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Conclusion/Perspectives

This approach resulted to be a) discriminative, because it was able to point out samples with different origins or roasting degree; b) informative, because it
entails the odorants complementary and simultaneous use of sensory and chemical data to define odorants able to describe the chemistry of aroma notes,
or volatiles linked to origin; and c) predictive, because the panel-coherent sensory score prediction, despite the limitations, confirms and reinforces the
relevance and the significance to study the relationships between coffee volatiles and aroma quality.
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