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Abstract of  JP2007300937 (A)

PROBLEM TO BE SOLVED: To provide a packaged coffee drink moderately containing
chlorogenic acid, excellent in taste, and suppressed in deterioration in heating.
;SOLUTION: The packaged coffee drink contains (A), (B) and (C) components as
follows: (A) component [alpha], (B) component [beta], and (C) chlorogenic acid. The
packaged coffee drink is such that a peak area ratio of the component (A) appearing in
a hold time of 2.0-2.3 min to the component (B) appearing in a hold time of 2.7-3.2 min
is ä(A)/(B)}*100=30-100 on a chromatograph obtained by component analysis of a
coffee extracted solution in the case of 260 nm of detected wavelength using a high
speed liquid chromatograph, and a rate of content of 5-caffeoylquinic acid in the
component (C) is 28.0-35.0 wt.%. A method for producing the packaged coffee drink is
provided. ;COPYRIGHT: (C)2008,JPO&INPIT
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CLAIMS JP2007300937

1.

(A), (B) and (C): (A) Peak α Component (B) Peak β Component (C) Coffee Extraction Containing Chlorogenic Acids and

Using  a  High  Performance  Liquid  Chromatography  Apparatus  with  a  Detection  Wavelength  of  260  nm  On  the

chromatogram obtained by analysis of the components of the liquid, a component (A) in which the retention time appears

in 2.0 to 2.3 minutes, a component (B) in which the retention time appears in 2.7 to 3.2 minutes, Having a peak area ratio

of {(A) / (B)} × 100 = 30 to 100, the content of the component 5-caffeoylquinic acid in the component (C) is 28.0 to 35.0%

A packaged coffee beverage characterized by being there.

2.

2. The packaged coffee beverage according to claim 1, wherein the content of the component (C) is from 360 ppm to 840

ppm in terms of converted value per 1.0 wt% of the coffee solids content.

3.

(A),  (B)  and  (C):  (A)  peak  α  component  (B)  peak  β  component  (C)  chlorogenic  acids,  which  comprises  the  following

ingredients On a chromatogram obtained by component analysis of a coffee extract solution with a detection wavelength

of 260 nm using a liquid chromatography apparatus, a component (A) with a retention time appearing in 2.0 to 2.3 minutes

and a retention time of 2.7 (A) / (B)} × 100 = 30 to 100 with the peak area ratio of the component (B) appearing in the

component (C) to the component (B) And adjusting the content such that the content is 28.0 to 35.0% by weight.

4.

For the above adjustment, roasted coffee beans having an L value of 16 to 21.5 and roasted coffee beans having an L

value of 22 to 33 are blended at a ratio of 100: 0 to 60:40 to obtain a coffee extract solution 4. The method for producing a

packaged coffee beverage according to claim 3, wherein the coffee beverage is packaged in a container.

5.

5. The method for producing a packaged coffee beverage according to claim 3 or 4, wherein chlorogenic acids are added

to the coffee extract obtained.

1






























