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SUMMARY

Increasing the intensity of aroma released during reconstitution of instant coffee powders may
provide some consumers with a more fulfilling sensory experience. A new controlled-release
technology was developed by the authors using novel encapsulated buoyant water-immiscible
volatile carrier liquids (VCLs) to strengthen beverage preparation aroma (Zeller et al., 2003a,
b). At the 20th ASIC we demonstrated the ability to create synthetic coffee aromas
compounded in VCLs that accelerate aroma release and increase peak intensity relative to
aromatized conventional carrier liquids (Zeller et al., 2004a). At this meeting we will describe
an effective patented method to fix natural coffee aroma frosts in VCLs to further enhance the
quality and authenticity of these novel high-impact coffee aromas (Zeller et al., 2004b).




