
FEDERAL UNIVERSITY OF LAVRAS

DEPARTAMENT OF FOOD SCIENCE
Lavras, March 16, 2017
To: Editor of the Coffee Science
Dear Sir, 


Please find enclosed a copy of the article "SENSORY ANALYSIS AND CHEMICAL COMPOSITION OF ‘BOURBON’ COFFEES CULTIVATED IN DIFFERENT ENVIRONMENTS", of which I am co-author, which we are pleased to submit for publication in the Coffee Science.

The worldwide demand for specialty coffees has been increasing in larger proportions than for regular coffees. The sensory quality of specialty coffees is related to their intrinsic characteristics, which are represented by the chemical composition of coffee beans. It is observed that, despite the great potential of cultivar Bourbon for the production of specialty coffees, it is not well understood if there is a genotype capable of producing high-quality coffees, regardless of the environment. On the other hand, it is believed that it is possible to find one or more Bourbon genotypes suitable for the production of specialty coffees in different environments and that its chemical composition can be used as an indicator of that capacity.
Yours truly

Luisa Pereira Figueiredo
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