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ABSTRACT: Full immersion brewing is a widely used technique in the coffee industry, with
notable applications including coffee cupping, cold brew, and French press. A diffusion-limited
mass transfer model was updated and extended to capture the dynamic total dissolved solids
(TDS) and extraction in full immersion brews at various brewing parameters including
temperature, brew ratio, grind size, and agitation. Work here focused on measuring and
predicting the TDS and extraction in response to different coffee preparation factors,
investigating the role of coffee ground sedimentation in extraction dynamics, and exploring the
sensory profiles of full immersion coffee over time at different roast levels and brewing
temperatures. This seminar will discuss the driving factors in extraction and sensory properties
of full immersion brewed coffee, along with practical implications for the coffee industry.
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