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EVALUATION OF COFFEE

The professional evaluation of coffee, which includes seeing, tasting,
smelling and feeling, differs from daily coffee consumption and enjoyment and must be objective. The coffee must be analysed and evaluated
in all its many facets and without personal preferences. It is also a
method for quality control.
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DIFFERENT SENSES

The sensory perception of coffee is a combination of information delivered
by our senses of smell and taste. The taste describes how bitter, sweet,
sour, salty or umami flavours in coffee are experienced. With the aroma, on
the other hand, the coffee is described in its fruitiness, whether it smells
flowery or nutty, or like chocolate, etc.
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TASTE

The taste of the coffee is perceived on the tongue. There are five basic tastes: sweet, sour, bitter, salty
and umami. Sweet, sour and bitter are found naturally in coffee in varying intensities. Coffee is usually
not salty, particularly not speciality coffee (Arabica). And umami, a taste known from Asian cuisine
(with notes of mushrooms, tomatoes, soy, etc.) that’s something you usually don’t want to experience
in a beverage.
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AROMA AND FRAGRANCE
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BODY AND CONSISTENCY

Our sense of smell determines how we experience aromas. They are perceived both ortho- and retronasally. The coffee aromas are subdivided into three groups. The enzymatic aromas originate in the
growing region and range from floral to fruity to herbal. The “browned sugar” aromas such as nut,
caramel or chocolate and “dry distillation” aromas such as spicy, smoky, etc. are developed during the
roasting process.

>

>

5

The body is a haptic perception in the mouth and describes
the mouthfeel. You can get a good idea of what body means by
imagining taking a sip of water, then taking a sip of milk. The
body can be described as watery, thin or strong, heavy, silky,
creamy, soft, etc.
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Coffee time

80 % FRAGNANCE
20 % TASTE

Headquarters
Schaerer Ltd.
Allmendweg 8
4528 Zuchwil
Switzerland
info@schaerer.com
Discover the worldwide Schaerer network and
our comprehensive coffee expertise no matter
where you are! We have subsidiaries and partners
in more than 70 countries in Europe, America,
Africa, Asia and the Pacific region.
Find a contact near you: www.schaerer.com
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