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Abstract

Due to the higher life quality and food safety problems in the Republic of China in
recent years, people tend to demand diversified delicate coffee drinks, and enjoy DIY
coffee drinks instead of take-away coffee, pushing forward the improvement of coffee
quality towards the top level. As shown Dby related researches, the factors that
influence coffee extraction are nothing but the fineness (or coarseness) of ground
coffee, the amount of extracted coffee, time and water temperature, etc. Nowadays,
extraction is mostly achieved at high temperature and under high pressure. However,
there are also other methods like filtering, syphonage, cycling and centrifugal force.
And the most popular and accessible is hand drip.

This study expects to compare and analyze, through the experiment on texture, how
different extraction methods vary in texture, and takes it as an important initial
condition for product development. The experiment focuses on the
centrifugal-force-based extraction, uses time and concentration of impregnation as
dependent variables, finds out the best Brix and TDS via in-order changes, and
investigates the coffee extracted by other methods through the “textural experiment”
questionnaire analysis. According to the result, the centrifugal-force-based extraction,
compared with other existing extraction methods, brings about significantly excellent
texture.

This study bases its product design and color scheme on the experiment
accomplishment as well as the self-made model & specifications as the initial stage of
product development. It aims to put this product into the market to meet the modern
market demand for novelty, change and top-quality of coffee. Additionally, the new
market can be activated with more opportunities and possibilities. A new coffee
culture will be derived, thus creating a turning point for the business and industry.

Keywords: Top-quality coffee, Centrifugal force, Texture
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Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

5. B8 % B B OFT B B Z & R KM

. 1

6. M B & &k H W W K

7. U RO A R O R P 0 D B B R

[E]3-8 AEHUREL RS B B (E A B

3-4 FERRIEREERER I

SERCES LAV E BRR - B ATE IR A S ERS - B EXCEL ST Eskik
IKEENAGELF % BIARIGH A~K S 4HZEHCRBUR S AT BEE (GE R 8% 3) - i
EAHAE BRI FI FH EXCEL BUEH MBI A A B B AR & 40 - 0
—4HBUB A AT SCAA SEBIG YR Erat A AR REHER £y 18%~22% ; HAE
TP By 1.15~1.35% - 4RV TR QB AT - 354 11 5RAV I TER - 20T

& AT

A GHE BB Ry 18(9)AIumEy > 30ml Y 90 UK - /K Fy 2.143%

35



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

AIIRITE T > AT R AR HUR LR Bl (B =40 T~ 3-9

100% -
90% - BEERALH [&7J<$12.143%
80% 7 s N= N IS
= < BRIX(ZZHUR)ZH TDS(E)
70% -
60% -
50% -
40% -
0,
30% - 22079 23.42% 24.64% 24.99% 26.07% 27-1-7%’ 26.80%
— e e — em— — | C— e
20% - 12.95% .~ ]
/
10% | 2.03% 2.65% 2.73% 2.80% 2.82% 2.88% 2.9% 2.92%
0% . . : : : ; :
30fb  60FF  90F  120f 150F) 180F)  210fb  240%)

[E3-9F B AL AL HRELRIE - Bl [

B 4HEER (R By fsE T 18(g)AyuiEly » 60ml fy 90 FEEUK - /K By 4.286%
FIIRITET > FrEE R RYZEHCR BURE 7 B (A ME 40 3-10

100% -
90% - %%Béﬁ 1&7.K$4286%
80% - .
= = BRIX(ZEHUR)/ZH TDS(EE)
70% -
60% -
50% -
40% - .
27.48% 28.21% 30-19%
9 7] -
30% lo0sy  2072% 23.09% 23.% e ——
20% - 14.74% e = T T
—
10% - 1.87% 1.90% 1.98% 2.09% 2.09% 2.28% 2.31% 2.39%
0% T T T T T T T

30f)  60FF  90FF  120Fb  1S0Fb  180F)  210F)  240F)

[E3-10 EERBAHZEHIARBLRLE 7 i [E]

C 4HERR IR H(ER 18(g)ayuiEyy - 90ml (7 90 FEEK » /K%Ky 6.429%

36



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

AIIRIE T > AT R ARHCR LR Bl (B =40 T~ 3-11

100% -
90% - %A%C\%ﬂ 1&7K$6429%
80% - \
= = BRIX(ZZH{Z))ZH TDS(EE)
70% -
60% -
50% -
40% -
30% - 24.88% 25.70% 26.54% 27.67%
19.26% 20.22% 20.72% 21.72% e e ==
20% T e D —— =
10% 1 1.61% 165% 1.67% 17M% 1.83% 1.86% 1.89% 1.93%
0% : : : , : . :
30fb  60FF  90F  120f 150F) 180F)  210fb  240%)

[E3-11 EERCAHAHPR LT >~ S5 B

D 4HEERIRM: B 18(g)Aynikly - 120ml (Y 90 FEEUK » /K% By 8.571
AIIRITE T > FTEE RV HCR LR Bl (B0 T 3-12

100% -
90% - EA%D\%E [&7K$28.571%
80% - \
— = BRIX(ZZHUR)/ZHE TDS(EE)
70% -
60% -
20% 41.81%
40% -
% 28.98%
30% - 24.81% 25.74% 26.06% 28.65% o ﬁ’
17.44% = = T — T -

20% - s

9.38% _~
10% 1 o g8%  1.35% 1.61% 1.64% 1.65% 173% 1.74%  2.09%

0% e . . . , - -
30f)  60F)  90fb  120F) 150F)  180Fp  210F)  240F)

[B13-12 2rRDLHZE IR B W B

E 4HE 5 Ry AT 18(g)Aymkts - 150ml 1y 90 FEZIK - /K% Ky 10.714%

37



B 00 SRR U B PR O R BVE ST EP-YN-
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

AIRITE T > FTEE RV HCR LR Bl (B R4 T~ 3-13

100% -
90% - EBREH TKE 1 10.714%
80% - o = i
= =BRIX(ZEH!*),) 26 TDS(EFE)
70% -
60% -
50% -
40% 1 32.67%
30% - 25.31% _
’ 1830% 2010% 2231% 50100 7
20% 4 13.16% 14.17% e = T —
10% 1.31% 1.38% 1.31% 1.47% 1.7%
0% i T T T T T
30 607 90FF  120%F  150%)  180F) 210>  240F)

3-13 Bl B HARRUCR LIRS B E

FHEERIRIT Ry 18(g)AYutEly > 180ml £y 90 FERIVK > /KK Fy 12.857%
AIIRITET > AT R AR HCR LR 2 Bl (B =40 | 3-14

100% -
90% - %A%Féﬂ [&7K$3 12.857%
80% - i
— 'BR|X( HYTZ‘)/X/@ TDS(}%E)
70% -
60% -
50% -
40% -
30% - o 22.00%
 17.38% 17.69% 1833% 18.65% 20-96% °
20% - 11.22% 14.99% —
2% T — — S
10% - .
odo% 1ds% 1% 1.18% 115%  1.16%
0% . :
30f)  60F)  90F)  120F) 150Fb  180F)  210F)  240F)

& 3-14 HEg F 4HAHCRELRE ~ BB [E

38



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

G 4HEERFM: By (A 18(g)AYniimkls > 210ml Y 90 FEEK - 1R /K% By 15.000%
AIIRITT > PR R AEHCRBLRE 2 B (A fE 40 3-15

100% -
90% EA%G\%E. [&7K$: 15.00%
-
9 T e =N N
80% = = BRIX(ZZHIH)=/H TDS(JEE)
70% -
60% -
50% -
40% -
30% 23.81%
20% - 13.549 14.44% 14.75% 15.05% 10.65% 16.32% _
10.24%
o/ -—
10% o.s]o% 0.9(2% 0.45% 0.46% o.9|7%
0% T T T T T
30fh  60fF  90F)  120f) 150F)  180F)  210fb  240%)

[@3-15 EHRGAHAHUR B E BR[|

H dHEBa iR Ry 18(a)AIumEes > 240ml 1y 90 VK- /KR By 17.143%
IRIAET > BTEEERVFEHCRELRE 2 B (RlE =40 T 3-16

100% -
BFEHE ToK% :17.143%
90% -
80% - » . i
’ = = BRIX(ZEHUR)ZH TDS(JEFE)
70% -
60% -
50% -
40% -
30% - 24.84%
0, 0,
20% - 1161% 1342% 15.02% 16.03% 16.37% 16.72%
8.14% : — —
10% - D — -
0.617% o.%o% 0.86% 091% 0.94% 09% 096% 1.17%
0% T T T T T T
30Fh 607D 90Fh  120%F  150Fh  180F)»  210fFb  240F)

[@3-16 T HRHAHAEHUAR LR BE

39



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

| 4HEF BRI By A 18(0)AIuERS - 270ml /Y 90 FEZIUK » /K3 By 19.286%
FIIRIT T > TR AR HCR LR B (B 240 |~ 3-17

100% -
90% - EA%L%E_ [&7K$: 19286%
80% - i
’ — -BRIX(ZEHR)ZH TDS(HLE)
70% -
60% -
50% -
40% -
30% - 19.88%
[+ . (']
20% - 15.00% 15.35% 16.43% 16.80% 17.55% 18.31%
9.38% -
10% - 0 o
8% 6% 87% 0% 9% 0.93% 0.95% 0.99%
0% T T T
30F)  60FF  90Fb 120@ 150%, 180F)  210f)  240F)

[E]3-17 EEGIAHFE AR LR 7 S [E]

AHE BRI By 18(g)fyninEfys - 300ml Y 90 FEENK » 1R /KR Fy 21.429%
FIGRITT > FTEE R ZCHUR LR B (B 40 |~ 3-18

100% -
HEIH KR 21.429%
90% -
80% - i
’ — - BRIX(EEHUR)2 TDS(HLE)
70% -
60% -
50% -
40% -
30% - 22.88%
o 1737% 18.17% 1982%
20% - 11, 31% 14.00% 15.08%
9.19%
[ -
10% oqr % %9% %% 48% 040% 0.94% 1.01%
0%
30F  60FF  90FF 120D 150@ 180@ 210@ 2407}

[3-18 B HiRJAH A AR B R B [

40



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

K SHE Bl R (E ] 18(9)HIm™ERy > 330ml Yy 90 FEEUK » /KA By 23.571%
AIIRIT T > TR R R AR HCR LR B (B 240 |~ 3-19

100.00%
90.00% E%Kéﬂ 1&7"(%23571%
. 0
80.00% .
= = BRIX(ZEHU%);Z/H TDS(EE)
70.00%
60.00%
50.00%
40.00%
2709 3027%
26.07% .09%
30.00% 22.18%  22.18%  22.65%  23.60% ?
18.60%
20.00%
0,
10.00% 08'7% 95% 0.95% .96% 0.98%
0.00%
30%) 60F) 90Fh 120F)  150%F  180F%)  210%)  240F)

[E3-19 FERKAHAEHER LR 2~ B E

FEFTA SIATIEIR T LAE H A SHEVIEIFRAE RS T H 58 238 SCAA FETHiHY
R g/ NE R EE T 5 2 2.03% BN H RS B AR R IH S (R i3 2% -
B MHEIRAIIFE A (AR BRI R AE(E - 1 C 4HAVER
HERRE C1~C4 A EfrsE AN - MBS kT2 19.26% ~ 20.22% ~ 20.72 ~ 21.72 >
BRI A AR E 2 AR EilE] - F2CEE] D 4 > ALIEER D2 £ 60 RO
SRR - AT E 3-20 =EOFTHEATE 2k MaZAHYREE S 1.35%
ZEHR 17.44% - gEPRANEE - HiEEH e E MU E R TR A RBRN R FEFATE
FREY > (N Ry B SRR nT DUFAIE R E & T RTR AR - MR A H P RRHY
BB - PRl BaliE 5%l - QIR —(E2 5K -

41



BT IR ER RS AU PR DR BRE ST L =7N-

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A
100% -
90% - E%Dgﬂ @7](%18.571%
80% - e N y
’ = = BRIX(FEHUR)ZH TDS(EME)
70% -
60% -
50% - 41.81%
40% - A
0, 0,
. 24.81% 25.74% 26.06% 28.65% 28.98%,.”
30% - — —
0% 17.48% o = T— |7
*1938% -7
10% 1 o.i% 1.j5% 1.61% 1.64% 1.65% 1.73% 178% 2.09%
0% n T T T T T T
30D 607 907D 120>  150%F 180F) 210F) 240D

[]3-20 DAH B A HUR BLRE I3 7

E SHAVEHRE - 7E0E T 3-21 T LISER & BTt Z e > £E/=06 90 FhEd 120
M ZEFIFEAE - 90 PO EBRsHAIRE 1.25%%EH =R 18.30% » 120 #PE&EERIHAVR

[ 1.31%#5H% 5 20.10% -

100% -

90% - EEREH J/KE : 10.714%

80% 1 — - BRIX(ZEHUR)R)E TDS(FE)
70% -
60% -
50% -
40% - 32.67%
30%
20% - 13.16% 14.17%

10% A47%  1.87%

0%

30 60F) 9oF»  120%»  150F)  180F)  210%F  240F)

[E]3-21 E4H [EFR A HURELRE 7317

£ e 3-22 By (LT BHATTE 2 e > (BB £ F HAVEHRIER M 150 F1~240
MiE 4 HEBRERE AT e MRFEERERE 150 FPEYIRIE 1. 15%EHER

42



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

2 18.33% J2{7 180 FOHYEE 1.16%ZEHIZ 2 18.65% » J=f1 210 FOAYER 1.23%
ZEHRIE 20.96% » 7206 240 FHTRE 1.26%ZLHIRIE 22% - 5 N ACEF G 4HHY
Sy > AT LABEER AT 4 SHAVEIR A ACEREAE - IR 4 4HRIE R B EEE R i
[ - BB H -~ 1) KIS 4 HART R ZHRELRE AR A 2 - Bis AR
NEKEHS » BEABSIEIIFHEIAE - RS @R T IE - HA F4HAY
FREIET B RS ERIGEER » AT BRI R R IR

A LLE SCAA SEBE ShIyk e st A ERARNTEERUR Fy 18%~22% + HAUEE Ay
1.15~1.35% > HY—F[E8UE - S TEZAHAVEEAE - Ty B B s o e
FEHUER By 20038215 By 1.25% - bt BT B BidH Ry= 0t 210 #hAviE—4H - (EH
/K& 180ml B 18 Sefyunktsy - B AR T —(Enk e b - (E A
DT IMIEERUEE - o

100.00%
90.00% E%Féﬂ [&7J<$: 12.857%
80.00% . . \
= «BRIX(ZZHI%K)) 206 TDS(REFE)
70.00%
60.00%
50.00%
40.00%
30.00% o
1738% 17.60% 18.33% 18.65% 20-96%

2000% 0 1499% % _

. (] — — —

—
(o)
10.00% 0.9‘0% 1.0‘4% 1.1p%  1.48%  1.45% 1% 1.28%  1.26%
0.00% . . .
30f) 60F) 90Fh 120%b 150 180%) 210F) 240F)

[E]3-22 F4H [E 7 A IR LR o347

43



BT IR ER RS AU PR DR BRE ST

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

L =7N-
TSETR

3-5 ORI ERRS B

e O ZEAUIEZ LRV SR e ST ¥ i 5 EERR

FICEIEEE A > LU IR RET 73
W53 By —(E B

-SRAIMYEREE S IR B A #E

TEANEW TE 3-22 AR e

ST

EEr

T8 - it

BB —

FE30mIERAR - B ERAACH L

FAIRAHA ~ BATZCHUAY Uk 53 1| 4%

)

HEPE —

"
B8 > % B P oL AR
DR CAL » B A B HE R -

Gaths - B M R eElenA

!

BEPE =
i

RS T 2l -

ﬂﬁﬂ%?L?fﬂZEﬁﬂ’

:

—4

J.

[ 3-220 kUL E

3-5-1 EERMIE

FIE A U DU

g%ﬂ RJTL *i

* 16 firAymEE iy Ry i I B
 EAHUIYEFER 2 FLLE -
» [%ft:19:00~20:00 -

44



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

o« MIHAR - BREERREK

© BRI EE R TR - By 3 0

* FHRHEIE (T 25~45 pR [ -

o« AZHIHEL HUG AR TR AR = (101) -

o FENE KA 25°C~28C » fHBRE 50~60% R.H -

» FHEGEE—EEEK B R N2 O -

3-5-2 EERHIREARIR

AWTFEE IR S —E TR 2 S A IR B e 2 =
4~ DURIERIIYER & ~ e AYEEE 2R - FFE(E 4-2)
[EIRE 3880 - A RER R A BB 2 2 -

B — [ I8 K AIE?
EEEME AT DU AR E iR

3 .5 i f o = K Y o o 2 IR — K R ? .
CEAR YRR HE R AR SR 2 G A AR

fE3- 230k g B B -~2 5 s sk N

ZNERNE ZBEE - WRE IR RS- TG R A EE - T LA REE
DI SEasat 2 AE S FE ATy 2 AR R > &L 46 [ aUfiakis - AR IS 5
Ry 16 fiL(407% 4-1) - INAE SR 2 AR RBONGERY L RUEVE » SUZ2 R L P AR R
ARy S B A IIRE ~ ORI RIINEZ AR © B A B B PR A R ~ R
TEMRIE T LR SR R AT Z BT B R0 N5 BRI ARGt 2 B (%o R
R RS T LU E T LGSR T e > W E R E KRS 25°C~28C » X RIE
21°C~23C : B RAHEIEE 50~60% R.H » ZRAFEE 45%~55% RH : it A

AR AT  RIEHVENH - MAERATET ZEIRFHAES -

45



B 00 SRR U B PR O R BVE ST

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

L =7N-
TSETR

T 3-5 ZHIE R EEAER

2R ek =2 CaENIE IR EE | RS EAYIIYED
Al ATIAE ~ Gy Rk 2 EIEESS
A2 ATIHE ~ Gy Rk 5 i AA
A3 ATHE ~ GyEy Rk 3 B EE K
A4 AKE ~ Gy Eok 2.5 (ZEIEES
A5 HOHE ~ Gof SRk 3 HRERE
A6 ATHE ~ Gy Rk 16 HRRZ R
A7 ATHE ~ GaEy Rk 2 Bl
A8 ATHE ~ GaEy Rk 2 |
A9 ATHE ~ Gy Rk 3 =R ERE
A10 HOkE ~ Gof SRk 4 HBR TR
All ATIHE ~ Gy Rk 2 EHIEESS
Al12 ANKE ~ ey Rk 7 (5
A13 ATIHE ~ Gy Rk 5 A E T
Al4 ATIHE ~ Gy Rk 11 EHIEESS
Al5 ANKE ~ ey Rk 4 HmtEaE
Al6 AAHE ~ GEy Rk 3 EPE

TR ERATR > B2 AR P By 280 - Eid i AE] EXCEL #X
BT TARET A - S5 RATTE 3-24 - HZ 2 MEMEZAIMYFZZIEN-KZER
VCEEHy HSR TR » MUEAT ST Ik VRN E B S b Ry — 2380

46



B 00 SRR U B PR O R BVE ST RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A
7
6
6 -
5 -
4 -
3
3 -
2 2
2
1 1 1
1 -
0 - T T T T T 1
1 i i # & [ =
e CE s & Lt s} fi
e 3 i & Lt
x e {5 G
[&13-24 251 F ST Z MYE AT
3-5-3 O EERER A
e &R & HE
. 110V / 60Hz
AL © 400W SR EE E] 1PCS
ZEHGE S £ 19000 rpm
«  BEEEARAE
+ REI135mm 5§
SR © I 304 1PCS
© EHIHEE-10~110 HEIX
J&
© Akl 304
BuKzE 1PCS
. 1200ml

47



B 00 SRR U B PR O R BVE ST
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

L =7N-
TSETR

. 500 ml
= . 1PCS
PP
o EEREZHERIEM
ST PR / ’ 1PCS
R N)
- « 900 ml
e 1PCS
 [EEBEREER)AE
«  #i[&:5kg~0.1g
B i 1PCS
+  SA+ KREETIE
«  15V*2AAA
| o REBREUEHFERA
. “ Gl
FET I = 1PCS
R . T5%: VM-007
= . ACII0
)
. —- «  CASIO A\ H]
NN . W~ EFEETIIRE 1PCS
; N }?éfgaf _
.« 15V*2AAA
REEFR ) 250mi 16PCS
N i
_l—
INGRAR ) >0mi 48PCS
VANYA
c  MEAK

48



B 00 SRR U B PR O R BVE ST EP-YN-
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

3-5-4 HEpAE

T TE SRBAART B ES B L 1 AR 250ML Iy HBE/K R FE 1 %
IR RUEVE dnaPk L0y ~ EEEEFEIE R 15R  fAABRUELE - &l LI
NESRA TR E R R Y B MR T iR IR T A B BRI
Ak EEERAE A BRI ABIRE - 2R FHIEE R 0 M LIEAE
TER R TR BRI — 5y S SRR S0 SERi% - SRS A B R = B2 FBRK - 38
P& EL e IR A IV EBR(RAERBAERUE LR A - B S5 Ry IRH BBk -
A =B C 41 - #Uk By A RIR A~ B~ C ZIIHF?) » 218 B~ C
B AU BRERN TEATTR -

49



B 00 SRR U B PR O R BVE ST EP-YN-
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

[E13-250 ik 1 Bl B B 5 452

50



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

FBUE  FREROTHEER

4-1 BERER-FIRE T

FEERSERE - TR AT 5RAY 16 (3(FB1E 13 %4 > ik 34) EE
SR REAMER - iR R A S EXCEL EHHSIAGHE - ZE VH8E > BUn
BEMEAF R B HIIE TR ERIG T 45RA T IE 4-5:

6
5
5
4 4
4 S
3
2
2
1
1
0 T T T T 1
21-25 26-30 31-35 36-40 450 |

fE4- 1Ok 1 gk RS B SRk 3T

SYATAE AR » 26~30 RIS (FIEHS R RS Ry S5 —IBAL » 17 21~25 BRLAT 45 I
FAEREEE AR - BRSNS R B R T S -

4-2 BERROE- BRI

KLU R 4-2 3 S IR AGSZUIERS) ~ R B(FrhaE @ =ik -
LU B 5ReH C(HE O i ER%) < S eH B BRBUR R E HIAK - H Ay SR BB S (kIR
CREAAIENE 0~6 RyfiRig - SR MBAGFHI S 4 2 5871 PEE R LR H
BB KIS PHRUERTE TR TR A SIHO R Z S &R T -

SRR R R > AR RAERIER DU - AR ACE 2 S B > TR
DA R T BRI BREE A - M DIICSCTRAREOR -
51



B 00 SRR U B PR O R BVE ST
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

PR — B 2 TS R Ry

L =7N-
TSETR

1. REEGEES -
2. PHEBUKEBFEEHRA D AMRED "REEHE TSR EERRA

7 -
3. FTABUESHERE]  BERMEIEER - MR BEE T A 2
W Uit B o

A ELHRAE A7 B b 2 A (E R 2 > Tk T AR - (1 52> 2011) -

* 41 JUEREERR

HOH HIE AL HIEB4H T C4H
RO FE 4.31 4.38 5.5
=N 3.81 4.19 4.75
Fiii3 3.38 3.69 4.19
313 3.63 3.81 4.44
i 3.75 4.31 4.81
Bl =) 4.19 3.88 5.06
(£ 4 3.88 4.75
[EIREpi-3 3.63 4.13 4.88
VRIS 4.13 4.25 5.38
e 3.31 3.44 4.63
HRFEN 431 3.63 4.81

EH T IE 4-2 A DUE I EEE A~ B BB R C - iE =GB E S HE —

ORI E Ry — (R A 11 HORUEE 7 PIE H

s L ERAT -

B IR tE 7 Ry 7 5% -

52

HoRE HEE B

6 — 6 6 —
5 ——— - 5 5 —m———
4 - 5 4 . 5 — -
3 - i - 3 - - 3 - -
2 - - 2 - - 2 - ﬂlg -
1 - . 1 - . 1 - .
0 0 0

R 5 oW W oH "

B BOE B BoOE B

A B C A B C A B C

i Wow| 4 i




BT IR ER RS AU PR DR BRE ST

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

L =7N-
TSETR

6 ——— 6 6 ———
5 — — 5 5 —
4 — - 4 L 4 - -
3 - - 3 - - 3 - i -
2 - i L 2 - L 2 - L
1 - L 1 - L 1 - L
0 0 0
¥ % & E < B Y H % &7
BRSO BB B B|om B
A B C A B C A B C
HOo#H o« #HOo#H 4« H o o#H 4«
% = H R BIERE
6 — 6 6 ———
5 — — 5 5 — 1
2 e —— NN 4 L 4 - B
3 - i - 3 - - 3 - i -
2 - - 2 - - 2 - -
1 - L 1 - L 1 - L
0 0 0
¥ % & H O 7' ¥ % &
LS BB B B|oRm
A B C A B C A B C
HOo#H o« #HOo#H 4« H o o#H 4«
6 —— 6 ——
5 — — 5 — —
5 — - i o -
3 - - 3 - -
2 - 1 - 2 - i -
1 - L 1 - L
0 0
¥ % & o % 7
LS CEO O
A B C A B C
e o#H 4 H O o#H 4
[E4-25 AH BT BR IR EEAS Tk
4-3 BEREIB-A - C4nh

Bk A~ C I — R > vl B S RSAHAY LR B E #E LS AL 5
{E 3.31~Hr K fH 5.5 Z[H] > M EREE A ([ 4-3) - C sHAVEHE NiREN AL -

53



B 00 SRR U B PR O R BVE ST
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

L =7N-
TSETR

ORLNWhUIO

ORLNWhUIO ORLNWAULIO

OoOrRLNWhUOIO

HPE B
6
— 5
— — T 4 |
— | — — 3 — S -
— | — — 2 — S -
— | — — 1 — S -
0
B =" ) ="
B 5 S %
A C A C
H H il il
B st
6
5
| 4 -
— E— - 3 — EE——— |
— — - fp — E— -
— | — — 1 — E— -
0
4] " B =
A C A C
H H il H
iR Bl
6
5
— 4 -
— | — — 3 — E— -
— | — — 2 — E— -
— | — — 1 — E— -
0
4] " ) ="
A C A C
H H H H
B BRI
6
5
| 4 — — T
— | - 3 — | — —
— E— - 2 — | — —
— E— - 1 — | — —
0
# " # "
A C A C
il il il il

ORLrNWAUIO OoORLrNWhUIO

OoORLrNWhUIO

S

3 "
A C
H H
JERFRIR
) "
i s
A C
H H
E3) "
i 5
A ¢
H H

[E4-3A ~ CAHE EREUIE #2488 il (1)



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

FHRAERHAIRVEGS > DUE ~ o~ EORE—flE  o #IET - 0~2 2@ (AL
2~4 YL - 4~6 RIS L - AEHH I vl el 2 ] RN B A R 7 FA R (]
4-4) - SHTEERA T

A dHIEH T S ARLFE ~ KRR - B - HRFEN AR S0 &S
Her D RER S AL ki - C AT HEGER LR Szl - A8 T EH H i KAy
R CURL > HOREGRE 4.19 » A tFiHERTR - MEZRAILE - (EHE A
SHEHE RRAYEE 3.38 1 C &HAY LR EAIEFr H = 2 (KA =44 Ry Rz E£(5.5) »
JRTIEEE (5.38) ~ R (5.06)

HEGAH - EEacH
6 |
1.5
360 2 (5.38) .
5 / =]
4 — _— | | — | — _— | — | | | -
g I B 1 B 1 .1 =R I EIRIEISEINI!®RIE th
2 77777777777777777777777
1 - - — - — - — - — - — - = - = = &
0
72 B m®m oy E % [ O~ S\
=S - S - S A S = SN = R /= BN )
g =& gEooE B 5
27 B ;|
(S

[El4-4 A ~ CAHE BREE LR E 2= 500 1T (2)

4-3-1 EEREEE- A - C AR HT

tbise C 4HEL A sHDIRO TR - FEETESSTAmR &R R [BIETE - JEIE
J& ~ B BRI ENE SRR T - R TP R R LR =
AT 4-5 SRS LREHR TR » HEERA T

55



L =7N-
TSETR

BT IR ER RS AU PR DR BRE ST

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

A FHAVFTAE TR 2F DL AR HP A e, 1 AR I B SRR M A
iz - 1 C SHAHT LR H EE AL S AL sk - i —#r LR lIE
FH 2 22 (AT = Ay IS (5.38) > [ H TR (4.88)> & SR 4 4:(4.81)

HEALE - HEaRCH
° 2450 1(5.38)
5 : 3¢48)
4 B — —
3 - B B - —_ -
2 — = = = = L
1 — B - 1 i &
0
[ ; = &
H NI e =
= " [ i
i &
1 1

[E4-5 A ~ CHHTE Basdi i LR T iE

4-4 DR EEREE- B ~ C4AHR

Bk B ~ C 4lffi— it > nIE S MY LR BUE SRS R
{H 344~ K{H 5.5 ZfH] - MEHLIERACE (8 4-6) - C HAVEHR NiEER B & -

OorRLrNWhUIOD

w gﬂ
4
ot
BEEN

¥ ="
S 5%
B C
H H

OrRLNWAUIO

il

R

3
i}
B
4

56

"
5
C
il

OoRrNWhUIO

-

R

E3) ="
| L3
B C
H il




B 00 SRR U B PR O R BVE ST EP-YN-
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

ORrNWAUIO
g
i
NEN
OoRrNWhUIO
NEN
ORrNWAUIO
NENE

#f " # " 3 "
i L3 i 5 et L3
B c B c B c
4 4 4 4 4 4
%R [EH BIERE

OoORrNWAUIOD
NEN

OoORLrNWAUIO
NEN

OoORrNWAUIOD
NENN

¥ =" ¥ " E3) ="
] 5% R 5 e L
B B C B C
4 H 4 H H 4
= 1 BERFENE

orRrNWhUIO
NEN

OorRrNWhUIO
NEN

# " ¥ "
e 5 i 5
B c B C
4 4 & H

[E4-10 B ~ CAHE Basiun ReRg o 1riE (1)

RS M HAVRVEEES > DA ~ o~ B — (& o FEr - 0~2 i
2~4 AL > 4~6 RIZ S L > #EH I A] 7 240 2 ] CRURVE JHEAY 722 AL (E]
4-11) - S3HfTEERAT T

B &HIRPH H ez % ~ B2~ 9t ~ IS IR s A sk > H
BRI A2 iz etk © C HPTA LR S Az Eedsk - A4 [E_E—sH CRREE

57



B 00 SRR U B PR O R BVE ST EP-YN-
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

% HEE I EH B R RS R HOREIEE 4.19 > 1= FiTHE
BT - SEZRANIEE - (HH B B 4HEHRE CTRAYEE 3.69 5 & C 4HAYCIREHFAIER
FH S 2 (RAT =44 Ry 2/ FE(5.5) ~ JBNIEEE(5.38) ~ R (5.06)

m #HEB4H - EhRCA

1(5.5)
3(5.06) 2(5.38)

D
|

w
[
H

N
|

I
=

0
¥z oo ¥y om % | B 7 &
A S S - S R S N = N = B N
g E o EE B
27 B &
f {5

[E4-11 B ~ CAHERREIR A D TIE(2)

4-4-1 O R BRERH- B ~ C &A% O HT

CUEGHT > — it S ST RTEEATH DR [EIH S ~ VEIERE - & 4ghiH
M~ FREHEN: S SFAEbE M > BRI EER AT E 4-12 © S3AT4s
S (I

B 4HAVFTA BT U — 2R DL B2 e i@ - 1 R A [ H EEEIEREAL 7 = i
EIE - 1 C &HAYHTCIRH H 2 # A e i s - R DRI
FH S R HT = 44 By Ve I (5.38) > [m H 1 (4.88)> 75 R FF 4814 (4.81)

58



BT IR ER RS AU PR DR BRE ST L =7N-

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A
m HHEBAH - EERCH
6
1(5.38)
- 2 (4.38) 348

=

M.L
£l

[ T =1 &
H JlEd e R
J& J& It ¥
18 a
68 {5

[E4-12 B ~ CAHEEREERT LRI T 1E

4-5 OSB3 HT

AWFE 2 LIRS BRI e B 1 SPAA IREGZ I ATHY » S+ 4
BVHE H VBRI TIRE - DUERIARZEZ BEY » Moot A T

1 BelrEeEt

Pl tEeat 2 VG 2 BB R T B SRR TR NI4R
AT EAER(ER - BEEE - AFE)SESEE AT RE - Tt

{5 (reliability) 245 £ MIAY A FHAEE - JRRI A FEME (trustworthiness) (BRASEL -
2012) - e A EV&ET (A% Cronbach’s o (AR E[E i ~2TH HEHY
—EM: - AW HZEAESR > HERKTRER > N EEEENEE—HE

59



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

T BRI S - [FRFHECE R IE H AR — SRR R (SR 3R
2007) - Cronbach(1951) LA o REZRAFRERAH Z —2E » o BEEAEFEE
RNHIPE— MR E © AR A Cronbach’s o (REAR ST [E—FE i HYIH
HZ—20t » o] T EERANE &g %A M OHIEER - Btk (1984) M EE
Hig AR E AR 4-3 PR -

* 4-3 (FEHTILE

Cronbach's a {48 aEREE
a =03 AHEE
0.3<a =04 R A
0.4<a =05 =l G
0.5<a =0.7 AI{E
0.7<a 0.9 RAlE
0.9<a oy uElfE

BRI B4Rl - 1984

Cronbach‘s a (R H L/ DA WHEZ » ZITE0ER—  —fRiTE » EEERZ
HAEFEIETE 0.7 DL L SRZZNE—EE - M HZ2/DEE#E 0.6 - SR - FhiE
L EATEETIIZE TR (152 > 2008) - MATREREEF - 5t A~ B~ C REHCIE
#ES » Cronbach’s o (REEH & HE4T - A~ B #1040 7373145 0.849 il 0.888 HYE(H
i C EhasH At A 0.872 HYELE » BEHSAKE - REHBUEITEE 0.8~0.9 2 [H »
A 2% 4-3 gl E - iRV B 2 &R B AR R {5 2 HE A - EURE T
KOG EERAE R (5] BAF 0.7<a 0.9 IR A MEEE > Y - 1 A ~ B ¥4 LA
J C EERAHAVEEER - AT 4-4 Fir -

60



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

44 BHOFCHE EEEE

N Cronbach ‘s «a {4%1

I A 4 I B 41 25 C 41
. . #f #f 5

HEFE
BREE
T
i3S
Pt
JER A, 0.849 0.888 0.872
(E3
B H
ENEFE

E=E s

HRFHEM

4-6 [ JERaEsS

C EEgsHAYEE L AL E R A G B A (B R 2 3R fitdm 2 5 A Y L
TH H 828 CUEPH B & e firl& s - 40NE 4-13 For 5 ARJeRTSORGR & iy
mngk AR L R B B 45 R R A SRR LI RV E - Al &Y
IR AN 4-5 AR -

61



B 00 SRR U B PR O R BVE ST RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A
ERCH DR

° 1(5.38)
5 — 2 (4.88) 3 (4.81) =
4 — — I | —_— — —_—
B BN BE B BE BE BE i
2 — —_— —_— —_— —_— —_— —_—
s EE EE TE == = . f&
0
72 7 i) e | JEE % (5] E =1 "
A S-S i- S | N S = R = N - .- R
g & [ g B R
E27) =B
t 7
[&4-13 CZH 1R E 537H B 3 ArlE
2 4-5 gk 758 A B 1 JRUESHE oA
H H I AZH e B 4H B C4 A Z mE
HZI5E 431 4.38 55 TER FL%
=S 3.81 4.19 4.75 e 2=
EHips 3.38 3.69 4.19 FEMESHIZTE
313 3.63 3.81 4.44 wSEALEEL
st 3.75 431 4.81 FEINELL
JERZEER 4.19 3.88 5.06 e
&8 4 3.88 4.75 FRATHTEE
[EH 3.63 4.13 4.88 I & R
TENERE 4.13 4.25 5.38 EHmEL TRk
HEER RN 3.31 3.44 4.63 H R A4
EREHEN 4.31 3.63 4.81 TEFIEER
RS R AT AR TR - B O i AT R IR B s B AR AT =44

Ry BIRRES[EH > E SBARFENE - Hopraisk 4-6 An - DUBEGHGH » 5 R B
OISR P A CE R RG> R A B e Lk - HS TR R K
TR 7 A & B AR (E - 158 — IRy O ROBIHEE » 2R ORI &

62



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

i e B EHm L R T AL ARV IR . > (B 1 R RE R LRI+ IO EH
[ BRI E IR M - T DU B _E SR BEIR B H R 55 s R Y
3t S L0 . > EL e A R PR ] DA AR A B B A P A Je RS
BEE R EN R DR - ATLUE RS- RAE e - REAE
TR A SR LA S AR BRIA » B e — P& SO Ak - 88 b nnvk 22 e
ardET

7 4-6 L1 EWIIE T 5 Y o3 A

MY, JEUR BT 12 e LR E
B AR > EERA RS il & F R AL
2Hmtber | EUEAYERMON H & A B R RER LR LIEIERE (5.38)
MRS | EERIRRIRATHEHE > ST ERAVERE - Bl S FAREH
2[0HE (4.88)
o E Aok

EHR LS | EERIRN
EHAEALEELL | BRuRsRZL - HEEAY RIS L o e AR

e E Aok
BRIER | WHEERNERNEAAEEE - AEFIRIRARC o
B 3B RSN (4.81)
AR | EWREE - WA ERRYELR - ERECEME A
HE ML
HeSfrE | BT A EEAYRAR T
FEMEEL | SERIIHAVERIR KA - B KT B A R A E A LR

HRERA | EHBESRAERITE - WA RER R

63



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

FAE e

5-1 WS ERERES

AW FE AL B Bt A - Bl O i B P AR AR Ay L CURR RS H A
T AR LR T AT Arh R AR ok - e TH L R B (B
B A L IR A] S FET4AE 0.7<a 0.9 VR ATMEGEE 2 Y > 40 R 5-1 -

# 5-1 LR EREESERE

Cronbach ‘s a {48

B A BiE B4 HigCdll

0.849 0.888 0.872

T8t O 1 R AR R A B A e R B Btz - H. F S AEHRELR T8
BT & SCAA SEBIE IR et AR R AR By 18%~22%; FATURE &
1.15~1.35%HY#EE N - 410 5-1 For o AELEUEE Ehah > #e 0 TIiyFEaE
fpg C PLiscHL gl AGREUER) ~ B(F e =Rl - famediA LR
HHEAVEGERT LREEE - 245ER A ~ B 414 NIE 5-2 FR) - &6 Bl 5
BB - BARRFE (AT e AE RER A LU T 21 DUES

1 AWFTHERERCRERE 2 Ehgrh - 38R 0L F A EERIRIF YRy I EE B R
10:1 > JRE[IFH 180ml AYEVKER 189 HYIMkR) 73 {% %0 150 FME FHETTAERL -
TR e O UMY — () (PR (1 (Feria-Morales, 1989) » FLLTElA 1T
BT SCAA SEEUHE SnIIYER, & Fr il e HUAR B4 -

2. BeCITEENYE R AL E BRI EP B B — A L R R A
MRk EAZUK o HERVEEAZEER ] b SRR ~ ZEHCH Y RS - FF Uik

64



B 00 SRR U B PR O R BVE ST EP-YN-
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

AVERACAFTE SR Z PR A MR E E 2 52 -

3. FEHEESRT - A LALbE e O TR A e U B (B R4l C) Sz ik
PRCE R AT p A e Lo (AR AE. B)FTZE HUHHAY LY > fE5m 23R A HY
ol Rk H B L B H - HEEREE R A B O R A A S
(E5RH CY B sl E R -

4. FEEEEREH B0 TR BRI BES R AE RO E TR > AR
AR RIITE AR - DU ENIYEES B anba g% -

100.00%
90.00% FETFLH TH/KER : 12.857%
80.00% .
° = = BRIX(ZEH{K)2 TDS(EE)
70.00% ]
|
60.00% : I HEE 2 ZERCR LR ERT
50.00% | SCAA =B Sy e A
40.00% !
6 | HE -
30.00% | 9% 22.00%
laogy 1738% 17.69% 1883% 18.65% 20.96%
20.00% 99%
11.22% —
10.00% 0_ ;I;y: _13%
0.00% e e e
30Fb  60FF  90Fb  120f)  150Fb 18075  210Fb 2407
[&]5-1 F4H O R E 5aTE B o El
BIiEAGH - BfiEBAH  m HBHCAH
6
5 =
4 =
3 - a
2 .
1 .
&
0
72 i & fi% =) ¢ [=] =g = E
O E O® @ oMo H ®
g E & BB B R
R B 4E
% {25

fE5-2 1 gk B B L s A

65



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

5-2 B0 T Ium R B SE S A

Bl o T TUM R LR B A

B L ST D) A T S5 B RIEACE > SN A IR EERE 2 &
s S T e ] DASRER (L B DA LR Al B S 2 5 DIY —#RPRER ~ 2%
A B Ak > HE T AT TR 2R FAR T S5 B T PH RS 2 B -

Bl U AR T 25 73 A

H A5 LB EE A & R SGIE 2 35 (H R R I R REH R Z K
AR AL TS » £ R ST Y B A B AL 31 > HhN L%
IEtRATEE ] Z B EEA E N BIR RN > HFRIGERENYERE - LB &S > ¥4
AR IR/ N2 S HE - FERFEE O IR LR - A s i 1

SEUR B B e BRI R A Y R AR R o

S NYALILS 5 4 S A g

FERHS FUf H VD T - H & BRI O TR 2 m b AR > FE UL
Wi N EA TR E N TS - SR - #R0F - THREEE PR AE
RAHEET RIS - A ST ST EAEFE

5-3 IR EMK

®  EITHE IRy PRER BT MK (B S
® E YRR A L Y S R e R oA E RN B — {2 E
% HAES LAERM: -

66



B 00 SRR U B PR O R BVE ST L =7N-

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A
® DU O IR B B EUE TR - BT R B AR H R TR

sV ECGE AR T A -

FEBARIYER T 5T > DM E B AT AIHY— SR o - B IRIE R
M= BRE ENRFTIR I > AWHFE AT Bl e (e E R B 4
1730 R g e ey S oty IR 22 R TR

5-4 TR R B IEITH

AT FEAYEE LR > T2 Ry TR NIOR S B B IR A BT AR o —Fi i
7 W HAr S LRI ERAE - O R ET T SRR LR 2%
HAE ~ BV SFEEERE T ASEE O IRy DhRERE T £ -

B WA DR B A O T IR Y T SR B - DRI AR B — R HRF ] LA
KA TR > A RESE B IR U AT SRR - REEHHH B3 2 (E(E -
At Fe LUR AR A LSS AU — Ee > AE T B AR % 2 5
TE EAL A S Al — SR SR R B -

PRI AT~ VI LU R ] ERIPR > AR 2 EA T SR S AT B L g1
EEE  SEITHEIEASE > MIFFEES T E A —EREEE -
FEH - ZEE L IR E R EET 2 M ek - fIA1EMC ~ EMI ~ &ints
BHEEY NS, . RAAELERTE A NBIRE — 0B > Bk A AN
NUHEEEE L -

5-5 st EH

isl: b

AT FEAYEE O UM T B BRI BRI > SRR R T LU S R
st PGS - e T Y S BB E B e EE

67



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

ARV BT S AT AV EE T & TS R SR DU B AR AT T - B DART T e s
ZPEEE > Tiaes TR E L0 NE 5-3 A -

1.4 PR
Ui A 4
§§: a&éfﬁﬁﬂ
E v
FORNIEE B e

3D %/
=5 RENDERING
i v

s AR / R K
v

PE itat B

[E5-3 Fa A E

5-5-1 ket R EE

FRIZEERIENERGY STAR Market & Industry Scoping Report #5§H » 20103
YA 2T b 775% » R EREE - JTEITSEIN FEE/FREE - )R
BEEAE SR FEM - RIS RIS R - £ i ERILISE ks A
1T Ryt 2 AR R R s e 8 — ANBIRE T A B4 - FBHY -
SRS - 1T ELAERRE R0 5 0 3 H el e B R AR SR CE s -
2014) ; TilkEERET > R EAIAE35~405% L _F 2 [ SEE 4R I > 828 Filts
PHEMRE T E - A5-4FTT -

R wrae [ stz
BEZEZEEN
HEETTE

| S 35~405% L F |} Egﬂﬂ AVl
EEE G o

[ s - P sl [

[ e )

[E5-4 RhE st A

68



BT IR ER RS AU PR DR BRE ST L =7N-

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A
5-5-2 an'I“a@%g
FEIEPE B S TE R Y U SR B AR 4 B 7R AR R Ry A A [ 5 1%

MRS > 40 NEIS-5FTR ¢ (REGJeRTSGH R MRRIGE T B E %
AT E5-6F7 -

[E5-5 EEtERHLEE

[E5-6 FrfiE 4g

69



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

R EL B B ST AT E R SR A A B — LR - I H B R ke TR
HOFY S E AT > 40 NE 5-7 B -

L RAMAZA
2. 3540 BIA EZIREE
r 3. SRR
4 1 RS EREER
Nl s i
\

[E5-7 EfE o3

FESEHE S 1% > DL A~ B BYEEZRE > BB AT S et R HEHY
FITLARE DAL R R - AT T RSV B2 - B e WA S aa TR R Bk
TS > WAE T @ HYRCHE - SCHTl S I Ry X Bigs RV S, > 40 B 5-8 Fioms -

A e A TH H
FHM A=

35~40 sk A _E 2 JiREE

FFUnetsEE

AR~ BHY ~ S HEEE

i}

E(aE

Pl
o

HFHLEL

AL H
E AN

35~40 sk PA_E 2 JREE

ESEWIL /27

70



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

B~ BHY ~ SRS ®

el =1=1

PeERGEE ®

LA B

»
o

[E]5-8 ] e fiiE

LB IR IR - A BERITT S 1SRiRE - &ETR 5 & 1 B EEHIS
RO 3 B 0 ATLARRHYEREE - 2L A EEREEEET TAE T AR FERE 3D 2

Fp

f o

5-5-3 EfsalE

A Sl Ry eSS B Ss RV SR > T DU TR TR - IR AL ERE - 556
brSk(4) > AP EREREIE] - SRR ER(S) ¢ EEAIRIERE - SFRIMTER() - ERZETE
ESNEE - SRR ER(7) -

71



B 00 SRR U B PR O R BVE ST L =7N-

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle N
ST

HSSTRR-5m S

1 MIEE (2010) - K& FEH# GE T ERE Z BB s A0 (Rt

) - P ERHCRE R REAT -

2. ZIKGE (2015) - AL ZSE FE AR (Lm0 - FER
SENEHSE A -

3. MEREL (1993) - HF A EMEITE R T AB F B 22 (LR
) - B ERE R R A

4. BRIZIE (2007) - WAL N EE TR © LA R T A L D
LU 85 J&C Ui EFE ) A (im0 - BRI E S E
Bl ZGE 3T -

5. MITE (2012) - BB mmi Tl 2/ - i it~ B R IEVRAFIE 57
pr (RS0 - B S MEE RS R a4 iE L2 27 -

SRS T

6. MIEEE - THEEE - MROGHE - FR0E - A R (2010) - AEIEMfEE
BUSIEZ PiE bt RSN & & - ZE8RE LA R w41 55 ]
P268 - 275

7. ZFHZE (2005) - FRREEAttlE: SURREANINE - AAFCKL 151 H 1-3

8. frxld (1999) - SFFENTBHEMYERE AT Z EREmbITE - &%
EFRECET] %64 > 5 21 H 167-170 -

9. [FA{ER(2009) - —EME YRR S PSR LR AR E - SEE
LFeaka S 9530 % 0 5 2 [ > H 40-42

10. [PEpERR - SREH - SR (1999) - M TATHE L TEE S WITE - PRSI

72


http://ir.lib.nchu.edu.tw/bitstream/11455/80812/1/book15_25.pdf

B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

548 %5 > 552 HY > H 159-160 -

11, Mfpes - AR (2013) - WWEHLIE 2 RUMEDRF- ~ R RER B CIETERE (5
PRl - B E AN E T 52T 4% 552 [ H 45-46

12, ZRMERE ~ BUBCF (2009) - ninkiE SR > BEBGTTHY - VL (E (E BLE E R
G158 - A E 5> VOL5 > NO 1> H 1-11 -

13. LR4RHE (1985) - REFEEAT Ry ISUAV(S LS Hinh - JEF - K& - B
ELNrE Y » H 29-53

14, BPEIA -~ BEES - TEE - #EE (2013) - mimERTEAE S AT - DUE HUAT
B Rl - ZFERFE » VOL 13,2013 55 57-64 » 1 -

15, SRokHE - ZERUE - SU5LE (2009) - SEEhOuYE-I0 LE S BREE - EEA G
Pk > 2009 - 12 H » 80 #ff » H 11 -

16. E{EIH(2014) - BIS/NREE fnak a0 RS CHEBAERGY - L ETR N
47> 2015 NO.05 () -

SRR - E RS

17. HICIFE (2004) - mrgEA+ (WIRR) - &30 FEARSHE -

18. @R (2012) - ypffgansE (L) (WIRR) - &db  #EFSUk -

19. @RS (2012) - gpifgansE (F) (WIhR) - 46 #EFSuk -

20. 5R AR (1981) - AR LA (WIRR) - &Ik FREEE

21. JEEKFS (1993) - #7752 (WIRD) - &db ¢ TR HIRR -

22. EFEE (2002) - £EYLEEEFEER A (FIRR) - HE : PRI
FREL ©

23. HIIEE (2011) - g EgEAFT (WIRR) - b @ fEEEH Sk -

24. KHEIEA(2013) - ufpfA#A £ (BEE 4R i) - db a0k (R
# R 2010)

25. Ghwiks (3%) (2013) - ZEAGFER BorFA4rurE (VIRR) - #idbr © il

73



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

26.

217.

28.

29.

30.

31.

3

N

Ak -

MR NISUIIRRTEISR FCy (2013) - arfFctsag /. (FIRR) - b+ BRARHERR -
BIHFE (2014) - RunklEans - Han &7 (9IRR) - 8rdbr - ¥ ih -
SHFE (2007) - SPSS ARfFAJE/ - R E a7 (VIR - 610 - R
R

PatttZ2 (2011) - PASWISPSS ZZa7 7775 E251/ (FIRR) - &1t « B2 &EH
it Se (2008) - SPSS 7/ 7797 &% (5_iR) - &b HEEEER -
BRESIEL (2012) - E /LA 02 =) MR fR P B i 78 5% PE 7ty (FIRR) - 2L
EEREERT -

&/ (2003) - Rnkl Ean R R EE (RERGHS) - & - FEF8a8d

EHRAF -

TSR

1.

Stone, H. & Sidel, J.L. (1993). Sensory evaluation practices. California:
Academic Press

Meilgaard, M.C., Civille, G.V., and Carr, B.T.,(1991). Sensory evaluation
techniques (2nd ed.) , Boca Raton, FL : CRC Press.

Gezahegn Berechai2*, Raf Aertss, Katrien Vandepittei,Sabine Van Glabekea,
Bart Muyss, IsabeL Roldan-Ruizsand Olivier Honnay: (2014), Effects of forest
management on mating patterns, pollen flow and intergenerational transfer of
genetic diversity in wild Arabica coffee (Coffea arabicaL.) from Afromontane
rainforests, Biological Journal of the Linnean Society, 2014,112, 76-88.
Specialty Coffee Association of America (1996). The Coffee Brewing handbook(1 St.
ed.). California : SCAA store.

Gezahegn Berechai2*, Raf Aertsis, Bart Muys3,0livier Honnay: (2014),
Fragmentation and management of Ethiopian moist evergreen forest
drivecompositional shifts of insect communities visiting wild Arabica coffee
flowers, Environ Manage. 2015 Feb;55(2):373-82.

Narain, C., Paterson, A., & Reid, E.(2003). Free choice and conventional
profiling of commercial black filter coffees to explore consumer perceptions of
character, Food Quality and Preference, 15, 31-41.

Feria-Morales, A.M. (1989) . Effect of holding-time on sensory quality of brewed
coffee. Food Quality and Preference, 1, 87-89.

74



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

8. Feria-Morales, A.M. (2002). Examining the case of green coffee to illustrate the
limitations of grading systems experts in sensory evaluation for quality control.
Food Quality and Preference, 13, 355-367.

9. Energy Star U.S. (2011). ENERGY STAR Market & Industry Scoping Report
Coffee Makers, November 2011. Retrieved from
https://www.energystar.gov/sites/default/files/asset/document/ENERGY_STAR_
Scoping_Report_Coffee_Makers.pdf

10. Heidema, J. & de Jong, S. (1998 ) . Consumer preferences of coffees in relation
to sensory parameters as studied by analysis of covariance. Food Quality and
Preference, 9, 115-118.

HEps A

Specialty Coffee Association of America (SCAA) (4 HHA ) - EERHE LYE e -
http://scaa.org/ - ZzH HHA : 2014.12.20 -

Specialty Coffee Association of Europe (SCAE) (4 HHR ) - BOMNE e e -
http://scae.com/ - #zE HHA : 2014.12.20 -

Taiwan Coffee Association (T.C.A) (& H &) - & &uiukzer -
http://www.taiwancoffee.org/index.asp - &z H Hf : 2015.01.15 -

748 | ISURIVY(2015) - BRJ54% F4Epseia-on Wk o i ) 758 © B E T10g
*E o RS VE R -
http://www.isurvey.com.tw/7_eol/1_themel.aspx?Page=4&cid=1 - &z5 HHf :
2015.10.17 -

FATFF4R ErTER4Y Pollster(2015) - 548 Erisidd- 5 CaymivkE CE AT YR
BN | SE R PL
http://www.pollster.com.tw/Aboutlook/lookview_item.aspx?ms_sn=2805 - & ] [H HA :
2015.10.18 -

YR AFREEAE (2006) « BT OrfoE—Frgroiik (1)) 2013/6/21 -
http://www.haodoo.net/?M=kuan&P=3 - &z [HHf : 2014.11.21 -
ALBSERE R EH FA) o B -
http://cht.a-hospital.com/w/%E7%A6%BB%E5%BF%83%E6%9C%BA#.UzGenleK
DPQ - &z HHA : 2015.02.21 -

75



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

btk (1) R AERS R4S

BEaFARosh OB BEHE

s

HRERERB IR EAMARFEIRL - RS BRHEAR Tk ORE, ZH5iE
B A HEE NIRRT LR 2 BRAT R E R 2 - i AT T LR (BN DobE - 454 -
SYIEVRAERELLIRE | BT IREHESELEF TR - SHE DR E R ERRE iR
FTEmizR - RIS RS E R R AR

FHEGEEREMAEER  BRBOVEBREEENER SRS ERHANARERN
HEh » EHIEE EHEHIES -

*RE

DEHEALTR *
B
C %
R

| ]Y

B AR

AHE BiATE

SR > ERORE R g2
€ =m

© FER

76



B O R R RE B B e B BVE BT RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

S - A — S IR AR S T IR CR R Tl 2 S )2 *
Ca

23 4F

9

4-5 %

C s

© THE

A R E R R R —RKE? *
Plin: RS HEE AA SFFE T

| 4] ] _'Iﬂ
WA > o BRI *

© %

=]

EEESEF IR TR BIRE S O RSN - PIA-RREE -« RO - BEERE - EEE - 1Y
i~ &R~ ARERE.. ARGEAMERERSR TLUEIIAE? G232 E RS A
BRESELTRAVB AR S - BERE SRIRUIUHE O P RERURRIASEL - RIRIR5EIER - (YEEE
CIRERY SR E A RERRL - K- HUEIE R - B - BRRERVRERRR )

pln:EH EE .

77



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

itk (2)Wnmk I BV E A etk

sl O RR B AE Sh 3Rk

Bf3r it 2 B ohoodk B S APD 0 4B 4F
BRI BGHE BB TAMATR A RERERH - WTREZHHTRpFAE -BarCa -
TR L2 EE S B8R IR E R — ek RGO R > REXFBHEE -

EXEH
845

a8 %
Fap: (18 T []18~20 []21~25 []26~30 []31~35 []36~40 [_J41-45 []d45 sk

K
AL M/

© A@Fsopet  HAHTHOREE > ST HEEZ T (0-6 HFRAAEFALE)

0 1 2 3 4 5 6

FEUBIE o veos sannnesnenanioanasinsnsyosrbonensas s asnss s nasssiisonsi O 0O O 0O O O O»
BETE Bvosvwvmes sossmsasionssoisnivissnssvssins ssvsssvavossvsnvines O O O O O O o
BUJE rvveeerenrnnnerea et ree st e e s e OO0 0O O O O O O
BB T v v a a  E O O 0O 0O O 0O O>»
BT s ooswvvasaoes dousuani s v inn s s SRR s R s I:l D D I:' D D |:|
e O O O O O O O
L LRI D D D l:' D D I:]
E]'H'EL ............................................................... D D D D D D D
SEHATE neremnasnansnnnsnemoasmnpnrsossansnnesne prastnnsanassssannnss D [:I D l:l D D l:l
2 BB v sumevsassnmsen o s e s D D I:] D D D l:‘

OO0 o0oo0od

B RIE P o ererereer e e D

PO R R A B ST AR e B RGRE -

BE A G U FIRFB AR -

TG Rk I E G O SR E R E AR -
Rk Hopdkeg BR C B BRRAEBER )

78



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

© Bagsaomdt » A4 HTHOBIEAR - BFH T A2 ZH3P(0-6 HFRRETALE)

0 1 2 3 4 5 6

BETH JE e D D D D D D D
BEJR JEcoorornennnnronnunnusiorucnsasesiensessesnensesnsssanncnsssees D D I:l D D |:| I:]
B o eromsomennnsmssnrossnemmsnsnsasssmessssstasnsmnsssmsmaronsassen D |:| D D D D D
B B oo s A T S S S D D D D D |:| D
BB eorconerinntnnieranintaisannerasnsssnstanssesasasisssanses D D D D D D D
JELk I, ereererrerrsiensenie i sttt s s s eenees |:| D D |:| D |:| D
FERReeeoerreeressunsisasoisrissarianeessibiesrisninisssessaisessanee D D D D D |:| D
EJ [ covneerereensearernenncnssrnorcesnosserssnnenssronsansscesses D D D D D D D
BB s oo vumunonssenonsasssasinnisortosnvenseissnsesenssnssusasaet D D |:| D D L__| D
BT AR ceeennen et et e rs e e e e anaes D I:‘ D D D D D

OO 0O 0o d

BRI M oo D

© Cafmopadt - B4 HTHOREE » BT HEE2BR0-6 HERARFANLE)

0 1 2 3 4 5 6

BESR B consemnrnressnsnsssassnnnessnsossnnsonese s o Bt EARR L SARNSE I:I I:] |:| I:I D I:I I:]
BEJR JE-oorerremverssenmmmimniiutiiinstenn i serneasens D I:] D I:] E] I:l D
BHJE covverrennasnienininiiitiiiie ittt e nees D D D D D |:| D
B JIE coveesrornenserosanussioronnsanseseossessesnsssenssnsstsenoasees D D I:I D I:] |:| E]
BB PR eeeererre D D D |:| D |:| D
JEL kB Beeerernenrenreretnnnietiiiietiitienistietiiasisesaanaes D D D D D |:| I:]
L LT P P D D D D [:l D D
T B oo e S S S S S S R S D |:| D D D D D
B HE B oo roemnasssnanarassorcassassestessersnsensassanssnsennasaes D D D D D D I:]
B AR M creenen e e e e D |:] D D E] |:| E]

OO O0O04dn

B GEMEoreereerrererrii s e |:|

(ATRERAR * o — REHE BB S8 HE~-D)

79



RERE
TSEtR

e 0T R U B R R 2 BVE TS

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

itk Q) REEU R LR E F B R

g4 1283 0T %ILS €T 153 69 66¢ 8N
SO'T £6'6T 01T %ILS €T 133 69 66¢ L
€01 9€°6T 081 %ILS €T 153 69 66€ 93
860 €6'LT [ %ILS €T 153 69 66€ £
960 9¢°LT (1744 %ILS €T 199 69 66¢ 12,
60 80°LT 06 %ILS €T 153 69 66€ £
$60 80°LT 09 %ILS €T 199 69 66¢ o
L80 08+T 0¢ %ILS €T 153 69 66€ ™
_ (@850 | TCEEEXa) (0°9) ¢ RS % TE (W=ZENHGHN|cTs BEERS 0 0a NESS R s HHlZ PIs IESs 2 eendans | WA
10T 79°9T 0tT %6TH 1T 153 69 69¢€ 8r
60 8L+T 01T %6TH 1T 59 69 69¢€ L
60 TLET 081 %671 1T 199 69 69¢ 9f
880 61°€T 0ST %671 1T 199 69 69¢ S
80 19°1T 0Tl %671 1T 193 69 69¢ f
6L0 80T 06 %67V 1T 153 69 69¢ €f
L0 1L81 09 %6 1T 153 69 69¢€ u
90 L8°91 0€ %6 1T 153 69 69¢€ 1
__ @050 | CEERXIE) (0°°) ¢ WS % TE W=EEHhGHN|0Us BERE 00a HBES R GHNZ P I8 s s eeegans| Bl
660 L6€ET ot %98T 61 159 69 6€¢€ 81
$60 00 €T 01T %987 61 153 69 6¢€ LI
€60 (444 081 %987 61 199 69 6€¢ 91
160 +0'TT 0s1 %987 61 153 69 6€€ <1
60 6L°1T 0Tl %98T 61 59 69 6€€ 1
L8°0 LO0'1T 06 %987 61 53 69 6€€ €1
98°0 80T 09 %98T61 153 69 (133 u
890 LY91 0€ %987 61 33 69 6€¢€ 11
_ @850 | TR (0o ¢ &S % TE W=EEHGHN[oTs BEEE 008 NBESS R WHANE PO iEss eosans| Bl
LE1 8'sT 0tT %EPT LT 153 69 60¢ SH
960 61'1T 01T %EPTLT 193 69 60¢ LH
$60 L60T 081 %EPTLT 133 69 60€ 9H
60 SL0T 0ST %EVTLT 33 69 60€ SH
160 600T 0Tl %EPTLT 133 69 60€ tH
98°0 8681 06 %EVTLT 33 69 60€ £H
80 99°L1 09 %EFTLT 193 69 60¢ TH
L90 6L 11 0t %EPTLT 193 69 60¢€ TH
@8)saL (028) G B [ T& WESENHGAM[C T BEEE |00 KHBESH L BSEWANE POk IEss s eesuans| BH
(44 1€4T 0T %000°ST 133 69 6LT 8D
101 €107 01T %000 ST c< 69 6LT ',
01 €€°0T 081 %000 ST 133 69 6LT 99
L60 €E°61 0§t %000 ST 199 69 6LT 12l
960 €161 0TIl %000 ST 153 69 6LT D
$60 €681 06 %000 ST 193 69 6LT (%3
60 €€81 09 %000°ST 53 69 6LT (9]
80 ¥6°S1 0€ 2000°ST 153 69 6LT 142
_ @950 | ECEREXINE| (0°5) ¢ B % TE W=SEVHEAN[0Ts BEEEE 008 HESS 25 HHUNE P08 KBS 2o AnE 9
9Tl Iv'TT 0tT %LS8'TI 193 69 6+T 84
€1 88°IT 01T %LS8'TI $S 69 6+T La
91’1l £9°0T 081 %LS8'TI 133 69 6+T 94
ST'T SY0T 0ST %LS8'TI 193 69 6+T £d
€'l 01°0T 0Tl %LS8'TT 133 69 6+T L£
(48 7661 06 %LS8TT 133 69 64T €4
01 0$'8T 09 %LS8'TI 133 69 6+T (£}
60 1091 0€ %LS8'TI 99 69 6+T 14
(=8)saL 029) G B [* T8 W=GEXHGHAM| 0TS BEEE | 008 HBESS L RSEWANE POk IEss eosuang| B
L91 4% 0+T %P1L 0T 53 69 61T 84
Lyl 00 €T 01T %¥1L 0T 133 69 61T L3
TET 6t0T 081 %¥IL 0T 133 69 61T 94
8€'T 61T 0sT %¥FIL 0T 99 69 61T 3
1€1 60T (1741 %¥FIL 0T 193 69 61T LS
STT S$S61 06 %¥PIL 0T 13 69 61T €4
't ITLT 09 %¥FIL 01 13 69 61T (4
901 8591 0¢ %¥1L 0T 193 69 61T 13
[ @800 |[HECEENE| 0°9) ¢ By % 0a W=SEIHEan|s s BExs 0 0s N EEs oS sl Eozesngans| B |
60T TT8T 0T %ILS'S 53 69 681 8a
1A 61 €T 01T %ILS'S 33 69 681 La
€L1 9¢°€T 081 %ILE'S 133 69 681 9a
91 8TTT 0¢T %ILE'S 153 69 681 £a
Y91 Y1TT (1741 %ILS'S 159 69 681 +a
191 yL'1T 06 %ILSS 133 69 681 £€a
SET €T81 09 %ILES 193 69 681 a
660 LEET 0€ %ILS'S 153 69 681 1a
__(@8)sq) | IECEERNNE] (°5) ¢ ms % TE WESEXH@An0Ts BEEEs |0 0s IESs 2o sWaNz P 0s NESs eenauny| Bd
£6'1 61T 0T %6TF'9 133 69 651 8D
681 V1T 01T %679 199 69 651 Lo
981 (4 0 14 081 %679 199 69 651 90
€81 8L°0T 0ST %679 193 69 651 130
{754 (441 0TIl %679 153 69 651 1)
L91 L681 06 %6Tt9 s< 69 651 €0
91 vL81 09 %6Tt'9 53 69 651 (40}
1971 681 0€ %6TF9 133 69 651 10
[EFARN (029) G E51 % Tl W=EEVHGHN[CTs BEEES 0 0s LESZ o5 WANE 00 HESsZ 2S5 alE 2
6€T 07T 0+T %98T ¥ 193 69 6T1 8q
1€T 6T'1T 01T %98T ¥ 153 69 6C1 Lg
8TT 10°1T 081 %98T ¥ 13 69 6C1 94
60T 9T'61 0sT %98T + 99 69 6T1 354
60T 9T'61 0Tl %98T + c< 69 6T1 4
861 T8I 06 %98T + 133 69 6T1 £€q
61 [$A 09 %98T + 33 69 671 [4:4
91 6€°¢ST 0¢ %98T ¥ 159 69 6T1 19
__(@2950) [ ECEEENINE| 0°5) G B [» TE W=SEVH@An|0 I BEEEE |00 NESS L ReE@HNE PO WEssceeswans| Bd
6T 90T 0tT %EFT'T 199 69 66 8V
6T 6L0T 01T %EFTT 193 69 66 LV
88T LEOT 081 %EPTT 53 69 66 9V
8T 661 0sT %EP1T 33 69 66 SV
87T 0861 0Tl %EP1T 133 69 66 144
€LT 1€61 06 %Er1'T 153 69 66 124
$9T vL81 09 %EFT'T 199 69 66 (A4
£0T 9¢eVv1 0¢ %EVT'T 199 69 66 v
T (@9050. [ ECEEENA| o) G BY [» TE W=ESENGGAN|C T BEES |0 T8 LBEES L RS WHNE POk HEss eesuunyg| BY

81



B 00 SRR U B PR O R BVE ST
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

L =7N-
TSETR

Pt Sk (4) . O T U Z =

THR 4wk EHER gE
1 ACEEX % 1
2 ETWERA 1
3 U5840% 57 F 1
4 U5840%4-1-14 Il |/ 1
5 U58408 748 1
6 US840%5 §ifl |7 fIl4E 4% F 2
7 U-58407%E F# 4 A 1

el (78 5%) 1

BemI(11) 1
10 1314:1"AC%[I“3F&$E‘%1¢ !
n ]¥1¢2AAthu HEM A S 14 1
12 [FHFSACHBmEST i
13 i 1
14 FEKREE 1
15 hrid Yoy 2
16 ACEEX %2 1
17 AB 1
18 L 1
19 bt 1
20 M64R g 1
21 ORING 2-4 1
22 B 1
23 o 1
24 1EAkFE 1
25 it | 1
26 2SCRA191 2
27 SNiEIE4E 1
28 B ANACHIYEEAH & 4 |

1
29 AR 7K 1
30 FEHA 1
31 FHaHNE 1

82

L
£6%:

Gazal

HHA : 2015702705

O S TNk

#Bom

{E{ 1 OF 1



B O SR BRI AR S B R DU BV E TSR RgAE
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TS A

B 8% (5) B/ O Ty mim i P S A S

90.22

|

254.08

1NN ] ZRESR
184 iy

CBLAMTEBE S

E{ 1 OF 1

83



B 00 SRR U B PR O R BVE ST EP-YN-
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle T¥ESETA

ik (6)fe L ST PR R 1

1. R (R A B IR BRI PR R 2. ¥TF E&E - WANAF VKSR

<
—

= s o
3. fEEKE - FRETRRRES 4. T R DL W B BB A

5. BTAKE » FEETRRCEE 6. STk * BAYEF FYIGE
84



WO R B B DU BUETRSR L =7N-
TR R

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

CRE=AQOL AL 2y 248 SV = e Esh -

e 197.0 mm ——|

a‘

146.5 mm

—— 320.0 mm ——>

PANTONE

877C 433 1297

804 2X  426C

85



B 00 SRR U B PR O R BVE ST
Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle

L =7N-
TSETR

itk (8) Il % AR ELB IECER

HedZ 8 fecrss A SEIE
s | AL W5E L EhEE ER & HEE
V6 A2 A B 55 Y R AT e P SR R e e ER 5-1 ~ 5-5-1 A3
FEIE
A3 bge H YA EAE Bt 12 ASCFEIE
A4 LRI M ERER R R S A Rl (A ERNFE =M
A5 HERIEOR (T EUH H BRI E S AR (A ER 3-3 FriE — @R
A6 P60 B AR EL LRl B B AT 48 ER % H s
A7 P50 FASI AN BEFIIE E - vlEL Pe0 %S | DK H M4
A8 P19 53R - EEHR 2-11 > AEFR 2-8 ESER BN
A9 E S PUINEES E25 APA6 B ELL
SERK
FOE | Bl RS T BT r SR B R A E B ESER BN
Bz B2 CIRVEBR TR Z AL 3 F oy ZIEEAKE DIAESE VIR R P A
RIEK
B3 C R R SE A PR Bt 2-8 fififi 7eai
B4 SRR T 22 A o EEIFSOHTIE 7>
SREAME | c1 HERATA AR B B E 14 or 18 70? ESEHRIE 188
G c2 2R ERRIIYER AR FEE 30~240 2 RN | B 3-3 SR
3 R ERIIYER /K 25 30~ 330ml ZJFHA | B 3-3 e SGRE
ca SE R AER > DUCRITHH B2 APAG R T B
cs 5~ BENEE HEERRZ RIBFFERE 2 - 0T LA
IRE
c6 P60 7 NEELERE EL81 p50 fHH AR
c7 WS H S I Bt 12 AHEIE
afEZ | b1 P24 FEL BERIRAHE ER%E= - WEEX
BhER R B
D2 HREHENERN AR ER 3-1 ~ 3-3 fii
B
D3 P31 HERMIZEIN & A iR BB
D4 FVUEENE R B RREE R gy ERSEIUE RSB
D5 P43 Ehe AT > i - FAEGEREW | 25 3-5-4 fi—#i7e
&t

86




B 00 SRR U B PR O R BVE ST L =7N-

Sensory Study on the Taste of Coffee Extracted with an Apparatus Using the Centrifugal Force Principle TSGR

D6 PA4 TR RETEEIEIE - DU R MIMERAEE | 25 3-5-2 fi—#i7T
At

D7 P46 Ty H H LR =5 ESERIER

D8 P50 HERIH H e e i AZE A ERE B 4-2 7R A

D9 P60 ZEH 1 Ry a8 FH LR S YR R 1 EL81 p50 HH R

D10 | P61 EAEILANAEERE —~5F =FEE 245 R EAE 4-6 FHEEZR
FeAieii i

87



