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extraction- gas chromatography/mass spectrometry (SPME-GC/MS) . Fermentationime (ou) - Fermentationtime (how) All fermented coffee samples, including the 72 hr mark with the highest
(Agilent, Santa Clara, CA, USA). Figure 2: Effects of yeast/lactic acid bacteria fermentation tim cup quality, improved the cup score compared with the reference. Coffee

& on the volatile compounds from roasted coffee bean samples were evaluated according to the SCA protocol (Table 1, Figure 3).

Conclusion/Perspectives

The flavor analysis and SCA cupping standard method for the fermented coffee revealed that the 72 hr fermentation process is (most) optimal for generating pleasant aromas and tastes.
By optimizing the anaerobic fermentation process, it is possible to acquire various coffee flavors and to produce high quality coffee from coffee beans of the same origin. Since coffee fermentation has yet to be well
characterized at an industrial level, microbial culture studies of coffee fermentation will be needed for production of high quality coffee in a consistent and reliable manner.
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