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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

Origin complexity and quality. The coffee industry's growing interest in this
0 _ technique underscores the need to comprehensively assess its effects
' Environment on flavor characteristics.
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= METHOD Literature Selection Meta-Analygie

RESULT

The meta-analysis of diverse studies revealed noteworthy impacts of

anaerobic fermentation on coffee flavor: Data Extraction
e Increased Acidity

Anaerobically fermented coffees exhibited a distinct rise in acidity

compared to conventionally processed coffees. S Scencedect o o
e Enhanced Sweetness (n=131) (n=53) (n=200) (n=39)

Anaerobic fermentation led to heightened perceived sweetness in the
coffee.

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

e Improved Body
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All search result through database searching (n=718)
(n=1141)
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Coffees subject to anaerobic fermentation demonstrated enhanced | l
body and texture. v
> Enh anced Aftertaste Records Identified l&ro:uggst)ialabase searching Irrels(e:a:tl rﬁsg;ords

Anaerobically fermented coffees showcased a more gratifying and |

persistent aftertaste. v
Records after duplicates removed
(n = 965)
CONCLUSION 1 e
Title and Abstract Screened (n = 768)
(n=118) YR Records excuded from abstract
2 (n=79)
. . . om0 = Full-text articl luded
Anaerobic fermentation significantly enhances coffee flavor— - Ful-text articles accessed for eligibilty Kot coffos bean sherry (),
(n=112) Not anarobic fermentation (n=17),

heightened acidity, increased sweetness, intensified aroma i bl
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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