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SUMMARY

SPME has been commercially available for only eight years and new applications for the food
industry are rapidly being developed and published. The aim of this study is to confirm
application of SPME (Solid Phase Micro Extraction) technology for the soluble coffee
industry. The separation of 50 volatile compounds on soluble coffee has been accomplished
with a reproducibility of 5% RSD (Relative Standard Deviation) for most analytes.
Significantly, 16 pyrazine-containing compounds, which are known to be major contributors
to pleasant nutty/roasty notes, were successfully detected in soluble coffee. In conclusion,
SPME methods require no solvent, are rapid, simple and inexpensive and can be used to
concentrate volatile components from liquid and soluble coffee. SPME is an excellent tool for
the analysis of key pyrazine compounds in soluble coffee.




