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SUMMARY

This work was addressed to study the chemical stability of coffee brew derivatives as a
function of aw and storage temperature. To this purpose, coffee brew was freeze-dried,
equilibrated at increasing aw and stored for up to 10 months at different temperatures from
–30 to 60 °C. The chemical stability of the samples was assessed by measuring [H3O+]
formation rate (k). Independently on storage temperature, a maximum k value was observed at
circa 0.8 aw, suggesting mechanisms other than lactones’ hydrolysis to contribute to the
increase in acidity during coffee staling. In addition, the temperature dependence of k was
well described by the Arrhenius equation.




