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Food Packaging and Shelf Life
I Know Coffee Series: Book 1 Whether you plan to start your own
coffee farm or not, understanding the harvest process is the first step
in developing your coffee knowledge. By the time you finish this
book you will: Discover the coffee bean's life from the moment the
plant starts to grow until it is dried at the mill. Have an excellent
insight into why certain coffee tastes the way it does. Be able to
make more educated guesses about flavor notes when buying
coffee. Know how to grow your own coffee if you really want to!

The Coffee Freshness Handbook
This, the first comprehensive review of coffee flavor chemistry is
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entirely dedicated to flavor components and presents the importance
of analytical techniques for the quality control of harvesting,
roasting, conditioning and distribution of foods. Provides a
reference for coffee specialists and an introduction to flavor
chemistry for non-specialists The author is a research chemist with
Firmenich SA, one of the few great flavor and fragrance companies
in the world Contains the most recent references (up to 2001) for
the identification of green and roasted coffee aroma volatiles

Coffee
Steaming Milk
The Craft and Science of Coffee
Because of its ability to reduce tiredness, sleep deprivation and
improve alertness, caffeine emerged in the twenty-first century as a
miraculous specific, which allows humans to cross their normal
physiological and psychological body limits. Its attractiveness
comes from its natural origins and strong psycho-stimulating
properties, with relatively weak side effects. Caffeine studies carry
the hope to understand the associations between inherited genotype
and drug action and to find highly personalized treatments for
various diseases, more sophisticated drug delivery systems, safer
ways of protecting plants and cheap, renewable fuels. This book
consists of chapters covering caffeine history, methods of its
determination and not only astonishing medicinal but also nonmedicinal applications. It is our hope that every reader will find in
this book something interesting, inspiring, informative and
stimulating.
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Left Coast Roast
The worldwide bestseller - 1/4 million copies sold 'Written by a
World Barista Champion and co-founder of the great Square Mile
roasters in London, this had a lot to live up to and it certainly does.
Highly recommended for anyone into their coffee and interested in
finding out more about how it's grown, processed and roasted.'
(Amazon customer) 'Whether you are an industry professional, a
home enthusiast or anything in between, I truly believe this is a
MUST read.' (Amazon customer) 'Informative, well-written and
well presented. Coffee table and reference book - a winner'
(Amazon customer) 'Very impressive. It's amazing how much
territory is covered without overwhelming the reader. The abundant
photos and images are absolutely coffee-table-worthy, but this book
is so much more. I think it would be enjoyable for an obsessed
coffee geek or someone who just enjoys their java.' (Amazon
customer) For everyone who wants to understand more about coffee
and its wonderful nuances and possibilities, this is the book to have.
Coffee has never been better, or more interesting, than it is today.
Coffee producers have access to more varieties and techniques than
ever before and we, as consumers, can share in that expertise to
make sure the coffee we drink is the best we can find. Where coffee
comes from, how it was harvested, the roasting process and the
water used to make the brew are just a few of the factors that
influence the taste of what we drink. Champion barista and coffee
expert James Hoffmann examines these key factors, looking at
varieties of coffee, the influence of terroir, how it is harvested and
processed, the roasting methods used, through to the way in which
the beans are brewed. Country by country - from Bolivia to Zambia
- he then identifies key characteristics and the methods that
determine the quality of that country's output. Along the way we
learn about everything from the development of the espresso
machine, to why strength guides on supermarket coffee are really
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not good news. This is the first book to chart the coffee production
of over 35 countries, encompassing knowledge never previously
published outside the coffee industry.

Coffee
The Professional Barista's Handbook
The importance of food packaging hardly needs emphasizing since
only a handful of foods are sold in an unpackaged state. With an
increasing focus on sustainability and cost-effectiveness,
responsible companies no longer want to over-package their food
products, yet many remain unsure just where reductions can
effectively be made. Food Packaging and

Coffee in Health and Disease Prevention
For fluid dynamics and problems, there are many related industrial
processes that require the study and application of new models for
complex flow conditions and systems. The goals of this new edited
book is to present a variety of industrial application and models that
address current work and results for some of these problems. The
book contains state-of-the-art surveys for select models and
applications that offer the most illustrative use of new model
analysis and application. The chapters are organized into three
broad categories: flows of nonlinear materials, flow accompanied
by thermal processes, and nonlinear flows in porous media. Topics
and Features: * Polymer problems in extrusion * Modeling of glass
problems * Pipelining of gases and slurries * Polymerization
process * Thermally induced flows in polymers * Composite
materials in manufacturing * Flows through active porous media
The book is an essential resource and reference for the analysis and
Page 4/22

Download Ebook Espresso Coffee The Science Of
Quality
modeling of problems in fluid dynamics and filtration. All
researchers, practitioners, and professionals in fluid dynamics,
chemical process engineering, materials engineering, and applied
math will find the book a useful presentation of current methods
and applications.

Making Crema
The simple art and tradition of brewing the perfect cup--at home.
Whether it's a morning drip or an evening espresso martini, amazing
coffee is an artform. The Coffee Recipe Book is your guide to
understanding how everything comes together for an artisanal
coffee drink. With 50 different recipes ranging from classic
cappuccino to specialty lattes, there's a delicious option for
everyone. Easily match the expertise of your favorite cafe, with the
perfect mix of the techniques and tools needed to give your daily
grind a good home. The Coffee Recipe Book includes: Day to
night--Coffee isn't just for morning anymore with drinks like
Coconut Coffee Smoothie and Coffee Old-Fashioned. Use your
bean--A complete guide to coffee beans will help you select the
right roast for every brew. In the details--Understand how
components like water, bean style, and serving method all mix into
the perfect pour. Brew up the perfect coffee drink just like a
barista--in the comfort of your own home.

The Devil's Cup
An A-Z compendium of everything you need to know about coffee,
from a champion barista. Coffee is more popular than ever before and more complex. The Coffee Dictionary is the coffee drinker's
guide to the dizzying array of terms and techniques, equipment and
varieties that go into creating the perfect cup. With hundreds of
entries on everything from sourcing, growing and harvesting, to
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roasting, grinding and brewing, three-time UK champion barista
and coffee expert Maxwell Colonna-Dashwood explains the key
factors that impact the taste of your drink. Illustrated throughout
and covering anything from country of origin, variety of bean and
growing and harvesting techniques to roasting methods, brewing
equipment, tasting notes - as well as the many different coffeebased drinks - The Coffee Dictionary is the final word on coffee.

Where the Wild Coffee Grows
This fully-illustrated, highly-informative, and fun primer presents a
whole new way to know and enjoy any type of coffee. In the same
format as the highly-praised Wine Isn't Rocket Science. Rocket
science is complicated, coffee doesn't have to be! With information
presented in an easy, illustrated style, and chock-full of the foolproof and reliable knowledge of a seasoned barista, COFFEE ISN'T
ROCKET SCIENCE is the guide you always wished existed. From
how coffee beans are grown, harvested and turned into coffee, the
history and flavor profiles of beans from every country, making
pour-overs, cold brew, and latte art, and the cultural practices of
drinking coffee around the world, this book explains it all in the
simplest way possible. All information is illustrated in charming
and informative four-color drawings that explain concepts at a
glance.

The World Atlas of Coffee
ESPRESSO! Starting and Running Your Own
Specialty Coffee Business
I Know Coffee Series: Book 6 A well-brewed shot is only the first
step to creating the sweet taste and creamy texture latte and
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cappuccino lovers crave. The steaming of the milk is equally
important to making the perfect latte or cappuccino! This book will
walk you through the correct practices of steaming all varieties of
milk, including non-dairy options, whether you're using a
commercial espresso machine or a hand-held frother. You'll also
learn the differences between the various drinks and the basics of
latte art, for when you're ready to take your milk steaming to the
next level. Unlike what most people believe, you don't need
expensive equipment to steam milk and you can get pro results in
your home kitchen. The only thing that is stopping you is having the
know-how. If are serious about coffee, get this book, and read it!

Harvesting Coffee
Named a top food & drink book of 2017 by Food Network, Wired,
Sprudge, and Booklist. This comprehensive but accessible
handbook is for the average coffee lover who wants to make better
coffee at home. Unlike other coffee books, this one focuses
exclusively on coffee—not espresso—and explores multiple pourover, immersion, and cold-brew techniques on 10 different devices.
Thanks to a small but growing number of dedicated farmers,
importers, roasters, and baristas, coffee quality is at an all-time
high. But for nonprofessionals, achieving café quality at home can
seem out of reach. With dozens of equipment options, conflicting
information on how to use that equipment, and an industry language
that, at times, doesn’t seem made for the rest of us, it can be
difficult to know where to begin. Craft Coffee: A Manual, written
by a coffee enthusiast for coffee enthusiasts, is a comprehensive
guide to improving your brew at home. The book provides all the
information readers need to discover what they like in a cup of
specialty coffee—and how to replicate the perfect cup day after day.
From the science of extraction and brewing techniques to choosing
equipment and deciphering coffee bags, Craft Coffee focuses on the
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issues—cost, time, taste, and accessibility—that home coffee brewers
negotiate and shows that no matter where you are in your coffee
journey, you can make a great cup at home.

Coffee
Coffee, one of the most commercially important crops grown, is
distributed and traded globally in a multi-million dollar world
industry. This exciting new book brings together in one volume the
most important recent developments affecting the crop.
Contributions from around 20 internationally-respected coffee
scientists and technologists from around the world provide a vast
wealth of new information in the subject areas in which they are
expert. The book commences with three cutting-edge chapters
covering non-volatile and volatile compounds that determine the
flavour of coffee. Chapters covering technology follow, including
comprehensive information on developments in roasting techniques,
decaffeination, the science and technology of instant coffee and
home / catering beverage preparation. The physiological effects of
coffee drinking are considered in a fascinating chapter on coffee
and health. Agronomic aspects of coffee breeding and growing are
covered specifically in chapters concentrating on these aspects,
particularly focussing on newly-emerging molecular and cellular
techniques. Finally, recent activities of some international
organisations are reviewed in a lengthy appendix. The editors of
Coffee: Recent Developments have drawn together a
comprehensive and extremely important book that should be on the
shelves of all those involved in coffee. The book is a vital tool for
food scientists, food technologists and agricultural scientists and the
commercially important information included in the book makes it a
'must have reference' to all food companies involved with coffee.
All libraries in universities, and research stations where any aspect
of the coffee crop is studied or taught should have copies of the
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book available. R. J. Clarke, also co-editor of the widely-acclaimed
six-volume work Coffee published between 1985 and 1988, is a
consultant based in Chichester U. K. O. G. Vitzthum, formerly
Director of Coffee Chemistry Research worldwide at Kraft, Jacobs,
Suchard in Bremen, Germany is Honorary Professor at the
Technical University of Braunsweig, Germany and Scientific
Secretary of the Association Scientifique Internationale du Cafe
(ASIC), in Paris France.

Everything But Espresso
Grounded
Coffee Biotechnology and Quality is a comprehensive volume
containing 45 specialised chapters by internationally recognised
experts. The book aims to provide a guide for those wishing to learn
about recent advances in coffee cultivation and post-harvest
technology. It provides a quantitative and rational approach to the
major areas of coffee research, including breeding and cloning,
tissue culture and genetics, pest control, post-harvest technology
and bioconversion of coffee industry residues into commercially
valuable products. The chapters review recent experimental work,
allowing a conceptual framework for future research to be identified
and developed. The book will be of interest to researchers and
students involved in any area of coffee research. Consequently,
plant breeders, microbiologists, biotechnologists and biochemical
engineers will find the book to be a unique and invaluable guide.

Fresh Cup
Grounded offers tools, methods, recipes and theory for brewing
delicious coffee at home. It is designed to increase awareness of
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palate driven changes to improve coffee for every home brewer.

Perfect Espresso
The essential compact compendium for the coffee enthusiast. This
is the ultimate guide to the history, science, and cultural influence
of coffee according to coffee aficionado and master storyteller
Tristan Stephenson. You’ll explore the origins of coffee before
discovering the varieties of coffee and the alchemy responsible for
transforming a humble bean into the world’s most popular drink.
You’ll learn how to roast coffee at home in the Roasting section
before delving into the Science and Flavor of Coffee and finding
out how sweetness, bitterness, acidity, and aroma all come together.
Discover how espresso and milk are a match made in heaven,
yielding such treasures as the Flat white, Latte, Cappuccino, and
Macchiato. Other Brewing Methods features step-by-step guides to
classic brewing techniques, from a Moka pot and a French press to
Aeropress and Siphon brewing. Finally, why not treat yourself to
one of Tristan’s expertly concocted recipes. From an Espresso
Martini to a Pumpkin Spice Latte and Coffee Liqueur to Butter
Coffee, this is the definitive guide to the extraordinary world of
coffee.

Coffee Obsession
Coffee Obsession shows how to make latte, cappuccino, and all the
iconic coffee styles perfectly with authentic recipes and step-by-step
barista techniques. Take a journey from bean to cup in each of the
coffee-producing nations, including Papua New Guinea, Ethiopia,
and Tanzania. With more coffee recipes than other titles, and
investigating the subject in far greater depth, this book is for coffee
obsessives in search of the most perfect cup of coffee in the world.
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The Barista Book
From Alfred Peet's original shop on the corner of Walnut and Vine
in Berkeley, to the small roasters opening each year, West Coast
roasters have largely defined and refined how Americans drink and
think about their morning cup of joe. They have turned a morning
ritual into an obsession. Left Coast Roast is a caffeine-fueled guide
to 55 key companies in Washington, Oregon, and Northern
California Ñ from small artisan roasters like Heart, Coava, and
Kuma and history-making icons like Peet's and Starbucks, to rapidly
expanding shops like Portland's Stumptown and San Francisco's
Blue Bottle. Profiles describe each company's background, roasting
history, and style, and explain how to visit and order beans for
home brewing. A coffee primer Ñ with notes on lingo, varieties,
roasting basics, and how to brew the perfect cup Ñ makes this an
ideal guide to the coffee obsessed. Drink up!

Coffee Isn't Rocket Science
Coffee is among the most widely consumed beverages worldwide.
Traditionally, high consumption of coffee has been considered to
have negative health consequences due to the stimulant effects of
caffeine. However, there is substantial evidence that coffee contains
a range of bioactive compounds and antioxidants with potentially
beneficial effects on human health. Chapter One presents a review
of the works of research that have been developed in order to
establish the functional potential of coffee, either raw or roasted and
its byproducts. Chapter Two studies the extraction of bioactive
compounds and antioxidant activities of coffee brews. Chapter
Three focuses on two factors, aroma and geographic provenance,
namely the geographic origin and the roasting procedure, and aims
at providing a systematic assessment of the chemical compounds
that are mainly responsible for the quality of coffee samples.
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Chapter Four focuses on the properties of spend coffee ground
(SCG), based on its composition and structural organization, and
the complex enzyme necessary for its conversion, highlighting its
impact on biotechnology and bioenergy process. Chapter Five
examines an optimal range of extraction conditions for extraction of
polyphenols from espresso SCG by using response surface
methodology and to investigate in vitro effects of obtained
polyphenol-rich extracts on platelets activation and their
aggregation with monocytes and neutrophiles. Chapter Six
evaluates sensory acceptance and the effect of the expectations
caused by information and the packaging characteristics of instant
coffee. Chapter Seven overviews emerging evidence for the
protective effects of coffee and its bioactive compounds on ocular
health. Chapter Eight discusses coffee contaminated with
Ochratoxin and genotoxicity. Chapter Nine studies health and
health risks of the substances found in coffee.

Espresso Making Perfection
Espresso Making Perfection - Learn how to make the perfect
espresso at home every single time! A recent study has shown that
90% of Starbucks baristas have no idea how to make great espresso.
By reading this book, you'll be able to teach them a thing or two
such as: - What are the best beans for espresso? - Where is the best
place to get them? - How to grind your own beans and what is the
best grinder! - How to store your beans to ensure maximum
freshness! - The secret ingredient, so simple, so obvious yet few
baristas know about! - The simple technique that takes 20 seconds
and improves the taste of your espresso! - Correct tamping
technique! - The exact brewing sequence I use to brew perfect
espresso! - My recommended automatic, semi-automatic and
manual espresso machines. - Also, my espresso drink recipes!
Espresso making perfection is very simple to learn, there is no fluff
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or filler, just to the point! You don't need an expensive espresso
machine to make incredible espresso. But you do need good
technique. Learn how here!

How to Make Coffee
There’s nothing like a good cup of coffee in the morning, right?
Most people simply buy their espresso, latte, or macchiato from
their local coffee shop and be done with it. To others, however,
their morning cup of coffee is more than just a swipe of a credit
card and a quick energy boost—it’s an art form. With this book,
world-renowned latte artist and barista Hiroshi Sawada offers stepby-step instructions on how to make more than fifty delicious coffee
drinks. Including recipes for some of the popular drinks in this
world—lattes, americanos, cappuccinos, espressos, mochas—and
world-class tips from Sawada himself, this coffee compendium is
the premier guide for aspiring baristas and amateur home brewers
alike. These invaluable skills can be applied either at home or in a
professional setting—helping even the most seasoned barista hone
their craft. In addition to the recipes, learn the intricacies of the
pour, about the different varieties of beans and how to store them,
and all the crucial elements necessary to make the perfect cup.

Business Week
Allen's insatiable, unquenchable curiosity drives him to explore
coffee's catalytic effect upon world empires and mankind itself.

The Coffee Recipe Book
Coffee in Health and Disease Prevention presents a comprehensive
look at the compounds in coffee, their reported benefits (or toxicity
risks) and also explores them on a health-condition specific level,
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providing researchers and academics with a single-volume resource
to help in identifying potential treatment uses. No other book on the
market considers all the varieties of coffee in one volume, or takes
the disease-focused approach that will assist in directing further
research and studies. The book embraces a holistic approach and
effectively investigates coffee and its specific compounds from the
biochemical to the nutritional well-being of geographical
populations. This book represents essential reading for researchers
in nutrition, dietetics, food science, biochemistry, and public health.
Presents one comprehensive, translational source for all aspects of
how coffee plays a role in disease prevention and health Experts in
nutrition, diet, and food chemistry (from all areas of academic and
medical research) take readers from the bench research (cellular and
biochemical mechanisms of vitamins and nutrients) to new
preventive and therapeutic approaches Focuses on coffee
composition; nutritional aspects of coffee; protective aspects of
coffee-related compounds; specific coffee components and their
effects on tissue and organ systems Features sections on both the
general effects of coffee consumption on the body as well as the
effects of specific coffee compounds on specific organ systems

Coffee Gives Me Superpowers
If coffee is the foundation of your food pyramid, then this is your
book. Inspired by Ryoko Iwata's popular Web site, I Love Coffee
(en.ilovecoffee.jp), Coffee Gives Me Superpowers is overflowing
with infographics and fun, interesting facts about the most awesome
beverage on earth written by Ryoko, a Japanese coffee-lover living
in Seattle. The book includes the most popular pieces on the site,
such as "Your Brain on Beer vs. Coffee," "10 Coffee Myths," "The
Best Time of Day to Drink Coffee (According to Science)," and "10
Things You Probably Didn't Know about Caffeine," plus 25 percent
new, original material that is available only in this book.
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Coffee
Caffeine is the most widely consumed mind-altering molecule in
the world; we cannot get enough of it, and drinking good coffee is
our delivery system. How is it that coffee has such a hold? It's all in
the chemistry; the molecular structure of caffeine and the flavourmaking phenols and fats that can be lured out from the bean by
roasting, grinding and brewing. Making good coffee depends on
understanding the science: why water has to be at a certain
temperature, what method works best with which grind, how roast
affects taste, what happens when you add cream, which bean you
start out with. How to Make Coffee lays out the scientific principles
for the coffee-loving non-scientist; stick to these and you will never
drink an ordinary joe again.

Coffee
Coffee: Emerging Health Benefits and Disease Prevention presents
a comprehensive overview of the recent scientific advances in the
field. The book focuses on the following topics: coffee constituents;
pro– and antioxidant properties of coffee constituents;
bioavailability of coffee constituents; health benefits and disease
prevention effects of coffee; and potential negative impacts on
health. Multiple chapters describe coffee?s positive impact on
health and various diseases: type 2 diabetes; neurodegenerative
diseases (Parkinson?s and Alzheimer?s); cancer (prostate, bladder,
pancreatic, breast, ovarian, colon and colorectal); cardiovascular
health; and liver health. Coffee?s positive effects on mood, suicide
rate and cognitive performance are addressed as are the negative
health impacts of coffee on pregnancy, insulin sensitivity,
dehydration, gastric irritation, anxiety, and withdrawal syndrome
issues. Written by many of the top researchers in the world, Coffee:
Emerging Health Benefits and Disease Prevention is a must–have
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reference for food professionals in academia, industry, and
governmental and regulatory agencies whose work involves coffee.

The Question of Caffeine
Coffee is one of the most popular drinks in the world but how does
the production influence chemistry and quality? This book covers
coffee production, quality and chemistry from the plant to the cup.
Written by an international collection of contributors in the field
who concentrate on coffee research, it is edited expertly to ensure
quality of content, consistency and organization across the chapters.
Aimed at advanced undergraduates, postgraduates and researchers
and accompanied by a sister volume covering how health is
influenced by the consumption of coffee, these titles provide an
impactful and accessible guide to the current research in the field.

The Coffee Dictionary
The term 'coffee' comprises not only the consumable beverage
obtained by extracting roasted coffee with hot water, but also a
whole range of intermediate products starting from the freshly
harvested coffee cherries. Green coffee beans are, however, the
main item of international trade (believed second in importance
only to oiI), for processing into roasted coffee, instant coffee and
other coffee products, prepared for local consumers. The scientific
and technical study of coffee in its entirety therefore involves a
wide range of scientific disciplines and practical skills. It is evident
that green coffee is a natural product of great compositional
complexity, and this is even more true for coffee products deriving
from the roasting of coffee. The present volume on the chemistry of
coffee seeks to provide the re ader with a full and detailed synopsis
of present knowledge on the chemical aspects of green, roasted and
instant coffee, in a way which has not been attempted before, that
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is, within the confines of a single volume solely devoted to the
subject. Each chapter is directed towards a separate generic group
of constituents known to be present, ranging individually over
carbohydrate, nitrogenous and lipid components, not forgetting the
important aroma components of roasted coffee, nor the water
present and its significance, together with groups of other important
components.

The Book of Roast
An A-to-Z guide to making it in your own specialty coffee
business! Expert tips, tricks, and a gold mine of crucial how-to
information you just can't find anywhere else--learn how to: * Get
started in business for as little as $15,000 * Secure the optimum
location * Get the financing that best suits your goals * Buy, use,
and maintain equipment * Find and deal with suppliers * Market
your espresso business with little or no capital * Brew delicious,
high-quality coffee drinks that keep customers coming back for
more * Hire and manage personnel * And much more Espresso!
also arms you with sample business forms, leases, and contracts;
worksheets and checklists for planning, opening, and running day-today operations; sample menus; coffee drink recipes; inventory lists;
plans and layouts; and dozens of other valuable, time-saving tools
of the trade that no espresso entrepreneur should be without.

Coffee Flavor Chemistry
Craft of coffee roasting - from green beans to business

The Blue Bottle Craft of Coffee
The Craft and Science of Coffee follows the coffee plant from its
origins in East Africa to its current role as a global product that
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influences millions of lives though sustainable development,
economics, and consumer desire. For most, coffee is a beloved
beverage. However, for some it is also an object of scientifically
study, and for others it is approached as a craft, both building on
skills and experience. By combining the research and insights of the
scientific community and expertise of the crafts people, this unique
book brings readers into a sustained and inclusive conversation, one
where academic and industrial thought leaders, coffee farmers, and
baristas are quoted, each informing and enriching each other. This
unusual approach guides the reader on a journey from coffee farmer
to roaster, market analyst to barista, in a style that is both rigorous
and experience based, universally relevant and personally engaging.
From on-farming processes to consumer benefits, the reader is
given a deeper appreciation and understanding of coffee's
complexity and is invited to form their own educated opinions on
the ever changing situation, including potential routes to further
shape the coffee future in a responsible manner. Presents a novel
synthesis of coffee research and real-world experience that aids
understanding, appreciation, and potential action. Includes
contributions from a multitude of experts who address complex
subjects with a conversational approach. Provides expert discourse
on the coffee calue chain, from agricultural and production
practices, sustainability, post-harvest processing, and quality
aspects to the economic analysis of the consumer value proposition.
Engages with the key challenges of future coffee production and
potential solutions.

The Curious Barista’s Guide to Coffee
Coffee is one of the largest and most valuable commodities in the
world. This is the story of its origins, its history, and the threat to its
future, by the IACP Award–winning author of Darjeeling. Located
between the Great Rift Valley and the Nile, the cloud forests in
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southwestern Ethiopia are the original home of Arabica, the most
prevalent and superior of the two main species of coffee being
cultivated today. Virtually unknown to European explorers, the
Kafa region was essentially off-limits to foreigners well into the
twentieth century, which allowed the world's original coffee culture
to develop in virtual isolation in the forests where the Kafa people
continue to forage for wild coffee berries. Deftly blending in the
long, fascinating history of our favorite drink, award-winning
author Jeff Koehler takes readers from these forest beginnings along
the spectacular journey of its spread around the globe. With cafés
on virtually every corner of every town in the world, coffee has
never been so popular--nor tasted so good. Yet diseases and climate
change are battering production in Latin America, where 85 percent
of Arabica grows. As the industry tries to safeguard the species'
future, breeders are returning to the original coffee forests, which
are under threat and swiftly shrinking. "The forests around Kafa are
not important just because they are the origin of a drink that means
so much to so many," writes Koehler. "They are important because
deep in their shady understory lies a key to saving the faltering
coffee industry. They hold not just the past but also the future of
coffee."

Coffee Biotechnology and Quality
Written by leading coffee technology specialists in consultation
with some of the world's biggest coffee manufacturers, the second
edition of the successful Espresso Coffee will once again
comprehensively cover the current status of the chemistry and
technology of espresso coffee. It comprehensively covers topics
such as agronomy, green coffee processing, roasting/grinding,
packaging, percolating and decaffeination techniques. It provides a
comprehensive resource for those interested in the fundamental
notions of coffee quality; with a point of reference given in the form
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of a detailed bibliography to provide direction to the wider
literature. Chapters Include: * Quality of espresso coffee * The
plant * The raw bean * Roasting * Grinding * Packaging *
Percolation * The cup * Physiology

Complex Flows in Industrial Processes
"Driven by a passion for great coffee and a search fro the truth
about espresso, Christine connects with baristas and coffee experts
around the world, refining her skills and research to become the
ultimate authority on everything about espresso." -- Back cover.

Craft Coffee: A Manual
I Know Coffee Series: Book 5 Crema - or espresso foam or cream.
The layer of crema that forms on the top of an espresso shot is an
integral component of the beverage, and arguably the defining
characteristic of the brewing method. The presence of persistent,
smooth crema is one of the best indicators of a well-poured shot,
but achieving the desired texture, color, and taste can be tricky. This
book will give you a start to finish breakdown, from which varieties
of coffee will produce the best crema to the right brewing practices
and techniques to achieve consistent crema every time you brew. In
this book you will find answers to questions like: How to get crema
on espresso coffee. What makes a good espresso. How to make
thick espresso. Perfect espresso extraction methods. How to get
more crema. You don't need to be a professional barista to pour
great espresso shots. With a bit of knowledge--and a lot of
practice--you can make café-quality espresso shots in the comfort of
your own kitchen.
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A guide to selecting and brewing artisan coffees covers how to use
standard kitchen tools to make professional-tasting coffees and
espressos and is complemented by recipes for coffee-inspired treats.
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