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According to the loss of volatile compounds during keeping roasted Arabica coffee beans, so the
main aim of this research was to investigate the changes of volatile compounds in roasted coffee beans which
kept at different packagings and conditions. The second aim was to study the extraction method of volatile
compounds from roasted Arabica coffee beans by solid phase microextraction. The advantage of the solid phase
microextraction was rapid method without using chemicals. Extraction was done by collecting volatile
compounds from roasted Arabica coffee beans contained in 20 ml vial by using polydimethyl siloxane as fiber
absorption. The factors affecting the extraction method, such as sample weight (2.0, 2.5 and 3.0 g), collecting
temperature (50, 60 and 70 °C) and collecting time (20, 30, 40 and 50 min) were investigated to find the
optimum condition. The result found that the optimum condition was using sample weight 2.5 g and collecting
temperature 60°C for 30 min. Volatile compounds analysis by using GC-MS with internal standard,

cyclohexanone 5000 mg/lin 0.1 M HCl, was ‘added into the grinded samples.

For studying the change of volatile compounds in roasted Arabica coffee beans, the roasted beans
were kept in PET/ PE/AI/LDPE bags with different conditions: vacuum packed and kept at 8 °C (CV), with one
way valve and kept at 8 °C (CW), vacuum packed and kept at room temperature (RV), with one way valve and
kept at room temperature (RW). All the bags were sampled at 1, 15, 30, 60 and 90 days. The volatile
compounds, such as Pyridine; 2-Furanmethanolacetate; 3-Ethyl-2,5-dimethylpyrazine; 1-(1-Cyclohexen-1-yl)-
ethanone; SH-5-Methyl-6,7-dihydrocyclopentapyrazine and 4-Ethyl-2-methoxyphenol were checked as keeping
quality index. The result found that the coffee beans kept in CV and CW had no changed (P>0.05), whereas RV
and RW had dramatically changed after keeping for 30 days (P<0.05). Particularly, some volatile compounds
such as Pyridine; 3-Ethyl-2,5-dimethylpyrazine and 4-Ethyl-2-methoxyphenol decreased within 30 days, while
5H-5-Methyl-6,7-dihydrocyclopentapyrazine reduced within 15 days. In conclusion, vacuum and one way valve
packagings had similar keeping quality in term of volatile compounds. Keeping coffee beans at 8 °C had higher

content of volatile compounds than those kept at room temperature.
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