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Effects of Roasting Degree on Volatile Components of Yunnan Catimor Coffee
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Abstract: The effects of different roasting degrees (light, medium and dark roast) on the composition and content of volatile
components of Catimor coffee beans collected from Xinzhai of Baoshan, Yunnan Province, and headspace solid-phase mi-
croextraction coupled with gas chromatography-mass spectrometry (HS-SPME-GC-MS) was applied in the present study.
The results showed that a total of 108 volatile compounds categorized into 11 classes were detected. 81, 91 and 87 volatile
compounds were identified in light-roasted, medium-roasted and dark-roasted coffee beans, respectively. Among these
compounds, 3-furanmethanol exhibited the highest content, 199.55-391.87 pg/g. Furans, pyrazines, ketones, acids and pyr-
roles constitute the major classes. The relative contents of pyrazines and furans are markedly reduced following medi-
um-roasting and dark-roasting, respectively. The conclusions obtained in this study can provide theoretical basis and practi-
cal reference for the optimization of coffee roasting processes and the improvement of flavor quality.
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