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Research Progress on Preparation Technology and Flavor
Characteristics of Cold Brew Coffee

GAO Min"?**, CAI Yanpei?, WU Jihong'?, WANG Yisheng’, HUANG Chun*, LAO Fei'"**"

(1.College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China;
2 National Engineering Research Center for Fruit and Vegetable Processing, Key Laboratory of Fruit and Vegetable
Processing, Ministry of Agriculture and Rural Affairs, Beijing Key Laboratory for Food Non-thermal
Processing, Beijing 100083, China;
3.Xinghua Industrial Research Centre for Food Science and Human Health,
China Agricultural University, Xinghua 225700, China;
4. Topower Technology Limited, Xinghua 225700, China)

Abstract: Cold brew coffee refers to coffee-flavored liquid obtained by steeping or dripping roasted coffee bean grounds
with cold or iced water. Cold brew coffee is in trend and highly favored by the young generation, with its online sales
bloomed in the past two years. Compared to traditional hot brew coffee, cold brew coffee is claimed to have a smoother
mouth feel and less bitter taste. The scientific research on cold brew coffee preparation technology, chemical composition
and sensory property has gradually sprung up in recent years. Basic types of cold brew coffee are introduced from the three
above mentioned perspectives. Technical patents in relevant to cold brew coffee preparation and flavor enhancement, as
well as the commonly used quality indicators and process parameters of cold brew coffee are comprehensively summarized.
The sensory description and characteristic flavor compounds of cold brew coffee are reviewed. Valuable theoretical
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reference and practical guidance for large-scale cold brew coffee production and further promotion will be provided.

Key words: cold brew coffee; sensory quality; influencing factors; flavor compounds; difference
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Table 1 Effect of different shelf life extension techniques on cold brew coffee microbial reduction, shelf life and quality change
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Table 3 Summary of domestic and foreign patents based on compounding of raw materials to improve the flavor of cold brew coffee
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PERN T AERE J1, A S/ iz B 52 87 B 8] R 275 19 1
BB 01, Portela S5 >N F5Y T Bz bR AN A Hrdd
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Table 5 Effect of cold and hot brew on coffee characteristic nonvolatile flavor compounds
o
AN (=]
CAS e wiA A PR
BI7HR 121~123%1, 94~14203, 75~80 6050~7900°, 56~60°""  80~82:07, 83~85") 6010~7700*", 64~68
58-08-2 iR R T A 167~1751 /
ESll 59~97°3 /
BRI 107~108C1, 53~6872 51~554%41 5200~6870" 31~507%1  46~47"521 55~56"%4 5230~6450"1 49~54°13
535-83-1 Eilalst Bk 5851 /
KN 11~330% /
906-33-2 S-MMEREZAE TR BRI 48~79°32 | 40~42°54 2270~2940°C¢) 39~43"32 437041 2290~2790°3
905-99-7 4-MIMEREZS TR BRI 30~4832 34~35%%4 2810~3700°C¢ 24~27°32 36464 2780~3530°5¢!
12797 SR [ETAES 6780~8970°% 125~137°1% 6950~8710°0¢ 129~1533]
KA 10~25°0% /
67-47-0  S-FEMAELMERE BRI R 490~720°5¢! 500~690"
149-91-7 WEFR [OETNES 230~490°8¢! 260~440°3°!

7E: a: mg/100 mL; b: mg/kg; “/” F/RAESH kAR

V& FE MM 43T i 2 WA 5 7 U ZE M E A9 v TR
T R IEARSEE R,

Y FEUMME A BT IBR | LI 8 oA 5 S R0 2% R R
¥y B AR R P R BT TR AL, S e B B
S Z R RO R BRI %, &4 B ——
XN FYSCEK o ANSESRAERRFZ NS ZEMIHER I AT, 18
0] LS — LTS s a5 A, SEERVA 2RI SORE
TG YEATION, eAk, R b A - XUk
PR VAR 2 DRI E 5 R AT L AR I T L LS Vi A 4%
AT AR, w] PR AN RIS R RS Rl B
BITASIHE R A MR S R i 25 57
2.3 pH MEBEERE

1 & S PP v ZE MM E A 45 1 B LR b, R -
A7 1A T P A 5 R g P e IXUBR A DG IR, AN R
Y ZE NN A AR i, JH AT R e R B R 2 B A L
e R B P T T RAEARG, 194, 203 1 209 °C Lk o7 41
BV FE W EE pH ECAR N B4 % i MESE 2475 0.20,
0.26 F1 0.34 4~ pH A7, 3X 7] GEJ2 i T #i o F
TS 5 A 5 SO XU B S N R I TSR, T
SRR A A R A i g D00 SR e e S
Jo 8 ANRT, VA ZE N 4 T R R B (R AR AL 4 v
M, 33 2 HH A R A A TRLURE i T, A DR R B
R b AR A I 2O e S R i
B 7K S FITVe 2 B[R] X ¥ ZEMNME pH A1 AT V3 2 12 B
A 0 (P<0.05)!, Narifio 1 Huila MMk & 4E
AHAF S (AR HEEFS LLI B AR AR NTC 2441, “SFHPkL
M 701~900 pm) A1 14 h ZEHUF 4 Ak pH 4351
Sk 4.81+0.01 F 4.88+0.0, Bellumori 25 4 K i £
BV ZEINE pH YEF A 4.90~4.98, Rao 25102 (il 4511
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PR RN A ks i ) A v FEME pH. S RIS e,
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BRI, T A& BT AR08
24 WLAMERYIES EFRIE

A PEBEITEY) &5 (Total dissolved solids, TDS)
Sl B E AR SE, B BT BHEAEEEOKSE . B
Lt R 0 2 A0 i 35 A ZE i ME i ] T [ T ) S B A
1912~2100 mg/100 mL Y[ A, 7E 15% WF B s B2
(0.850 mm i P 43 4 F1 5 °C AFAEHGREE T, Bif
PrEEREFEUNMEER) TDS(2035+7 mg/100 mL) 5245
Hp I8 2R Mk TDS(2015+7 mg/100 mL) 4% fy 43
LU, AE GRS CP-IPRLEE S 701~900 um) Fil
KA A H (22 h) Ay Narifio 11 Huila & /& A< iR
BCRILEEITE 19.05%~20.39% 2 [8], Mgt FEIEY &
TN 1.96%~2.04%; T £ ik v BB (G- 2007 B R
501~700 pm) FiT [A] A 2E BB [A] (19 38 B 52 38 [ 4
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1.09% . X LEZEBAT W] 2R 18 24 F1 30 h MY ZE0N
M, ATV R4 5 et i A A HH TR iy it
3 EILZEMMERRMNIZESH

W FEINMEE g A 7= T2 A DU AR IR, aniEl 2
B o FEHA =R A, minE S A mnE L R
JEaN 1| SR == T Sva N AN U | S 7 S 1A N D R o ] N e
eu e RIS TN e SR |31 PN b e < Al mpRoee sl 1 [ 3 RE 3
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