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Regulatory process in coffee brewing

31 hand-drip coffee analysis and an interview survey with a professional barista
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Table 1 Subjects

No. &% [ES%  PRTEM
1 JI7=LILIER A WE)IR - #HRE
2 NYRFUyFO—k-—
3 KUy Fa—k— B WIS - #RH
4 KUy Fa—ke—
5 KUy Fa—ke— C WENR - IETH
6 rKYwyZFa—k—
7 LY Ka—k—(FRUITY) D #WHENR - T
8 7L Y REa—k—(MILD)
9 7L Y Fa—k—(BITTER)
10 NYFFYyFa—E-— E WA - HARK
11 NAYFRUyFI—k-—
12 NYFFYyFa—E-—
13 N\YKRUyFa—k-— F REE - tHEAR
14 NYERUyFa—k-—
15 NAYFRUyFI—E-—
16 NYFFYyFa—E-— G REE - HARK
17 NYFRUyFa—k-—
18 N\YFRUyFI—k-—
19 NYFFYUyFa—E-—
20 NYERUyFa—k-— H R - HESKE
21 NYRERYyFa—k—
22 NYRFRUyFO—-kE—
23 N\YRFRUyFO—k-—
24 NYFRUyZd—k-— 1 WA - HARK
25 N\YERUyFa—k—
26 NYRRYyFa—k— J REE - tHEAR
27 NYFRUyZd—k—
28 NYRERYyFa—k—
29 NYRFRUyFO—k—
30 NAYRFYyFO—E-— K WA - HARK
31 NYRERUyFOa—k—



mailto:hseki@tcu.ac.jp

[ Design 2023 ]

~3537, 34 18~7, KRB, [HHEIRE] (X 10CZE
(2 3 FR¥E (“~85°C”, “86°C~95°C”, “96°C~"), [HhHE] I1Z
50ml & &4 3 fiE (“~170ml”, “171ml~220ml”, “221ml~")
L L7a(E 2). A 2 4 TITY, JEEiCMmEET L
%, NURZICEEMAE R T 7.
PLEDHEAZ%% No.l [V U—AT L R (JE& A) )
EHNRTERO L HIZ725(K 2). [FopEM] 371>
N, DRERIES W] IZRRY, e A] 1Tdie s, ho
&%, 15g~18g, [ 5 ULHEM] 13~15 >, [HiHreR] %
~2 4%, [FhHIRE] 12 86°C~95°C, [HfiHE] (% 171ml~220ml
L.
2.2 AVBEL—FRE
2221 ®WE NURAZDODOKELE. OKIZHANY 2
ZHEBED T A B AERIGHR, B 7 = 2% LRE
RO,

2.2.2 ®R  a—t—HIEGEICI T D HhH B & e
DLHHMT, 1) NYRZEBEZHOWT, 2) GiZoWn

T, 3) Mz oWT, ®3IHHE - §F 34 OB E R L,
FENCEM L2 ) 2 THEEITo7/2. YHORKTILEFT
FUEKL, $%H, XTI L6141 T).

3. MERESM

3.1 EmAMOER

DEERIFER, DRV BHALN-HEE LR ER, 3)
EORRICER Lo ONaIC RT.
L1 2ARMERKE FI2RNRBRELEE Z L I0MER
5. [EOEM] X, 42 FxTT7 (585 - 16.13%) 2
BH%£<, WKNTT I ARG - 12.90%), Ko
A, =T, aAZ ) H (K 3R 9.68%), XL =T,
ITFAET (%285 645%), VI LUK, =hTTT (%
1 P&l - 3.23%), 7L KN (4 fEh - 12.90%) DIETH -
7o DRERED 0%, WFRID (15 P6dh - 48.39%) Db %<, K
WCERIY , RV (% 8 Pafh » 25.81%) DIETH 7=,
(X B %, FHx (14 55 - 45.16%) Db E<, K
UNCHLHR = (11 P AL - 35.48%) , AR = (4 PEdh - 12.90%),
¥ X (2 PEGL-6.45%) DIAETH - 7=, o], 15g~18g
(18 i - 58.06%) 3 & % <, IRV T~14g (5P - 16.13%)
19g~22g, 23g~ (% 4 FEdh + 12.90%) OIETH 7. [FKH
UBERT 1%, 3180~ (11 p&dh « 35.48%) b %<, kW
T 16 #~30 F (10 P& - 32.26%) , ~15 7 (8 PE ik »25.80%),
A QP - 6.45%) DIETH 7=, [HHHEEM] 1%, 24
1 #0~3 43 (17 Pdh - 54.84%) Db %<, IRWT24r (8
Pk 25.81%), 340 1 #b~ (4 P& - 12.90%), KRB (2

01| = 02 | #&M 03|30 04| KUy
@ ;° \
UINZINE BN
@ @ ted s
o i O IEHES L o iaEH o %5 LER
o DE © i R
o iR
oMt E
Fig. 1 Coffee brewing process
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Table 2  Categories used in the analysis
No. 1EH SRHTIV—
1 EoEt e
2 1 EMD. hEb, FWO
3 ®EE HiRE. PEIRE. RS, BRS
4 o ~14g, 15g~18g. 19g~22g. 23g~
5 #5 LB ~15%. 16#~30%. 31#~. FEA
6 o HEFR] ~253. 2931¥~39. 35731#~. FH
7 HHRE ~85°C, 86°C~95°C. 96°C~
8 HHE ~170ml, 171ml~220ml, 221ml~
. BOEH TLYE
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""" mEE  emmE
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"""" MU 86°C-95C
Nod T/D-ATULK) EGA 8. M@ 17imi-220ml

Fig.2 An example of analysis (No.1 "Noir Blend")
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Table 3 Relationships between taste and grain texture (sweet
beans, sour beans).
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Table 4 Relationships between taste and beans amount (sweet

beans).
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Table 5 Relationships between taste and roasting (bitter beans,

blended beans).
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Table 6 Relationships between taste and brewing amount (bitter
beans, beans in blends).
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Table 7 Key findings of the interview survey.
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