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Abstract Explain the research progress of coffee roasting machine equipment at home and abroad from the aspects of coffee roasting methods

(College of Mechanical and Electrical Engineering, Fujian Agriculture and Forestry University,

and technologies, the influence of different roasting degrees during the roasting process on coffee flavor quality ,and the aroma components and
detection of coffee roasting,focus on the advantages of semi-direct fire and semi-hot air baking technology in coffee baking production. Through
further analysis of volatile substances in the process of coffee roasting, the trend and application prospect of optimizing coffee roasting equipment

to improve the flavor quality of coffee beans were pointed out.
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Table 1 Baking degree and flavor classification
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