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SUMMARY

In-pack aroma is a key driver of consumer liking for soluble coffee. Currently, headspace gas
chromatography (HSGC) method is commonly used to determine Total Aroma Counts
(TAC’s) in packaged coffee products. The method is time consuming and complex and must
be conducted by skilled analysts, and so cannot easily be used at-line. To overcome these
disadvantages, a rapid method using a photoionization detector (PID) has been developed.
The PID uses an ultraviolet light source to break down volatile organic compounds to positive
and negative ions that are counted by the detector. Calibration of the PID versus the HSGC
reference method showed a high correlation (> 0.99). Benefits of the new system are
reduction of analysis time, increase of testing capacity, ease of use and lower capital and
maintenance costs.





