on total dissolved solids (TDS) and
percent extraction from the grounds (PE). Brewing water temperature
(BT) is also believed to play a role in determining the flavor of brewed
coffee. In this study, we investigated the effects of these 3 factors on the
consumer acceptability of a medium roast, single origin coffee.

Consumer preference clustering revealed two distinct
groups of consumers who varied in their relative liking
scores given to the different extractions, mostly as a
function of TDS.

Response surface methodology produced saddle and
dome-shaped curves, respectively, to describe the liking
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