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SUMMARY

Four different cooling methods (passive, air quenching, water quenching, water quenching
with increase of water content) were applied to coffee of the same roast degree. Gas
desorption, firmness, and average pore radius were determined. In addition, losses of volatile
compounds during storage were analyzed using SPME-GC-MS. It was shown that water
quenched coffees exhibit higher degassing which is probably due to higher permeability of
cell wall structure. Aroma loss in water quenched coffees is in the same range as in air
quenched coffees. Therefore chemical degradation of aroma compounds rather than aroma
stripping is supposed to be the main factor for coffee staling.




