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Fig.2:Extract coffee aroma map based on principal component
analysis (PCA) using all peaks of Heracles e-nose
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Possible
identification

Descriptor

448 488 Acetaldehyde Ethereal, fruity

499 595 Propan-2-one Fruity, solvent

528 - Methyl acetate Etheral, fruity

557 636 Butanal Chocolate, green, malty
588 689 Butane-2,3-dione Butter, caramelized, creamy
601 695 Butan-2-one Butter, cheese, chocolate
655 742 3-methylbutanal  Almond, malty, toasted
665 748 2-methylbutanal  Green, almond, cocoa
759 853 2-methylpentanal Earthy, fruity

835 924 Ethyl isovalerate  Anise, fruity, cashew

844 987 Furfural Almond, bread, sweet

Fig.3: Volatile compounds identified in extract coffee samples
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Sample # Coffee description

1 Coffee extract base
2 Coffee extract improved with fresh aroma
3 Coffee extract improved with old aroma

Fig.1: Sample description table
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