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SUMMARY

Liquor quality is undoubtedly the most important factor that determines the suitability of
coffee for human consumption. For Colombian Arabicas, acidity, body, flavour and
preference rating (overall standard) are the main criteria used in determining the superiority
of a given coffee sample for commercial use. In this paper, the four traits are evaluated for
their suitability as selection criteria for the genetic improvement of the overall liquor quality
in Arabica coffee. Based on correlation, repeatability and sensitivity analyses on data
collected over a period of 27 years, it is concluded that flavour rating is the best selection
criterion for the genetic improvement of liquor quality in Arabica coffee. The trait shows high
genetic correlations with preference, is easy to determine organoleptically and has a high
relative sensitivity in discriminating among different coffee genotypes.



