Hages REGPHTEE Y10 54—a5(20000
Rep. Busan Inst. Health & Envison, Yol.10, 54-—65(50000

RS WA Y 2270 HE FAHE

Aok EE A
LS - 9ET - YW - 0l0|F - MUK - BTN - Lok - YAY

The Quality Change of Can Coffee
during Storage at 65C in Hot Vendor

Food & Drug Analysls Division

Seong-Joon Kim, Hyo-fin Park, Jung-Mi Kang, Mi-Ok Lee,
Kyung-Suk Cha, Jong-Bae Youn, Sung=Ah Park and Che-Won Lim

Abstract

The study was conducted to investigate of the quality change of can coffee during storage
at 65C in hot vendor. pH decreased to 6.0 in 3~4 weeks. The sediment increased continwouwsly.
HMF concentration increased rapidly after 6 weeks. The 23 kinds of volatile flaver in can
colfes including pyridine, pyrazine, furan, furfural and guaiacal were identified. The concentrations
of major volatile flavor {furfuryl alcohol, 4-vinyl-guaiacol, pyridine and guaiacol} in can coffee
increased until three weeks, and then decreased. It was suggested that the quabty value of
can coffer during storage at 65T was lost after six weeks with the sensory evaluation In a
general way, the selflife of can coffee during storage at 650 was estimated 4—6 weeks
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Table 1. Analytical conditions of GC/MSD for can coffee faver

GC
Column

Cwven temp.

Inlet temp
Carrier gas

Split ratio
lonization mode

otisat
MS Source temp.

Agilent 6880 Series

HP-5MS(30m X 0.25mm > 0.Z5um fim thickness)
0C(5min) — 15U/min. — 2200 (10min)

240C
He
0508 fmin.
2001
Hewlett Packard 55973
Electron Impact
T0eV
230
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Fig. 2. Sediment changes of can coffee during storage at B5.,
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Table 2. HMF changes of can coffee during storage at 651

Seorage Periods HMF Concentration{mg/kg)
{week)} Black Coffes Milk Coffee
0 - 138
1 - 46
2 - 153
3 - 139
4 - b
5 &7 175
6 55 114
12 124.7 571

* trace (less than 1mg'kg)
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Table 3. The major volatie flavor compounds of can coflee

Nao RT (min.) Compound Name
1 4731 pyrazine
2 5034 pyridine
3 8114 methylpyrazine
1 £.768 furfural
5 10,138 furfuryl alcohol
& 13327 2 d-dimethylioran
7 13498 2 5-dimethylpyrazme
8 13595 26-dimethylpyrazine
g9 13687 Z-acetylfuran
10 13881 ethylpyrazine
11 14.121 2.3-dimethylpyrazine
12 17595 benzaldehyde
12 17.825 5-methyl-2-furfural
13 19.796 phenol
14 HAER 2 pthyl-5-methylpyrazine
15 20 A8 2-methyl-G-ethylpyrazine
16 20954 trimethyl pyrazine
17 21174 Z-ethyl-3-methyipyrazine
18 26426 Z-acetylpyrrole
19 28078 2 5-dimethyl-3-ethylpyrazine
21 28,909 guaiacol
21 46.241 p-ethylguaizcol
2 49259 d-vinyl-guaiacol
p] 52200 2-(2'-furyl)-5-methylpyrazine
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