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INTRODUCTION
Coffee flavor is a multifaceted outcome of intricate chemical reactions
occurring during processing. Anaerobic fermentation, an innovative
technique, has emerged as a potential tool to enhance coffee flavor
complexity and quality. The coffee industry's growing interest in this
technique underscores the need to comprehensively assess its effects
on flavor characteristics.

OBJECTIVES
This study aims to systematically review and conduct a meta-analysis
to investigate the influence of anaerobic fermentation on coffee
flavor.

RESULT

Increased Acidity

Enhanced Sweetness

Intensified Aroma Complexity

Improved Body

Enhanced Aftertaste

The meta-analysis of diverse studies revealed noteworthy impacts of
anaerobic fermentation on coffee flavor:

Anaerobically fermented coffees exhibited a distinct rise in acidity
compared to conventionally processed coffees.

Anaerobic fermentation led to heightened perceived sweetness in the
coffee.

Aromas in anaerobically fermented coffees were notably more intricate
and pronounced.

Coffees subject to anaerobic fermentation demonstrated enhanced
body and texture.

Anaerobically fermented coffees showcased a more gratifying and
persistent aftertaste.

CONCLUSION
Anaerobic fermentation significantly enhances coffee flavor—
heightened acidity, increased sweetness, intensified aroma
complexity, improved body, and enriched aftertaste. Industry
stakeholders can leverage this technique for desired flavors, while
ongoing research should refine practices for diverse coffee types and
contexts. Anaerobic fermentation is a potent tool for elevated coffee
flavor and processing advancement.
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