COFFEE BEVERAGE AND PROCESS FOR PRODUCI NG SAME Abstr act Provided is
a cof fee beverage whi ch achi eves a good bal ance anong sweet taste, bitter
taste, and unpl easant taste at both liquid tenperatures of 10C or |ess,
which is a liquid tenperature of the beverage while being stored in a
refrigerator, and around ordinary tenperature (for exanple, 20 to 300Q),
which is an assuned |iquid tegEerature of the be&gﬁgﬂg:mhen it is drunk.
The cof fee beve ﬁﬂﬁ S Eaxt ract .
Fructose is contained in a formof, for exanple, gl ucose-fructose syrup.
Mal tose is contained in a formof, for exanple, naltose syrup. The content
of glucose-fructose syrup and the content of maltose syrup in the coffee
beverage are each preferably 1 to P#%W3adtei ght. The weight ratio between
gl ucose-fructose syrup and naltose syrup is preferably 3:1 to 1:3. The
content of the cacao extract in the coffee beverage is preferably 0.01 to
0. 1% by weight. The coffee beverage can further conprise sugar

Provided is a coffee beverage which achieves a good balance
among sweet taste, bitter taste, and unpleasant taste at both liquid
temperatures of 10°C or less, which is a liquid temperature of the
beverage while being stored in a refrigerator, and around ordinary
temperature (for example, 20 to 30°C), which is an assumed liquid
temperature of the beverage when it is drunk.

The coffee beverage comprises fructose, maltose, and a cacao
extract. Fructose is contained in a form of, for example,
glucose-fructose syrup. Maltose is contained in a form of, for
example, maltose syrup. The content of glucose-fructose syrup and
the content of maltose syrup in the coffee beverage are each
preferably 1 to 10% by weight. The weight ratio between
glucose-fructose syrup and maltose syrup is preferably 3:1 to 1:3.
The content of the cacao extract in the coffee beverage is preferably

0.01 to 0.1% by weight. The coffee beverage can further comprise

sugar.
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