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Impact of terroir on alcohol formation in Paraiso variety coffees
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Introduction

During the coffee fermentation process, substrates, mainly sugars, are consumed, leading to the formation of
compounds such as organic acids and alcohols. The presence of glycerol and ethanol, when in balance, has
positive effects on the final beverage, contributing to body and flavor, and consequently enhancing its quality[1, 2].

Materials/Methods
________________________________________________ This study aimed to analyze and compare the alcohols formed after
48 hours of fermentation of Arabica coffee, Paraiso variety, natural
C:' cherry, cultivated on two different farms, Chua (P1) and Capao (P2),
|j‘> 48 hours both located in Patos de Minas, Minas Gerais. The fermentations
were carried out under controlled conditions in 15,000 L
S 4 s y bioreactors, in a solid-state system without the addition of
inoculants, for a period of 48 hours. The quantification of alcohols
(ethanol and glycerol) was performed using high-performance
-------------------- ‘ T liguid chromatography (HPLC), in triplicate. The data obtained were
<j subjected to statistical analysis by ANOVA and Tukey’s test, with a
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significance level of p < 0.05, using MiniTab® software version
17.1.0.
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Results/Discussion

Figure 1: Methodological representation The initial and final average values of glycerol were: P1,,
(0.616+0.25)8,  P1,,(3.60+0.26)*2,  P2,,(0.40+0.29)8 e
P2,5,(2.34+0.46)"%. As for ethanol concentrations, the results were:
Alcohols Pl, (0.38+0.06)8, Pl (7.43£0.17)%, P2,,(0.1+0.01)% e
P2,,(5.13+1.10)**. When comparing the same sample at different
time points, a significant increase in glycerol and ethanol
concentrations was observed after 48 hours of fermentation. This is
due to the metabolism of substrates during the fermentation
process, resulting in the formation and accumulation of these
- compounds [2]. When comparing samples at the same time point,
. | it was observed that the average concentrations of both alcohols
I were higher in the fermentation of Paraiso coffee cultivated on the
Chua farm (P1). These results indicate that, even using the same
variety and experimental protocol, edaphoclimatic factors
Glycerol m Ethanol significantly influence the compounds formed during fermentation
and, consequently, can impact the final quality of the beverage.
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Figure 2: Graphical representation of alcohol contents

Conclusion/Perspectives

It can be concluded, therefore, that there is an intrinsic interference related to terroir, as evidenced by the chemical
differences in the beans from the different farms. These edaphoclimatic factors have a direct influence on the
outcomes of the fermentation process and on the sensory quality of the coffee produced [3].
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