%16 % 457 JEg I R Vol. 16 No.7
2025 4 4 H Journal of Food Safety & Quality Apr. , 2025

DOI: 10.19812/j.cnki.jfsq11-5956/ts.20240826001
SIAME: BRYS. Bk R EE/INRIIHE T Z A B OmmME S BT AT (3], B e A ek 2= 41, 2025, 16(7): 282-288.

FENG LS. Process optimization and quality analysis of small grain coffee by wet fermentation [J]. Journal of Food Safety &
Quality, 2025, 16(7): 282-288. (in Chinese with English abstract).

BRI VR T 2 DR AL BT 53 b7

N *

(BRI, = E B ALY H AR 2F B b 2= TR 2B, STl 650504)

B E: BE RARZOHU/INRIMERRR I K 8 1, TR X2 2 T A5 A R T a5 3
B SRR R MR SR T Ve B AR B, RS TER R IR G LA A AR BRI T S A
RWESEUR, FERFBOIFIEAT 2 T, SE R IE A B A B TR i BTS2 g b, R A o e 6 S2 B0
RICCRETHIE WIHER B T /R . AR e | TR E AR R, JFOT R TIRIA R R T R
AAMEMN SR E PN SR SRR MR TR TR A IS AR, AU AR A, T
5 PR B e S, B A AR D0 R BT, FLUMER DAL PERE T N 2 M BR38 ABIEFE T T
PR H iy b T MR e

KRR /RIONHE; JRIE AT UNMEA R T L, ahJi

Process optimization and quality analysis of small grain coffee by
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Wenshan 650504, China)

ABSTRACT: Objective To further explore and optimize the wet fermentation process of small grain coffee, and
conduct quality analysis on the coffee produced under this process condition. Methods Firstly, the selected small
coffee fresh fruits were cleaned and peeled, and then natural microorganisms were introduced in a waterproof
environment for full fermentation. After fermentation, the mucus was removed, and it was dried properly to complete
the entire wet fermentation process. In the coffee quality experiment, a fermentation tank was used to prepare
experimental samples, and the content values of gallic acid, glucose, caffeine, and free amino acids in coffee were
measured using a spectrophotometer. The experiment of antioxidant activity and sensory evaluation of wet
fermentation was carried out. Results The wet fermentation process significantly optimized various indicators of
coffee, not only made the aroma more rich and long-lasting, but also achieved a perfect balance between sweetness
and taste, demonstrating excellent quality of richness and delicacy, and the antioxidant properties of coffee were
particularly outstanding. Conclusion This study can provide the market with higher quality coffee options.
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Table 1 Selection of fresh coffee fruit samples
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Fig.2 Changes in elemental substances during wet fermentation of
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Fig.4 Measurement results of moisture content
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Table 2 Sensory evaluation criteria for coffee quality
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Fig.6 Sensory evaluation of coffee quality
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