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ABSTRACT: Samples of Indian coffee at various degrees of roasting were assessed by a 20-member commission. Each sample was evaluated at three degrees of roasting (Al-the

lowest, A2, A3-the highest) in terms of several se

monitored. A significant difference was observed in particular in the aroma (p < 0.07),

roasting levels (A1) and decreased with increasin
degree of roasting, while they receded into the b
Negative sensory characteristics, such as ferment

nsory attributes. The results showed that the degree of roasting had a statistically significant effect on several of the parameters

while the color, aroma, taste, and overall acceptability were generally higher at lower
g roasting intensity (A2, A3). In terms of flavor profiles, floral and fruity notes were more pronounced in samples with a lower
ackground with higher roasting. Conversely, roasted, cocoa, and nutty notes were more prevalent at higher degrees of roasting.
ed or stale aroma, appeared only to a minimal extent, but were not observed at more intense roasting levels. Statistical analysis

showed significant differences (p < 0.05) between individual samples depending on the coffee and the degree of roasting. Overall, it can be concluded that a gentler roast better
preserves fruity and floral notes, while a more intense roast enhances roasted, chocolate, and bitter flavors. The best overall acceptability rating was given to coffee samples AT

with the lowest degree of coffee bean roast.

Keywords: coffee, sensory evaluation, quality, technology, roasting

Material and methods
Experimentalnymi vzorkami kav boli India Plantat
robi idealnou pre pripravu na kavovaroch typu es

137,0 °C po u
najintenzivnej
mlynceka Ma

olynuti 4 minut a 9 sekund (A1). Dru
Sia faza, oznacovana ako tretie pu

ion A. Je charakteristicka svojimi zemitymi chutami, jemnou chlebovou prichutou a sladkostou nugatu, bez vyraznej acidity, o ju
oresso. Pri prazeni kavy India boli identifikované tri fazy prazenia. Prva faza prazenia, znama ako prvé pukanie, nastala pri teplote
ne pukanie, ktoré signalizuje druhy stupen prazenia, bolo zaznamenane pri 205,0 °C po 10 mindtach a 12 sekundach (A2). Tretia a
Kanie, nastala pri 210,0 °C po 17 minutach a 9 sekundach (A3). Odvazili sme presne 40 g kavy, ktord sme pomleli pomocou

nlkénig (Hemro Manufacturing GmbH, Nemecko), aby sme dosiahli optimalnu jemnost” mletia pre pripravu espressa. Na samotnu pripravu kavy sme pouzili kavovar

Lelit (Gemme Italian Producers srl, Taliansko), pricom na jedno espresso sme pouzili 9 g cerstvo pomletej kavy. Z kazdej vzorky kavy sme nasledne pripravili 20 espress, ktoré boli
podrobené hodnoteniu dvadsatclennou informovanou komisiou. Kazdy clen komisie ochutnal vsetky pripravené vzorky a posudzoval ich podla r6znych senzorickych aspektoy,
ako su chut, vona, vzhlad a celkovy dojem. Komisia hodnotila parametre 5 bodovou stupnicou. Sucastou senzorického posudzovania bolo aj posudenie intenzity jednotlivych
strukturovanej intenzitnej skaly, pricom 0 bola nevnimatelna a 10 velmi silno vnimatelna intenzita deskriptora.

vybranych deskriptorov kav pomocou 10 bodovej

Vysledky senzorického hodnotenia — senzoricky profil experimentalnych vzoriek kav

Sladka/Hnedy cukor
Sladka/Vanilkova

Pikantna

Kakaova

Orieskova

PraZena

Praiend/Spalend

Dielc¢ia vona

Intenzita vone

Dieléia chut

Intenzita chuti
tica usta

Intenzita dochuti

Vysusuju ]
Kvetova

Hla
Pieskova

Intenzita aromy

kKvetova Bobulové ovocie

Kovova Susené ovocie

Bobulové ovocie

Olejova Citrusové ovocie

Susené avocie

Intenzita pocitu v ustach Zeleninova

lV/

A7 N
N

Umami Fermentovana

Citrusové ovocie

Sladka chut Ina/Chemicka

Fermentovana Horka chut

Ina/Zatuchnuta

Kysla chut Ina,/Drevita
Kysla

Slana chut Praienda/Ceredlna

. : =

Praiena/Ceredlna

Ind/Drevita
Ind/Zatuchnuta

s A] el A e A

Zeleninova

Ind/Chemicka

Sladkd/Hnedy cukor

Sladka/Vanilkova

Praiend/Spalend
Praiena

Pikantna Orieskova

Kakaova

el Al el A e AS

Zaver
Vysledky prace ukazali, ze vzorky kavy dosiahli najlepsie hodnotenie pri miernejsom stupni prazenia. To naznacuje, ze kazdy druh kavy vyzaduje individualny pristup. Pri vyssSich
stupnoch prazenia dominovali prazene, orechové a kakaové tony, zatial co pri nizsich previadali ovocné a kvetové aromy. Zaroven sa so zvysujucou intenzitou prazenia

znizovala kyslost" a zrnam ubudalo svetlosti, o suvisi s chemickymi procesmi, ako je Maillardova reakcia a karamelizacia. Vysledky potvrdzuju, ze optimalny stupen prazenia
zavisi od druhu kavy a méze sluzit' ako nastroj na Upravu jej senzorickeho profilu.
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