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Acceptability Tests of Roasted Thai Robusta Coffee and Blending Method
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ABSTRACT

In acceptance tests of roasted Thai Robusta coffee that used green coffee beans were
obtained from improvement of drying processed, which depulping coffee cherry and pre-treatment by
pectinase enzyme, as raw materials. The three degree of roasted (DR; expressed as the percentage
of dry weight loss of green coffee beans); included light roasted (DR = 12.00 + 0.30%), medium
roasted (DR = 14.00 + 0.30%) and dark roasted (DR = 16.00 + 0.30%). The results of sensory
evaluation showed hot coffee beverage which prepared from medium roasted Robusta coffee, were
approved and consumer testers indicated that hot coffee beverage could be increasing of aroma

coffee.
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For coffee blending, which used medium roasted Robusta coffee as major material and used
medium roasted Arabica coffee as minor material. Consumer testers indicated that blended hot
coffee beverage have higher aroma more than unblended coffee beverage (pure Robusta coffee) and
coffee blending that effect on flavour acceptability of coffee beverage. It was also suggested that

preparing Robusta coffee blending should that use Arabica coffee not excesses 25 % (w/w).
Key Words: Roasted Robusta coffee, Roasted Arabica coffee, Blending, Sensory evaluation
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Table 1 Average values attributed by consumers for the acceptance of hot coffee beverage from

Thai Robusta beans roasted to different degrees of roast

(ns)

Degree of roast Colour Aroma Flavour Overall

Light roast 570+ 1.61° 5.66 + 1.69 532+ 1.82° 5.74 + 1.69°

Medium roast 6.52 + 1.32° 6.10 + 1.63 6.80 +1.26°  6.70+1.16°

Dark roast 6.80 + 1.50° 5.64 + 1.70 568 +1.74°  6.04+152°
Note: ' Average value * standard deviation

Average value within column followed by a different letter are significantly different at the 95 % confidence

level (Duncan’s Multiple Range Test)

(ns;

' = not differ significantly at the 95 % confidence level (DMRT)

Degree of likeness 1 = Dislike extremely 2 = Dislike very much 3 = Dislike moderately
4 = Dislike slightly 5 = Neither like or dislike 6 = Like slightly
7 = Like moderately 8 = Like very much 9 = Like extremely
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Table 2 Average values attributed by consumers for the acceptance of hot coffee beverage from

Thai Robusta coffee blended

(ns)

Formula Colour " Aroma Flavour Overall
1 [100:0]* 6.70 +1.27 6.00+0.70 ° 6.60 + 0.64° 6.60 +0.67 °
2 [90:10] 6.76 £ 1.22 6.28 +0.88%° 6.72 £0.45° 6.66 £ 0.56 °
3 [85:15] 6.94 + 1.06 6.46+ 1.13™ 6.65+0.67° 6.73+1.68%
4 [80:20] 6.78 £ 1.27 6.58 + 1.43 > 6.65+ 0.64° 6.78 + 0.46 =
5 [75:25] 6.72 +1.31 6.70+1.18™ 7.04+0.49° 7.04+057°
6 [70:30] 6.68 + 1.36 6.80 £ 1.12° 6.40 £ 1.13° 6.56 + 1.09 °
7 [55:45] 7.04 £ 1.04 6.84+1.26° 6.40 +1.05° 6.68+1.15°

Note:  * Ratio by weight of roasted Robusta coffee per roasted Arabica coffee
! Average value + standard deviation
Average value within column followed by a different letter are significantly different at the 95 % confidence
level (Duncan’s Multiple Range Test)

(ns)

= not differ significantly at the 95 % confidence level (DMRT)

Degree of likeness 1 = Dislike extremely 2 = Dislike very much 3 = Dislike moderately
4 = Dislike slightly 5 = Neither like or dislike 6 = Like slightly
7 = Like moderately 8 = Like very much 9 = Like extremely
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