
ALL ABOUT COFFEE

Get deeper insight into all aspects of the coffee industry â€” from regulatory information and trade data to science and
sustainability â€” with our curated list of .

The word "coffee" comes from the Arabic word for "wine. There are many different aromas which are quite
delicious with the most popular being hazelnut and French vanilla. In this method the drying that takes place is
more uniform, and fermentation is less likely. Fairtrade International is arguably the best known certification
system that has tried to bring more equitability to the industry and to small-scale farmers. Roasted beans are
processed from the sorting, roasting method, cooling and packaging of the end product. The more oil, the
stronger the flavor. Every week, our roastmaster and team taste our coffees and evaluate the impact of or need
for changed techniques. The bean decreases in weight as moisture is lost and increases in volume, causing it to
become less dense. Turkish grind is the finest grind, while coffee percolator or French press are the coarsest
grinds. Although less popular, Robusta tastes slightly more bitter and contains more caffeine. Among the most
popular are versions from Jamaica, Mexico and Thailand. If you pour a glass of water and can smell any trace
of chlorine, we recommend using a simple filter system like Brita. Irish Coffee â€” Coffee with sugar, Irish
whiskey and heavy cream. One to two cups a day appear to be beneficial. Freshness: Start with freshly roasted
coffee beans. Today this method is in mass use for coffee in a large part of the world. One cup of black coffee
only has one calorie. A burr grinder uses revolving elements to shear the seed; a blade grinder cuts the seeds
with blades moving at high speed; and a mortar and pestle crushes the seeds. Caffeine content goes up as the
water spends more time in contact with the grounds, so regular coffee often has more of it than espresso or
cappuccino. There are two main types: Arabica and Robusta. Coffee is usually sold in a roasted state, and with
rare exceptions all coffee is roasted before it is consumed. When served cold, it is called iced coffee.
Americano â€” Espresso diluted with hot water. Find scientific answers to these questions and more inside.
You can overdose on coffee. Coffee production is not for the faint of heart. Here are some interesting and fun
facts, trends and industry statistics you should know. The one-month old beans win. The more oxygen the
coffee is in contact with, the quicker it ages. And although espresso has more caffeine per volume than coffee,
it would take three shots to equal the amount in a regular cup of joe. Caffeine Might Cut Pain Image credit:
Abdominal pain photo via Shutterstock Moderate doses of caffeine â€” the equivalent of two cups of
coffeeâ€” can cut post-gym muscle pain, a small study found. A more accurate method of discerning the
degree of roast involves measuring the reflected light from roasted seeds illuminated with a light source in the
near- infrared spectrum. In this method, the pulped and fermented coffee is spread thinly on raised beds, which
allows the air to pass on all sides of the coffee, and then the coffee is mixed by hand. Our advice: start with a
blade grinder to appreciate the difference between pre-ground coffee vs. California also recently got into the
coffee game with dozens of farms now churning out pricey premium bags. The learning never stops when it
comes to roasting. It's a good story, anyway. Coffee Benefits Due to the popularity of coffee, it is inevitable
that there are studies and researches done to uncover its benefits to the body. In , we became one of the first
coffee companies in Canada to use the fair trade certification system. The tastes and aroma of these java
blends are majorly dependent on the country from which they come from. And you can eat coffee cherries as a
food. These types of beans have their distinct and unique features that deliver great tasting and full-bodied
flavor and aroma. There are roasted coffee beans, Arabica, green and espresso java.


