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ABSTRACT

174177

The objective of the research was to study the effect of packaging on the quality of
ground roasted coffee for small coffee production scale. Three types of packaging were used,
namely: aluminium foil bag, aluminium foil bag with oxygen absorber and punctured aluminium
foil with punctured hole resealed with a clear sticker. Quality of ground roasted coffee in all
packaging types was compared with a control treatment (no packaging involved). Quality of the
coffee was examined for every 4-week-period throughout the 24-week storage time. Efficiency of
packaging was evaluated by the amount of oxygen and carbon dioxide inside the packaging.
Quality indices of ground roasted coffee included moisture content, free water, color, total
acidity, pH, peroxide value, total sugar and sensory characteristics. Results indicated that the use
of packaging reduced the chance of reaction between oxygen and ground roasted coffee. The
aluminium foil bag with oxygen absorber showed a good capacity in reducing oxygen inside the
package. All packaging types were able to withstand the pressure according to carbon dioxide
pressure released from ground roasted coffee. Moreover, coffee quality (in terms of moisture
content, free water, color, total acidity, pH, peroxide value, and total sugar) in all packaging types
within 24 weeks were closed to quality of freshly ground roasted coffee. On the contrary, ground
roasted coffee kept without packaging for a 24-week period increased in moisture content, free
water, and peroxide value, but decreased in L-value. Total acidity of ground roasted coffee kept
without packaging was increased in 24" week. Sensory characteristic of ground roasted coffee
without packaging was decreased during storage period so that its overall acceptability score was
less than those in the other packagings. Ground roasted coffee packed in aluminium foil bag and
punctured aluminium foil bag with resealed puncture hole obtained the highest overall

acceptability score.



