30* Conference | NN
27-31 October Rectory of the University

of Lisbon
INSsic 2005 it

Organic acids in specialty soluble Arabic coffee from Cerrado Mineiro: Indicators of
guality and sensory potential

Libia Diniz Santos?, Marcela Vieira Caixeta MACHADQ?!, Marilia Caixeta da Costa ARAUJO?, Gisele Xavier Ribeiro COSTA?, Bruna Cristina
MARRA', Laurence Rodrigues do AMARAL?, Matheus de Souza GOMES?, Pedro Luiz Lima BERTARINI?

3%

Irederal Universiy of Uberldndia, Patos de Minas, Minas Gerais, Brazil; 2 Federal Rural University of Rio de Janeiro, Seropédica, Rio de Janeiro, Brasil.

Introduction

convenience and greater sensory complexity;

* The demand for specialty coffee is increasing, driving the search for products with //Q

* Industrial soluble coffee processes degrade compounds responsible for sweetness, acidity,
and aroma, lowering quality;

* This study compares organic acid concentrations in soluble coffee made from specialty
Cerrado Mineiro beans with commercial Brazilian instant coffees H

Figure 1: Convenience of soluble/instant coffee
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* Five samples were analyzed: one specialty coffee and four commercial
soluble coffees (traditional, descaffeinated and premium) with

v ) medium or dark roasts.
acuum concentration
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e * Organic acids (citric, malic, acetic, lactic) were quantified by HPLC (High

Performance Liquid Chromatography), and results were compared

o using Tukey’s test (p < 0.05).
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* The specialty soluble coffee exhibited the highest concentrations S s 1820 & Sos ion vo
of citric, malic, lactic, and acetic acids among all samples analyzed; 0 - P - -
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coffees were substantial: +90.4% (citric), +97.0% (malic), g 20 187 g ™
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* These results demonstrate that the processing method used S os 2 0150
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Figure 3: Comparative between organic acids
Conclusion/Perspectives
* The specialty soluble coffee showed higher organic acid concentrations than commercial samples.
* Hot extraction, vacuum concentration, and freeze-drying effectively preserved key sensory compounds.
* Higher acid retention-maintained sweetness, brightness, and cup complexity.

* The process demonstrates potential for producing instant coffee meeting specialty quality standards with convenience.

References:

Bettaieb et al. (2024). The effect of freeze-drying process and arabica coffee enrichment on bioactive content, aroma volatile, and sensory characteristics of date seed coffee. Food Bioscience.
Silva & Schmidt (2019). Vacuum freezing of coffee extract under diferente process conditions. Food and Bioprocess Technology.

Othman et al. (2019). Drying of instant coffee in a spray dryer. Jurnal Kejuruteraan.

Benincd et al. (2016). Pressure cycling extraction as an alternative to percolation for production of instant coffee. Separation and Purification Technology.

Acknowledgements
ﬂ“ . Pr‘oPP = NS TERID DA GOVERNO FEDERAL
@ @ @cmpq CIENCIA, TECNOLOGIA “.rl-

Conselho Nacional de Desenvolvimento E INOVA ;Ao
F u P E M IG c ; P E s sP Clentifico e Tecnoldgico UNIAD E RECONSTRUCAD



	Slide 1

