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SUMMARY

Different extraction techniques for aroma isolation of espresso coffee have been compared by
gas chromatography mass spectrometry. Key aroma compounds have been identified by
aroma extract dilution analysis. Unknown aroma compounds have been isolated by
preparative gas chromatography and characterised by nuclear magnetic resonance.
Differences between the two phases, “crema” and liquid of an espresso beverage have been
semi-quantitatively compared by static headspace especially for aroma active sulphur
compounds.





