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Formation and characteristics of the
main roasted coffee flavour compounds
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Abstract ; Coffee is a popular beverage for its unique flavour and functional properties.Roasting degree, influenced
by roasting temperature and roasting time, has significant effect on the formation and variation of the coffee flavor
compounds. Main roasted coffee flavour compounds is directly related to coffee flavour, and has a great
representativeness of coffee flavour. Through analysis of the relationships between the roasting degree and the
roasted coffee flavour compounds, this review provided a scientific reference to utilize speciality coffee roasting
process.
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