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SUMMARY 
 
In Japan, canned coffee beverages have been usually sold at around 60°C by being kept in a 
vending machine with heating device. Deterioration caused by the prolonged duration in a 
vending machine is considered as a problem. In this study, continuous changes of a canned 
coffee were investigated, analyzing the chemical components of the coffee stored at 60°C by 
HPLC. It was confirmed that 4-vinyl guaiacol, degradation product of caffeic acid, 
phosphoric acid and quinic acid increased; and that chlorogenic acids and phytic acid 
decreased. Phosphoric acid derived from decomposition of phytic acid and quinic acid are 
responsible for the pH decline of the content. It was indicated by sensory evaluation that 
4-vinyl guaiacol and degradation product of caffeic acid took part in the unfavorable changes 
in flavor and taste (especially bitter taste), respectively. 

 


