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This research was aimed to investigate the ratio of total solid and time of coffee
extraction. It was found that coffee extract from 30% total solid to water ratio and 1 minute
extraction was the most acceptable by taste panelists. It obtained the overall score of 6.33 which
means fairly acceptable. It had total solids, viscosity, L, a* and b* values of 5.18 %, 1.48 Cp,
9.88, 13.80 and -7.44, respectively. Freeze concentration experiment of the coffee extract was
carried out using progressive and suspension crystallization methods. Freezing rate and
concentration changes were studied. Progressive crystallization method had lower freezing rate
than suspension crystallization method. The concentration of coffee extract was increased from
5.42 % to 10.80 % by progressive crystallization method whereas the concentration was increased
from 5.32 % to 17.54 % by suspension crystallization method after 3 hrs. of processing.

Suspension crystallization method has the concentration efficiency (1]) of 43.04 % which
was higher than progressive crystallization method which had the efficiency of 6.97 %. Thermal
diffusivities of the concentrated coffec extracts were 3.23X10° and 2.86X10° m’/s by

progressive and suspension crystallization method, respectively.





