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SUMMARY

The purpose of this paper was to demonstrate the effectiveness of electronic sorting to remove
certain defects. This was done by chemical analysis of the flavor compound of “accepted” and
“rejected” beans, respectively. The coffee batches available to us contained only two types of
defective beans in sufficient amounts for chemical analysis. Light green and dark green
immature beans. The chemical differences that could be found when comparing “accepted”
and “rejected” beans were quite substantial, especially when looking at the low odor threshold
esters that are responsible for the overfermented flavor. As compound responsible for the
typical sensation of “immature beans” cis-4-heptenal could be identified.



