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* The Taste Non—Volatiles data indicates significant relation between bitterness & nucleotides as well as sourness & organic acids, both
contributing to the characteristic strong odor & flavor of low-quality coffee.
* pH & Total Polyphenols were found to be higher in low-quality coffee.
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* The Mouthfeel attributes are significantly related to the higher lipid for low quality & higher protein content for premium quality explaining
the related taste & flavor profiles.
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