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The Compounding of Coffee Flavor
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Abstract: In this article , the specific odor of coffee and ingredients of the note were discussed , moreover , the com-
position and characteristic of the coffee made in different places were compared . Eventually , this paper made out some
pleces of formula for reference .
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B 18.0 17.0 15.0

R M 0.2 1.0 0.4

2 - LA I 2.9 1.0 0.8

B 4.1 7.0 2.8

LA 4.0 6.0 3.0

5 - FRRR 1.8 2.5 1.8

2,3- M 0.5 1.4 0.5

WAL T AEE 5.0 6.0 5.0

R 1.0 2.0 1.0

R 1.0 1.5 3.0

V.. 0.6 1.0 0.5

2% H 0.5 1.0 0.5

P B 2RI 1.0 0.8 1.5

3I-FRHE-2-TH 4.0 0.6 4.0

BB HE bR ifi

W e 7 1.0 1.0 1.0

2L P o e X 50.0

FFAL L 0 7 50.0

JE - um kA IR 50.0
HEZE 100.0
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