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® vk if something does not become a liquid, we can not taste it
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e Flowery

e Floral
e Sweetly floral (Jasmine, Arnica, lavender, coffee blossom)

e Sweetly herbal (wintergreen, tea rose)

e Fragrant
e Sweetly spicy (cardamom, cinnamon, sandalwood)
e Carvone-like (caraway, dill, spearmint)
e Sweetly camphoric (sweet basil, tarragon, coriander seeds)

e Anise-like (anise, fennel, basal)
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e Fruity

e Citrus-like
e Sweet citrus (lemon, orange, tangerine)
e Dry citrus (grape, apples, olives)
e Berry-type
e Sweet berry-like (cherry, apricot strawberry, date)

e Dry berry-like (craneberry, blackberry, boysenberry)



http://ocw.aca.ntu.edu.tw/ntu-ocw/index.php/info/copyright_declaration

4%

% — %7 'ﬁ?—%f ¥R A
o el

e Herby

e Alliaceous
e Onion-like (onion, chive)
e Garlic-like (garlic, leek, asafetida)
e Leguminous
e Vegetable-like (garden peas, spinach, cabbage)
e Parsley-like (parsley, alfafa, silage, cucumber)
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e Nutty (most common In light roast coffees)

e Nutty (roasted nut-like) e Malty (toasted cereal grain-like)

e Almond-like e Balsamic rice
e Peanut-like e Barley-like
e Walnut-like e Corn-like

e Roasted coffee

e Toast
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e Caramelly (most common In standard roast coffees)

e Candy-type ® Syrup-type
e Toffee-like (with butter) e Molasses-like
e Licorice-like (with spices) e Maple syrup-like
e Taffy-like (with salt) e Honey-like

e Pralines-like (with nuts)

e Hazelnut-like
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e Chocolaty (most common In full roast coffees)
e Chocolate-type (with bitters)

e Baker’s chocolate-like
e Dutch chocolate-like
e Dark chocolate-like

e Vanilla-type (with butter)
e Swiss chocolate-like

e Custard-like
e Butter-like
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e Turpeny

® Resinous
e Piney (pine sap, turpentine, hemlock bark, black current stem-like)
e Balsamic (juniper, myrtle, chicory)

e Medicinal
e Cinoelic (oregano, rosemary, eucalyptus leaf)

e Camphoric (camphor, cubeb, achillea)
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® Spicy
e \Warming
e Nutmeg-like (nutmeg, celery seed, cumin, cedar)
e Pepper-like (black pepper, capsicum, ginger)
e Pungent
e Clove-like (clove bud, pimento, bay leaf)
e Thyme-like (thyme, savory, horsemint)

e Bitter almond-like (bitter almond, peach kernel)
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e Carbony
e Smoky

e Creosol-like (oll, tar, fat)

e Smoke-like (pipe tobacco, nicotine)
e Ashy

e Burnt-like (burnt, scorched)

e Charred-like (charred, ashy)
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Bouquet: an aromatic profile

> A A
aftertaste
SET Il
> v Vapors
A
P nose
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1: Bitter
2. Sour
3: Salt
4: Sweet
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6 Primary Tastes

WINEY SOUR /SOURY
3 6
Coffee
ACIDY 1 Gustation 5 SHARP

SWEET SALT

2 4

/ \

MELLOW BLAND
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12 Secondary Tastes

piquant astringent
ACIDY 1 Gustation 5 SHARP
nippy rough
SWEET SALT

MELLOW BLAND
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UNWASHED ARABICA
(Above 4,000

Kivu - Congo <

Ethiopia - Djimma 4—\

WINEY

India Arabica 4\

WASHED ARABICA
(Above 4,000')

Kenya AA <4——— piquant

Colombian Excelso <+— ACIDY 1

Costa Rica SHB <«————— nippy

WASHED ARABICA SWEET
(Below 4,000")

Guatelmala 4_/

Sumatra - Indonesia < /

MELLOW

Papua New Guinea <=

Gustation

UNWASHED BRAZILS
(Below 2,000

» Minas - Brazil

/—> Vitoria - Brazil

SOURY

/—> Rio - Brazil

ROBUSTA
(Below 2,000')

astringent ———— Indonesian

5 SHARP — Ivory Coast

rough —» Angola

SALT WASHED ARABICA & ROBUSTA
(Below 2,000")

neutral

4
soft \ N\
Uganda Robusta

BLAND

\

» E| Salvador - Low Grown Central

» Santos - Brazil
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4 Combinations with Bitter

HARSH SOUR SOURY

Coffee
Gustation

PUNGENT 8 5 SHARP

BITTER

No INTRACTION
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Dark Roast Tastes

Dark Roast

creosol astringent

Coffee

PUNGENT 8 Gustation 5 SHARP
alkaline rough
BITTER SALT

VO INTRacTION
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Acidity
e Most misused and misunderstood sensory terms
Common Household Beverages

lemonade carbonated water COFFEE (arabica) cow’s milk

pH Scale colas
orange juice COFFEE (robusta)
white wine
apple juice
bourbon/scotch
/ beer

1.0 2.0 3.0 4.0 5.0 6.0 7.0 8.0

pure water - neutral

, gin/vodka

Strong Weak Alkaline
Acid Acid
jud
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vk F v g (mouthfeel )

e Body vs strength
Fat content bean fiber

Watery(thin) low none
Smooth (light) moderate low
Creamy (heavy) high some (moderate)

Buttery (thick) extremely high  high
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Alkaline
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