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What is Where is
coffee? coffee grown?

Coffee is a beverage brewed Latin America, eastern Africa, Asia, and
Arabia are leading producers of Arablca
coffee. The Arabica bean requires a cool
subtropical climate. It grows at higher
elevations and requires a lot of moisture,

from the roasted and ground
seeds of the tropical evergreen
coffee plant. Coffee is one of

the three most popular sun, and shade. Western and Central
beverages In the world Africa, Southeast Asia, and Brazil are
|alongside water and tea), and major producers of Robusta coffee. The

it is one of the most profitable Robusta bean can grow at lower
international commodities. gl evgtion:

Where did coffee originate? Wild coffee plants, probably from Kefa (Kaffa),
Ethiopia, were taken to southern Arabia and placed under cultivation in the
15th century. For . coffee was c d as a substitute for alcohol,
though both drinks were declared prohibited by the Qur'an. Despite that, the
popularity of coffee in the Arab world led to the creation of the coffeshouse,
first in Mecca and then in Constantinople in the 15th and 1&th centuries,
respectively, and the broader consumption of coffee three.
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The History of Coffee

What is the history of coffee? How and when did we start drinking this liquid gold?
Today, Coffee is considered by many to be the essential fuel for a good and
productive day. The history of coffee begins with a goat farmer in Ethiopla. Coffee
has spread around the world to become one of the most consumed drinks in the
world.But coffee itself has been through a few trials and tribulations since its
magical energy giving properties were discovered centuries ago.

How did we come to turn a small, bright red coffee cherry into a drink consumed
over 2 billion times every day? Here we're going to follow coffee on its journey, from

its humble, yet still my in to how it became a beverage of
the world, grown in over 70 countries, and drunk in every single country on the
planet.

poop?

The acidity of coffee causes a person’s stomach to secrete a heightened level of
gastric acid. Coffee contains chlorogenic acid, which causes the stomach to dump
its content more guickly into the intestines, Coffee also increases the levels of
gastrin in the body. Gastrin activates peristalsis, which pushes waste toward the

rectum.
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The Expansion of Coffee

The first green or unroasted coffee beans to be smuggled away from their
homeland, and the monopoly held on them by the Arabs. were smuggled out
by a man called Sufl Baba Budan.

Heis revered by both the Musiim and Hindu traditions for this singular act
of smuggler | | think that is a word), and is often depicted with seven green
coffee beans strapped to his chest; although some accounts of the story tell
us that he hid them in his beard.

Sufl took these beans and planted them In his native India, in Mysore to be
precise, Itis from here that coffee is sald to have spread to Europe before
being taken by colonizers to their colonies and spread further afield.

The Origin of the Word:
Coffee

We've discussed the origins of coffee but where did the English language
word coffee originate? The word coffee has its own variant in most
languages around the world, and these are almost all along the lines of
coffee or cafe, and all sound very simitar to how we pronounce them in
English.

The English version arose from the Dutch koffie, which, in turn, came from
the Turkish kahve, whilst the Turkish word was born from the Arabic
gahwah. All these words have been Romanized but you can see how our
term coffee, and its translations around the world, evolved along the linage
noted above.

But why, coffee? Or, we might be better asking, why gahwah? This Arabic

term originally defined a wine. specifically a wine which was an appetite

suppressant; much like coffee is. This Is the most widely accepted version as

to why qahwah came to mean the drink that was produced from roasted and
ground coffee beans,
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The specificity of the coffee
plant

Though generally referred to as a coffee tree due to the huge dimensions it can get to,
the coffee plant is an evergreen specific to the warm subtropical areas all over the
world. Though there are quite many species varieties, there are only two types of
coffee plant that global economy exploits on a large scale: they are Arabica and

Robusta, the two coffee kinds on which P

Though these two varieties of the coffee plant are used, Arabica leads beyond any
trace of a doubt as it is responsible for 75% of the world coffee production, whereas
Robusta only gives 20%. This huge difference comes from the coffee plant specificity of

each of these subspecies. The beans produced by Robusta coffee plant are inferior in
what the quality is concerned due to the higher level of caffeine that also influences
taste.

Thus, Robusta coffee is a little bitter than Arabica and darker too; nevertheless,
certain communities also depend on this coffee variety for economic survival. To
make harvesting pretty easy or comfortable, the height of the coffee plant is kept
under control on plantations, and it doesn't get to grow as high as ten meters as it
would nermally de, if left wild.

Another major difference between Arabica and Robusta coffee plant lies in pollination
specificity: Arabica for instance is self fertilizing whereas Robusta depends on cross
pollination. The full development of the coffee fruit, the delicious bean we depend on
for our moming coffee, takes about thirty to thirty-five weeks after which it's time to
harvest. As for the growth period of the coffee plant until it becomes fertile it ranges
between four and five years.

For proper development, the coffee plant depends on a pretty high level of rainfall
every year; it is sensitive to cold, however, it will not die because of accidentally cooler
weather. The dependence on warm temperature makes it impossible to cultivate the
coffee plant in Europe or in other similar parts of the world, where a temperate

climate p I ible envi

One great surprise came when a naturally decaffeinated type of coffee plant was
discovered in Brazil, with a lot better flavor than the no-caffeine coffee brands
manufactured at present. Flavor is usually lost because caffeine is extracted with the
help of solvents, while if it be completely absent from the chemical composition of the
plant, the flavor would remain untouched. Cultivating this type of coffee plant would
'mean a true revolution in the business, and things are not far from maoving in that
direction,
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According to legend -and this is the most commeniys
of coffee's origin- the energizing effects of the'coffee bean were
first noticed by a goat herder called Kaldi, who lived on the
Ethiopian plateau way back durifigthe 9th century.

e day Kaldi noticed that after some of his heard had grazed on

gbright red cherry of the coffee plant they seemed to pe
Mdless energy, certainly more than the rest@ i

SUFpEL
gave the| 4 e igor that it gave il
goats, allow mm. y_nim".i'ke and alert far &
These monks passéd thelr findings on to other
monasteries and so began the jousney dfEoffee!
g &

- < |

The earliest copy we have of any text containing this story
gs from 1671, -seven hundred years after the fact- and that's
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The Original Coffee
Drinkers

The first evidence that we have of people drinking coffee is through the practices of
the resid of the Sufi ries -5ufi is defined as "Islamic mysticism™ to help
keep them awake for evening mass. From here coffee spread towards Mecca,
although its use was not limited to monasteries.

Coffee houses began popping up in the reglon, and they were places where men
would meet to drink coffee, discuss the issues of the day, and smoke hookah. Coffee

was also served in homes as a ceremonial act of and
someone else into ones home.

As coffee made its way over to Europe it began life, as every new foreign import did,
as a luxury item exclusively for the rich and noble people on the continent.
However, coffee spread quickly throughout society and public coffee houses

emerged in many cities after a trade of coffee had been established. In these coffee

houses, especially in Europe, anyone could come in a get a cup of coffee, so long as
they could afford it.

‘We're getting a step ahead of ourselves here though, so before we begin to discuss
the effects the coffeehouse had on society let's check out how coffee actually
arrived in Europe, and how the Europeans spread it to the rest of the world.
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The Rise in the Popularity
of Coffee

From Ethiopia and the Arabian peninsula coffee spread to northern Africa, Turkey
and from there it made its way to Europe, its first port of call being Venice; a port
which conducted a huge amount of trade with North Africa and the Middle East.

Merchants arriving there brought it to the wealthy Venetians, and they enjoyed it.
From here, as imports increased, prices fell and availability grew.

Coffee was first judged as a “Muslim drink” and the Christians of Italy often
warned against ing it it was widely d into society once
it was tasted and deemed a "Christian beverage” by Pope Clement VII; before this

there were many petitions in Italy to outright ban coffee,

It is worth noting here that back in the early 1500's -about 100 years before coffee
reached European shores- coffee was banned on two occasions across the Arablan
insula b of its g effects.

Although coffee expanded and worked its way into the wealthiest houses in
Europe it wouldn't take off a5 a worldwide beverage until the Europeans first
began exporting it from their colonies in India to their home countries.
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The coffee market
explained

ce coffee is by far the most popular drinks of our times, without any
known rival so far, it goes without saying that the coffee market itself is a
r. With the huge number of coffee brands, companies
th just good prices, but with quality guarantees to
-flavored and tasty. Statistics show that there
in more active than coffee market and if Is that
diy imagine the extent of the transactions

the very low coffee prices-All these e
those who depend on coffee cultivation fora.

producers. Furthermore, polfirtion Ras:
of the coffee-growing areas where entl
while the coffee consumer is attu

In global economy, the coffee i B L
small producers dominate trade commodities; statistics show that more
than 75% of the world's coffee production comes from little farms that are

prices drop, there are farmers who come to abandon th
fields, moving to different sectors of activity. Such changes on the coffes
market leads to instabili i mmunities as well as to shifts in
part of the investments in the

remains stable, there are
er, even during the times
when thercoffee prices drop, there isngrelevant price reduction for the
coffee products op the market dueto the same little fluctuation in the
nand. If ps-r-np!e Eed j coffee as bef iy would anyone
try to mak 5 profit from this constancy in the field
and have profit changgs unaffects bysu;:h Muctua
profitable only for somé parts of'the triiding pr
the ] o idea about the
Sydney.
'
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Milling the Beans

Processing coffee beans
Before being ex; ! coffee is f d in the following
Hulling machi the parchment layer from wet
coffee. Hulling dry pmuled :uﬁee refers to removing the entlre ﬂdhnlk the
pand p — of the dried cherries.

Polishing is an optional process whueuqullwr skin that remains on the beans
after hulling is removed by machine. While polished beans are considered superior
to unpolished ones, in reality, there is little difference between the two.
Grading and Sorting is done by size and weight, and hunlmﬂau reviewed for

color flaws or other
Beans are sized by being passed through a :eﬁewfl:nen! They are also sorted
y by using an air jet to sef heavy from light beans.

1yplc.llly, the bean size is represented on a scale of 10 to 20. The number represents
the size of a round hole's diameter in terms of 1/64's of an inch. A number 10 bean
would be the app size of a holein a er of 10/64 of an inch, and a
number 15 bean, 15/64 of an inch.

Finally, defective beans are r-nmd ammrbyhmd or by machinery. Ianﬂs that are
defici P size or color,

y due to

banq. insect-damaged, unhulled) are d. In many this process is
done both by machine and by hand, ensuring that only the finest quality coffee
beans are exported.
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Roasting the Coffee

Batch coffee roasti green coffee into the aromatic brown
beans that mpurﬂuu in our favorite slms or cafés. Most roasting machines
‘maintain a temperature of about 550 degrees Fahrenheit. The beans are kept
moving throughout the entire process to keep them from burning.

When they reach an internal temperature of about 400 degrees Fahrenheit, they
begin to turn brown and the caffeol, a fragrant oil locked inside the beans, begins to
emerge. This process called pyrolysis is at the heart of roasting— it produces the

flavor and aroma of the coffee we drink,
After ruls!i.ng.uu beans are immediately :wled either by air or water. Roastingis
in the imp freshly roasted beans must

reach the as quickly as possible

Grinding Coffee

coffee groundsThe objective of a proper grind is to get the most flaverin a cup of
coffee. How coarse or fine the coffee is ground on the
The length of time the grounds will be in contact with water determines the ideal
grade of grind Generally, the finer the grind, the more quickly the coffee should be
prepared. That's why coffee ground for an espresso machine is much finer than
coffee brewed in a drip system.
Elprusu machines use 132 pounds perlqulre inch of pressure to extract coffee.
We ent to the beans and smell their aroma — in

 taking a
fact, the scent of coffee alone has been shown to have energizing effects on the
brain.
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The First Steps of Coffee
Harvesting

It is important to state that there are other stories of the origin of coffee and all of

them, like the above. take place on the Ethiopian plateau. Modern technology and

advancements in genealogy have allowed us to trace the origins of the coffee plant
back to Africa, and it 1s most llkely. although not certaln, that coffee ariginated

d, general

from Ethlopia, and thisis a, mostly
Mo one s certain at which point people started roasting and brewing coffee beans

like we dotoday; although the story above states it, such a quick journey from
coffee cherry to roasted cup of coffee Is deemed pretty unlikely,

Either way, the drink of coffee began spreading across the Arablan peninsula and

the Muslim world, with Yemen usually belleved to being coffees first destination

after leaving Ethiopla. By the end of the 16th century it was spread through the
rest of the Middle East. Persia, and Turkey.

The Arabs kept a Iy on coffee production by either bolling, roasting, or
baking the beans before they left the region in order to ensure that they would not
germinate if planted, So how did coffee, now planted in over 70 countries, escape

the monopoly held upon it by the Arabs?
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How much caffeine is in
decaf coffee?

Decaffeination removes about 97% or more of the caffeine in coffee
beans. A typical cup of decaf coffee has about 2 mg of caffeine,
compared to a typical cup of regular coffee, which has about 95 mg of
caffeine.

Is decaf coffee bad for you?
Like all coffee, decaffeinated coffee is safe for consumption and can be
part of a healthy diet.

If you are wondering whether the decaffeination process itself is safe,
the answer is yes. All four methods are safe, and once the caffeine is
removed (well, at least 97% of it), the beans are washed, steamed, and
roasted at temperatures that evaporate the liquids used in
decaffeination.

The U.5. Food and Drug Administration has set a rigorous standard to
ensure that any minute traces of solvents used to decaffeinate coffee
are safe. FDA measures these traces in “parts per million." After
decaffeination, coffee can contain no more than 10 parts per million of,
for example, methylene chloride - that's one one-thousandth of a
percent.
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Decar Corree

The benefits of using
decaffeinated coffee

For anyone who loves coffee flavor, yet cannot stand the physical effects of
caffeine, decaffeinated coffee is probably the best viable solution, How is
decaffeinated coffee actually produced? There are all sorts of solvents used to
eliminate this chemical responsible for adverse reactions such as increased blood
pressure, arrhythmias and tachycardia; the result is a substance that preserves the
tasty and flavor of real coffes without its potential side effects. Nevertheless,
mention needs to be made that there is no 100% decaffeinated coffee on the
market, and studies on various coffee brands have reflected the truthfulness of

such a statement.

Does decaffeinated coffee taste the same as regular coffee? The answer is
definitely yes, though the flavor parameters are slightly lower, By its very nature,
coffee Is very easily subject to chemical trapsformation. The flaver loss actually
begins the moment roasted coffee beans are ground; this is why most packages are
vacuumed to reduce the contact between coffee and the environment to the
minimum. Decaffeinated coffee in its turn undergoes a double process: one
common with that of regular coffee, and a second one that leads to the elimination
of the nervous stimulus known as caffeine.

The competition for decaffeinated coffee is represented by chicory coffee, a
substitute substance that is produced in a variety of flavors. Though it does not
enjoy the same popularity as decaffeinated coffee, itis nevertheless an alternative
almost Just as tasty. particularly In its instant-preparation farm. Furthermore,
another issue worth to be tackled with here is that of partly decaffeinated coffes;
as the name definitely suggests, this coffee variety is weaker than regular coffee.
Hence, you should not try to make an espresso out of 1t, as you'll definitely be

disappointed. Partly decaffeinated coffes is recommended to people who suffer
from heart problems and need to limit the risk of getting hypertension,

One of the most outstanding discoveries was connected to the appearance of a
coffee variety that is naturally decaffeinated. This species grows in Brazil and
represents a great potential for a market that depends on diversity. Though it s in
the project phase, the cultivation of naturally decaffeinated coffee is a great step
towards combing the authenticity of flavor with the safety of the use, Basically,
without the caffeine extraction processes, all natural savor of the coffee beans
would remain unchanged; thus, in the coming years, we could actually be the

witness of a true revol incoffee
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(RO Ny
The unique flavor of coffee
beans
Green Coffee Beans make

excellent coffee drinks

If you'd go to a restaurant and you'd be shown some green coffee beans that would have
to make you a tasty coffee, you'd surely make a very serlous and distrustful face, Save
any comments for the moment you'll taste the coffee, and then you're completely
entitled to camplain, if you still feel like! Many people who have drunk coffee made
from freshly roasted green coffee beans have often declared that these strange looking
beans make the best drink they've ever tasted. Where's the secret here? There is none
actually, The problem with roasted and pre-packed coffee is that it starts losing its
flavor immediately after being prepared.

There are coffee drinkers who'd never use processed coffee; many actually Improvise
and roast the green coffee beans in popcorn machines, then grind and prepare them.
However, though with greater flavor qualities, green coffee is almost half cheaper than
regular roasted coffee you find in supermarkets; the only problem here would be the
avallability of the green coffee beans. Mormally, they are to be found in spacial shops, or
larger amounts could be ordered an the Internet. Besides offering regular commercial
services online, web sites often provide very valuable tips on how to store and prepare
green coffee beans,

If you don't have a popcorn popper, a pan would also do for roasting the green coffee
beans; yet, true enthusiasts would rather buy special roasters, which though a bit more
expensive allow a great control aver the roasting level, not to mention that ¢ is
much less smoke. In case you don't have time enough to roast and grind the green coffee
beans at home, you could simply purchase small amounts of coffee from special shops
that grind dally, 5o as to still enjoy the fresh coffee flavor.

How do you know when the green coffee beans are properly roasted? Under the heat
action, the water inside the beans evaporates and causes the appearance of some cracks
on the surface of the former green coffee beans. As the aroma spreads all around the
house, it will seem fike the beans are shrinking; during the entire roasting process, green
coffee beans are actually losing almost 15% of their initial weight. There are two stages
to recognize in the roasting process: during the first one, the beans have a light brown
color, and when ground they resemble cinnamon. On the other hand, the last roasting
stage is complete when a full dark color has been resumed and you can almost feel the
taste of an exquisite drink.
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How much caffeine is too
much?

Regulators and health authorities in the United States and around the world have

concluded moderate caffeine intake can be part of healthy diets for most adults -

generally up to 400mg per day, or about 4-5 cups of coffee. Guidelines may vary for
people h certain medical conditions.

As you think about caffeine intake, be mindful that caffeine is found not just in
offee but also in ot foods and beverages, so consider all potential sources.
Everybody is different, so yone should check health recommendations from
recognized authorities, listen to how your body responds to caffeine, and consult
your persanal physician if you have any questions.
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