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SUMMARY 
 
By investigating colour, turbidity, and volatiles, oxygen was shown to be an important factor 
in the deterioration of the coffee beverage during hot storage. Among the non-volatiles, 
oxidative reactions of melanoidins were identified by a marked deepening of colour with 
increasing accessibility of oxygen. Oxygen led to a higher turbidity measured in the hot 
beverage but led to a lower turbidity in the cooled beverage. A structural model including 
oxidative and hydrolytic reactions was developed. The volatiles were studied by dynamic 
headspace gas chromatography. Indices from ageing of roasted coffee were found to be 
transferable to the ageing of the coffee beverage. Two new indices containing sulphur 
compounds were calculated and showed high sensitivity for oxidative reactions. 
 
 


