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Changes of Organic Acids and pH Roast of Coffee

TosHio NAKABAYASHI*

The correlation of the production of non-phenolic organic acids to the changes of pH in coffee
during roasting has been studied. Using gas chromatography, ten identified acids (formic, acetic,
lactic, glycolic, levulinic, oxalic, malonic, succinic, malic and citric acids) were determined.
Among these acids, contents of formic and acetic acids increased markedly during medium
roasting and then decreased in the process of roasting, The pH of coffee infusion fell by medium
roast and then began to rise. The amount of free acids was parallel to the changes of pH, but
the amount of total acids, which was separated by the treatment with cation-exchange resin,

increased by Italian roast.

The dark brown color substance and porous structure of roasted coffee
beans seemed to be able to adsorb much acids just like an active carbon.

From this fact, it can

be concluded that this adsorption causes the decrease of free acids and the rise of pH.
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