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Abstract: In order to study the quality change of coffee malt premixed powder with the extension of storage
period, the coffee malt premixed powder was stored at the environment where the temperature is 25 °C and
35 °C, respectively, and the relative humidity is 50% respectively. Its moisture, fatty acid value and falling
value were monitored during the whole storage period. The volatile compounds were separated and identified
by solid phase microextraction accompanying gas chromatography-mass spectrometry during the whole

storage period. The results demonstrated that with the extension of storage period, the overall moisture

Wi B 2023-08-02

E&WH: EZEESPLITR (2022YFF1100502)

Supported by: National Key Research and Development Project of China (No. 2022YFF1100502)

EEE: WRAEMG, 2o, 1994 FFHAE, B, TR, DHoy e & aemiBl T2 & M Bl . E-mail: yaoqianru@cofco.com
WIHAEE: DR, B, 197248048, 24, TR, S50 eE e RS M, E-mail: duyj@cofco.com

105



GRREFR

.
WAL
e e s

325 2024F F 187

content shows a falling trend, while the fatty acid value and falling value show an overall rising trend. The

higher the storage temperature, the more significant the change is 41 kinds of main volatile compounds of

coffee malt ready mixed powder were identified. It mainly includes 13 kinds of aldehydes, 15 kinds of

heterocycles, 7 kinds of esters, 4 kinds of alcohols and 2 kinds of ketones. Among them, the relative

concentration of aldehydes (n-hexanal, nonanal, trans-2-nonenal) showed an increasing trend with the

extension of storage period.

Key words:. coffee malt premixed powder; quality change; volatile compounds
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Fig.1 Moisture change of coffee malt premixed powder during
storage under different storage conditions (n=3)
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Tablel Qualitativeresultsof characteristic flavor substancesin coffee malt premixed powder

75 426 RIME/SCERA PRRCEE/% A R NS OAV {8 FEMET
1 1447/1456 94 B BERELR . H RO 15.39 MS. RI
2 . 1470/1484 94 2-L OB L NNIE S ND MS. RI
3 wx 1522/1552 93 5 1o MR . % 5.55 MS. RI
4 1378/1359 97 1FC B ND 0.05 MS. RI
5 1869 91 ;%%uxumg)_z-qa E'Z'Wiﬁﬁi\ AT ND MS
6 828/812 92 5T LU Sulb 3 U N 4.14 MS. RI
7 935/896 96 2-FH I TR 13237 NI 3 /11 S 20.53 MS. RI
8 940/900 96 SR HB . TRIBR 7.60 MS. RI
9 1119/1078 98 ECE TR . TR 3.24 MS. RI
10 1408/1396 97 T HET Rk 9.97 MS. RI
11 REXR 14571467 98 B 1237 N3 /1717 S 0.03 MS. RI
12 1502/1508 92 R A RARIR 183.14 MS. RI
13 1514/1542 94 K -2- T M TR . AR 564.30 MS. RI
14 1676/1686 82 (E.E)-2,4-T " it 257 SN Y NS 6.98 MS. RI
15 1795/1821 96 R R-2,4-%% T EE JRITOR . 75 FIBR 85.24 MS. RI
16 2099/2060 82 5-HJE-2-ORFE-2-CUAR I RORBR . FHHRIR ND MS. RI
17 1744/1759 94 2,4-5% IR ND 17.49 MS. RI
18 _1007/978 89 2- i LiLZSNIE SN 0.00 MS. RI
19 i 1498 85 3,5-3¢ -2 ND ND MS
20 844/827 97 1% H g HER . REK 0.01 MS. RI
21 1017/992 97 TR H s TR A ACRIR 0.23 MS. RI
22 1043/1007 92 2-F 3T 1 SRR . HHRK, ND MS. RI
23 fieds  2237/2223 95 T 1 Y il NN SN ND MS. RI
24 929/908 93 7N 2 A i ND 0.09 MS. RI
25 1609 89 Tl e B R ND ND MS
26 1877 97 22,4-=H AL R THE ND 14.35 MS
27 895/832 90 2-F JE [1:3°37 SN/ [[L[27S 0.00 MS. RI
28 - 1292/1235 97 2-1F S Wk R LN S 0.10 MS. RI
29 1487/1483 96 2-Z, TRk FEREOR . LT Ak ND MS. RI
30 1573/1563 86 2-F B HE IR g PRFEIR ND MS. RI
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31 1362/1328 97 2,6- 1 Lk IR RER 0.01 MS. RI
32 1406/1399 87 2-2, F-5-FF L ITERYS 0.03 MS. RI
33 1415/1414 91 2-2 FE-3-FF FEn e IR ARk ND MS. RI
34 1446/1455 95 2-2.3k-3,6- P JL ki [ RS 0.53 MS. RI
35 1334 96 2-FR L ND ND MS
36 suppe 1401 97 2-2. 3-6-F kR ND ND MS
37 1478 93 2-5¢ T Hk-3-H Lk g ND ND MS
38 1559/1530 94 2-(3-H 3L TSNk g ND ND MS. RI
2-H 3-6-(3-F Jk- T 3)-1
39 1597 95 H;H C-FE-TE) tkND ND MS
40 1604 93 2T FHe-3-F Mk R ND ND MS
41 2044/2036 94 2-H % F i LU ND MS. RI

#: MS: mass spectrometry, Fii%EM:, RI:
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Fig.4 Changetrend of characteristic aldehydes relative

concentration of coffee malt premixed powder during
storageat 25 °C (n=3)
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Fig.5 Changetrend of characteristic aldehydesrelative
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