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SUMMARY

The alteration of coffee freshness in roasted coffee beans as well as roast and ground coffee
(R&G) was assessed by using two complementary flavour isolation techniques (SPME and
SPE) for the quantification of volatile freshness and oxidation markers. It was shown that
rapid degradation of freshness markers as well as formation of oxidation markers occurs as
soon as the R&G coffee gets in contact with oxygen. The whole coffee beans also do not
provide an adequate protection against quality alteration. Our quantitative data clearly
revealed that the oxidative reactions are just delayed. Best protection of coffee freshness
throughout shelf life was only achieved when R&G coffee was stored in single portions filled
under inert atmosphere at low residual oxygen level.




