Quantitation of Potent Aroma Compounds Above Freshly Brewed
Coffee by Aroma Trapping

A. HAESSELBARTH, F. ULLRICH

KRAFT FOODS R&D Inc. Munich, Germany

SUMMARY

An analytical method is described that allows monitoring of the aroma of freshly brewed
coffee as the consumer perceives it.

Coffee aroma is formed by the interaction of several potent aroma compounds (PACs), which
are released from dry coffee material or coffee brew. In contrast to a traditional analytical
method that would be aiming for the concentration of analytes in the matrix, an analysis of the
released amount is required. Ideally this method covers all known relevant PACs, i.e.
compounds of very different chemical and physical properties and concentration.

It will be demonstrated that compounds as different as Methylthiole and Furaneol together
with other PACs can be monitored by means of a trapping technique and subsequent
thermodesorption into a GC/MS-system. A quantitation of the released PACs is achieved by
an external calibration procedure.



