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CLAIMS

1. A packaged coffee beverage or packaged tea beverage for reducing deterioration in
aroma of the coffee beverage or tea beverage due to heat and/or over time comprising two or
more beverage compositions that differ in the compositional profile of components and are
each packed separately in two or more beverage storage segments, wherein the total
polyphenols concentration in one beverage composition packed in one beverage storage
segment is higher than that in a different beverage composition packed in a different
beverage storage segment, wherein volume of each beverage storage segment is at most 60

mL, and wherein the beverage is a concentrated-type beverage.

2. The beverage according to claim 1, wherein the package is a package having two

beverage storage segments.

3. The beverage according to claim 1 or 2, wherein the beverage is a packaged coffee
beverage in which the concentration of a sulfur-containing aroma component in one beverage
composition packed in one beverage storage segment is lower than that in a different

beverage composition packed in a different beverage storage segment.

4. The beverage according to any of claims 1 to 3, wherein the beverage is a packaged
coffee beverage in which the concentration of a sulfur-containing aroma component in a
composition into which the beverage compositions packed in the two or more beverage
storage segments are mixed together after they are each separately sterilized is higher than

that in a composition that is sterilized after the beverage compositions are mixed together.

5. The beverage according to claim 1 or 2, wherein the beverage is a packaged tea beverage

in which the nonanal concentration in one beverage composition packed in one beverage
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storage segment is lower than that in a different beverage composition packed in a different

beverage storage segment.

6. The beverage according to claim 1, 2 or 5, wherein the beverage is a packaged tea
beverage in which the nonanal concentration in a composition into which the beverage
compositions packed in the two or more beverage storage segments are mixed together after
they are each separately sterilized is higher than that in a composition that is sterilized after

the beverage compositions are mixed together.

7. A method for producing the beverage according to any of claims 1 to 6, the method
comprising a step of packing two or more beverage compositions that differ in compositional

profile separately in two or more beverage storage segments.



