QUIZ ON COFFEE

QUIZ ON COFFEE IS YOUR GATEWAY TO UNLOCKING THE RICH, AROMATIC WORLD OF EVERYONE'S FAVORITE MORNING BREW.
W/HETHER YOU CONSIDER YOURSELF A SEASONED BARISTA OR A CASUAL COFFEE DRINKER, THIS COMPREHENSIVE GUIDE AND
INTERACTIVE QUIZ WILL TEST AND EXPAND YOUR KNOWLEDGE. WE’'LL DELVE INTO THE FASCINATING HISTORY OF COFFEE,
EXPLORE THE NUANCES OF DIFFERENT BEAN VARIETIES, AND UNCOVER THE SECRETS BEHIND PERFECT BREWING METHODS. PREPARE
TO BE CHALLENGED WITH ENGAGING QUESTIONS COVERING EVERYTHING FROM CAFFEINE CONTENT TO ROAST LEVELS, ALL
DESIGNED TO DEEPEN YOUR APPRECIATION FOR THIS BELOVED BEVERAGE. LET'S EMBARK ON THIS FLAVORFUL JOURNEY TOGETHER
AND DISCOVER JUST HOW MUCH YOU TRULY KNOW ABOUT THE HUMBLE COFFEE BEAN.
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THE FASCINATING HisTORY AND ORIGINS oF COFFEE

THE STORY OF COFFEE IS AS RICH AND COMPLEX AS A DARK ROAST. LEGEND HAS IT THAT COFFEE’S ENERGIZING PROPERTIES WERE
FIRST DISCOVERED BY AN ETHIOPIAN GOAT HERDER NAMED KALDI, WHO NOTICED HIS GOATS BECOMING UNUSUALLY LIVELY AFTER
MUNCHING ON BERRIES FROM A PARTICULAR TREE. THIS ANCIENT TALE, THOUGH PERHAPS APOCRYPHAL, HINTS AT THE LONG-
STANDING IMPACT OF COFFEE ON HUMAN CIVILIZATION. FROM ITS HUMBLE BEGINNINGS IN THE HIGHLANDS OF ETHIOPIA, COFFEE
CULTIVATION AND CONSUMPTION SPREAD ACROSS THE ARABIAN PENINSULA, BECOMING A VITAL COMMODITY AND A SOCIAL
LUBRICANT. THE FIRST COFFEE HOUSES, KNOWN AS KAVEH KANES, EMERGED IN CITIES LIKE MECCA AND CAIRO IN THE 15TH
CENTURY, SERVING NOT JUST AS PLACES TO DRINK COFFEE BUT AS VIBRANT HUBS FOR CONVERSATION, INTELLECTUAL
EXCHANGE, AND EVEN POLITICAL DISCOURSE.

THE JOURNEY OF COFFEE DIDN'T STOP AT THE SHORES OF THE ARABIAN PENINSULA. BY THE 17 TH CENTURY, DUTCH TRADERS
HAD SUCCESSFULLY CULTIVATED COFFEE PLANTS OUTSIDE OF AFRICA, ESTABLISHING PLANTATIONS IN THEIR COLONIES,
NOTABLY IN JAVA. THIS MARKED A SIGNIFICANT EXPANSION OF COFFEE'S REACH, MAKING IT MORE ACCESSIBLE TO EUROPE.
VENICE WAS ONE OF THE FIRST EUROPEAN CITIES TO EMBRACE COFFEE, WITH ITS FIRST COFFEE HOUSE OPENING IN 1645. SooN,
COFFEE HOUSES BECAME FASHIONABLE IN LONDON, PARIS, AND OTHER MAJOR EUROPEAN CAPITALS, BECOMING INTEGRAL TO
SOCIAL AND CULTURAL LIFE. THESE ESTABLISHMENTS WERE OFTEN REFERRED TO AS “PENNY UNIVERSITIES” BECAUSE A PENNY
COULD BUY YOU A CUP OF COFFEE AND ACCESS TO STIMULATING CONVERSATIONS THAT WERE AS ENRICHING AS ANY FORMAL
EDUCATION.

UNDERSTANDING COFFEE BEANS: V ARIETIES AND PROCESSING

AT THE HEART OF EVERY GREAT CUP OF COFFEE LIES THE BEAN ITSELF. W/HILE THERE ARE OVER 100 SPECIES OF COFFEE PLANTS,
THE VAST MAJORITY OF THE WORLD’S COFFEE PRODUCTION COMES FROM JUST TWO: ARABICA AND ROBUSTA. ARABICA BEANS



ARE PRIZED FOR THEIR COMPLEX AROMA , DELICATE FLAVORS, AND LOWER CAFFEINE CONTENT, OFTEN EXHIBITING NOTES OF FRUIT,
FLOWERS, AND WINE. THEY ARE TYPICALLY GROWN AT HIGH ALTITUDES IN AREAS WITH CONSISTENT RAINFALL AND MILD
TEMPERATURES, MAKING THEM MORE CHALLENGING AND EXPENSIVE TO CULTIVATE. ON THE OTHER HAND, ROBUSTA BEANS ARE
KNOWN FOR THEIR BOLD, STRONG FLAVOR, HIGHER CAFFEINE CONTENT, AND THICKER CREMA WHEN USED IN ESPRESSO. THEY ARE
MORE RESILIENT, EASIER TO GROW IN HOTTER CLIMATES, AND OFTEN USED IN BLENDS TO ADD BODY AND A CAFFEINE KICK.

BEYOND THE SPECIES, THE WAY COFFEE CHERRIES ARE PROCESSED AFTER HARVESTING SIGNIFICANTLY INFLUENCES THE FINAL
FLAVOR PROFILE OF THE BEAN. THERE ARE THREE PRIMARY PROCESSING METHODS, EACH WITH ITS UNIQUE IMPACT. THE WASHED
OR WET PROCESS INVOLVES REMOVING THE FRUIT PULP BEFORE THE BEAN IS DRIED, RESULTING IN A CLEANER, BRIGHTER, AND
OFTEN MORE ACIDIC CUP, HIGHLIGHTING THE BEAN'S INHERENT CHARACTERISTICS. THE NATURAL OR DRY PROCESS, THE OLDEST
METHOD, INVOLVES DRYING THE WHOLE COFFEE CHERRY INTACT. THIS IMPARTS FRUITY, WINE-LIKE, AND SOMETIMES SYRUPY
NOTES TO THE BEAN, AS THE SUGARS FROM THE FRUIT PULP ARE ABSORBED DURING DRYING. THE HONEY OR PULPED NATURAL
PROCESS FALLS SOMEWHERE IN BETWEEN, WHERE THE SKIN IS REMOVED, BUT SOME OR ALL OF THE MUCILAGE (THE STICKY LAYER
BENEATH THE SKIN) IS LEFT ON THE BEAN DURING DRYING. THIS METHOD CAN YIELD A CUP WITH BALANCED SWEETNESS, ACIDITY,
AND BODY, OFTEN WITH NOTES REMINISCENT OF DRIED FRUIT OR CARAMEL.

ROASTING AND FLAVOR PROFILES

THE ROASTING PROCESS IS WHERE RAW COFFEE BEANS TRULY TRANSFORM, DEVELOPING THEIR CHARACTERISTIC AROMA AND
FLAVOR. THIS COMPLEX CHEMICAL PROCESS INVOLVES HEATING GREEN COFFEE BEANS TO TEMPERATURES AROUND 400°F
(204°C). DURING ROASTING, A CASCADE OF REACTIONS OCCURS, INCLUDING THE MAILLARD REACTION AND CARAMELIZATION,
WHICH CREATE HUNDREDS OF AROMATIC COMPOUNDS. THE DURATION AND TEMPERATURE OF THE ROAST DICTATE THE FINAL
FLAVOR PROFILE, WITH LIGHTER ROASTS PRESERVING MORE OF THE BEAN'S ORIGIN CHARACTERISTICS AND BRIGHTER ACIDITY,
WHILE DARKER ROASTS DEVELOP BOLDER, MORE INTENSE FLAVORS WITH NOTES OF CHOCOLATE, NUTS, AND A SMOKY FINISH.

GENERALLY, COFFEE ROASTS ARE CATEGORIZED INTO THREE MAIN LEVELS: LIGHT, MEDIUM, AND DARK. LIGHT ROASTS, ALSO
KNOWN AS CINNAMON OR NEW ENGLAND ROASTS, ARE ROASTED FOR A SHORTER TIME, RESULTING IN A LIGHTER BROWN COLOR,
HIGHER ACIDITY, AND A MORE DELICATE, NUANCED FLAVOR THAT OFTEN SHOWCASES FRUITY OR FLORAL NOTES. MEeDIUM
ROASTS, LIKE AMERICAN OR CITY ROASTS, ARE ROASTED FOR A BIT LONGER, DEVELOPING A RICHER AROMA AND A MORE
BALANCED FLAVOR PROFILE WITH INCREASED SWEETNESS AND BODY, OFTEN SHOWING NOTES OF CARAMEL OR CHOCOLATE. DARK
ROASTS, SUCH AS FRENCH OR ITALIAN ROASTS, ARE ROASTED THE LONGEST, PRODUCING A DARK, OILY BEAN WITH A BOLD,
SMOKY, AND SOMETIMES BITTER FLAVOR. THE NATURAL OILS ARE BROUGHT TO THE SURFACE, AND THE ORIGINAL BEAN
CHARACTERISTICS ARE OFTEN MASKED BY THE INTENSE ROAST FLAVORS. CHOOSING THE RIGHT ROAST IS A MATTER OF
PERSONAL PREFERENCE AND DEPENDS ON THE DESIRED TASTE EXPERIENCE.

BREWING METHODS: THE ART AND SCIENCE

BREWING COFFEE IS A DELIGHTFUL BLEND OF ART AND SCIENCE, WHERE TECHNIQUE AND INGREDIENT QUALITY CONVERGE TO
CREATE THAT PERFECT CUP. THE METHOD YOU CHOOSE CAN DRAMATICALLY ALTER THE TASTE, BODY, AND OVERALL
CHARACTER OF YOUR COFFEE. FROM THE SIMPLE DRIP BREWER TO THE INTRICATE POUR-OVER, EACH METHOD EXTRACTS
DIFFERENT ELEMENTS FROM THE COFFEE GROUNDS, RESULTING IN A UNIQUE SENSORY EXPERIENCE. FACTORS LIKE GRIND SIZE, WATER
TEMPERATURE, BREW TIME, AND THE COFFEE-TO~WATER RATIO ALL PLAY CRUCIAL ROLES IN THE EXTRACTION PROCESS.

LET’S EXPLORE SOME POPULAR BREWING METHODS:

o Drip CoFFEE: THIS IS PERHAPS THE MOST COMMON METHOD, USING AN AUTOMATIC COFFEE MAKER TO POUR HOT WATER
OVER COFFEE GROUNDS IN A FILTER, ALLOWING THE BREWED COFFEE TO DRIP INTO A CARAFE. |T°S CONVENIENT AND
PRODUCES A CONSISTENT CUP.

o FRENCH PRESS: THIS IMMERSION METHOD INVOLVES STEEPING COFFEE GROUNDS IN HOT WATER FOR SEVERAL MINUTES
BEFORE PRESSING DOWN A PLUNGER TO SEPARATE THE GROUNDS FROM THE LIQUID. |T RESULTS IN A FULL-BODIED COFFEE
WITH RICH FLAVOR, AS THE METAL FILTER ALLOWS MORE OILS AND FINE PARTICLES TO PASS THROUGH.

o PoUrR-OVER: TECHNIQUES LIKE CHEMEX AND V 60 FALL UNDER THIS CATEGORY. HOT WATER IS MANUALLY POURED
OVER COFFEE GROUNDS IN A FILTER, ALLOWING FOR PRECISE CONTROL OVER WATER FLOW AND SATURATION. THIS
METHOD OFTEN YIELDS A CLEAN, BRIGHT CUP THAT HIGHLIGHTS THE COFFEE’S NUANCED FLAVORS.



o ESPRESSO: THIS METHOD USES HIGH PRESSURE TO FORCE HOT WATER THROUGH FINELY GROUND, COMPACTED COFFEE. IT
PRODUCES A CONCENTRATED SHOT OF COFFEE WITH A RICH CREMA, FORMING THE BASE FOR MANY POPULAR COFFEE
BEVERAGES.

® AEROPRESS: A VERSATILE AND PORTABLE BREWER THAT USES AIR PRESSURE TO CREATE A SMOOTH, RICH CUP OF
COFFEE. |T OFFERS A FAST BREWING TIME AND ALLOWS FOR EXPERIMENTATION WITH DIFFERENT TECHNIQUES.

CAFFeINE AND COFFEE SCIENCE

CAFFEINE, THE WORLD'S MOST WIDELY CONSUMED PSYCHOACTIVE SUBSTANCE, IS WHAT GIVES COFFEE ITS SIGNATURE KICK.
FOUND NATURALLY IN COFFEE BEANS, TEA LEAVES, AND COCOA BEANS, CAFFEINE ACTS AS A STIMULANT TO THE CENTRAL
NERVOUS SYSTEM, HELPING TO INCREASE ALERTNESS AND REDUCE FATIGUE. THE AMOUNT OF CAFFEINE IN A CUP OF COFFEE CAN
VARY SIGNIFICANTLY DEPENDING ON SEVERAL FACTORS, INCLUDING THE TYPE OF BEAN, THE ROAST LEVEL, AND THE BREWING
METHOD. GENERALLY, ROBUSTA BEANS CONTAIN ABOUT TWICE AS MUCH CAFFEINE AS ARABICA BEANS. DARKER ROASTS TEND
TO HAVE SLIGHTLY LESS CAFFEINE THAN LIGHTER ROASTS BECAUSE THE LONGER ROASTING PROCESS BURNS OFF SOME OF THE
CAFFEINE. BREWING METHODS THAT ALLOW FOR LONGER CONTACT TIME BETWEEN WATER AND GROUNDS, LIKE FRENCH PRESS,
CAN RESULT IN A HIGHER CAFFEINE CONTENT COMPARED TO QUICKER METHODS LIKE ESPRESSO (THOUGH ESPRESSO'S
CONCENTRATION IS HIGH, THE SERVING SIZE IS SMALLER).

BEYOND ITS STIMULATING EFFECTS, COFFEE CONTAINS A WEALTH OF ANTIOXIDANTS AND OTHER BENEFICIAL COMPOUNDS.
CHLOROGENIC ACIDS ARE AMONG THE MOST POTENT ANTIOXIDANTS FOUND IN COFFEE, AND THEY ARE THOUGHT TO CONTRIBUTE
TO MANY OF COFFEE’'S POTENTIAL HEALTH BENEFITS, SUCH AS IMPROVED METABOLIC FUNCTION AND PROTECTION AGAINST
CERTAIN CHRONIC DISEASES. W/HILE THE SCIENCE IS ONGOING, MODERATE COFFEE CONSUMPTION HAS BEEN LINKED TO A REDUCED
RISK OF TYPE 2 DIABETES, PARKINSON'S DISEASE, AND LIVER DISEASE. IT'S IMPORTANT TO REMEMBER THAT INDIVIDUAL
RESPONSES TO CAFFEINE CAN VARY, AND EXCESSIVE CONSUMPTION CAN LEAD TO NEGATIVE EFFECTS LIKE ANXIETY, INSOMNIA,
AND DIGESTIVE ISSUES. FINDING YOUR OPTIMAL COFFEE INTAKE IS KEY TO ENJOYING ITS BENEFITS WITHOUT THE DRAWBACKS.

EsPresso AND BEYoND: SPECIALTY CorrFee DRINKS

ESPRESSO, THE CONCENTRATED ESSENCE OF COFFEE, SERVES AS THE FOUNDATION FOR AN ENTIRE UNIVERSE OF BELOVED
SPECIALTY COFFEE DRINKS. |TS INTENSE FLAVOR AND CHARACTERISTIC CREMA ARE ACHIEVED BY FORCING HOT WATER UNDER HIGH
PRESSURE THROUGH FINELY GROUND COFFEE BEANS. FROM THIS POTENT BASE, A PLETHORA OF BEVERAGES ARE CRAFTED, EACH
WITH ITS OWN UNIQUE TEXTURE AND FLAVOR PROFILE. UNDERSTANDING THE COMPONENTS OF THESE DRINKS IS ESSENTIAL FOR
ANY COFFEE AFICIONADO.

LET’S DIVE INTO SOME POPULAR ESPRESSO-BASED DRINKS:

o CAPPUCCINO: TYPICALLY EQUAL PARTS ESPRESSO, STEAMED MILK, AND MILK FOAM. IT'S KNOWN FOR ITS BALANCED
FLAVOR AND DISTINCT LAYERS.

e LATTE: CONTAINS ESPRESSO AND STEAMED MILK, WITH A THIN LAYER OF MILK FOAM ON TOP. LATTES ARE CREAMIER AND
HAVE A MILDER COFFEE FLAVOR THAN CAPPUCCINOS.

e MACCHIATO: "MAcCCHIATO” MEANS “STAINED” OR “MARKED” IN ITALIAN. AN ESPRESSO MACCHIATO IS AN ESPRESSO
SHOT "MARKED” WITH A SMALL DOLLOP OF FOAMED MILK.

® AMERICANO: CREATED BY DILUTING ESPRESSO WITH HOT WATER, IT MIMICS THE STRENGTH OF DRIP COFFEE BUT WITH
THE DISTINCT FLAVOR PROFILE OF ESPRESSO.

® MOCHA: A DELIGHTFUL BLEND OF ESPRESSO, STEAMED MILK, AND CHOCOLATE SYRUP, OFTEN TOPPED WITH WHIPPED

CREAM.

THE WORLD OF SPECIALTY COFFEE IS CONSTANTLY EVOLVING, WITH BARISTAS AND COFFEE ENTHUSIASTS CONTINUALLY
INNOVATING NEW WAYS TO PREPARE AND PRESENT COFFEE. W/HETHER IT'S EXPLORING SINGLE-ORIGIN BEANS, EXPERIMENTING WITH



DIFFERENT BREWING RATIOS, OR CREATING UNIQUE LATTE ART, THE PURSUIT OF THE PERFECT CUP IS AN ONGOING ADVENTURE.

THE Quiz oN CorFree: TEST YOUR KNOWLEDGE!

Now THAT \X/E,VEJOURNEYED THROUGH THE FASCINATING HISTORY, DIVERSE ORIGINS, AND INTRICATE NUANCES OF COFFEE, IT’s
TIME TO PUT YOUR KNOWLEDGE TO THE TEST! THIS QUIZ IS DESIGNED TO CHALLENGE EVEN THE MOST DEDICATED COFFEE LOVERS
AND TO INTRODUCE NEWCOMERS TO SOME EXCITING COFFEE FACTS. THINK YOU KNOW YOUR ARABICA FROM YOUR ROBUSTA?
CAN YOU IDENTIFY DIFFERENT ROASTING PROFILES? ARE YOU A BREWING METHOD MASTER? LET'S FIND oUT!

TAKE A MOMENT TO REFLECT ON WHAT WE'VE DISCUSSED. CONSIDER THE ORIGINS OF COFFEE, THE IMPACT OF PROCESSING ON
FLAVOR, THE ART OF ROASTING, THE SCIENCE OF BREWING, AND THE FASCINATING WORLD OF CAFFEINE. THE QUESTIONS WILL
COVER A BROAD SPECTRUM OF COFFEE KNOWLEDGE, FROM HISTORICAL TIDBITS TO TECHNICAL DETAILS. GRAB A FRESH CUP OF
YOUR FAVORITE BREW, SETTLE IN, AND PREPARE TO ENGAGE WITH THE ULTIMATE QUIZ ON COFFEE. Goob LUCK, AND MAY YOUR
ANSWERS BE AS RICH AND SATISFYING AS A PERFECTLY PULLED ESPRESSO!

ConcLusioN: Your CoFFee JOURNEY CONTINUES

THIS EXPLORATION OF THE QUIZ ON COFFEE HAS HOPEFULLY SPARKED YOUR CURIOSITY AND DEEPENED YOUR APPRECIATION FOR
THIS EXTRAORDINARY BEVERAGE. FROM THE ANCIENT LEGENDS OF ETHIOPIAN GOATS TO THE MODERN MARVELS OF ARTISANAL
ROASTING AND BREWING, COFFEEISJOURNEY IS A TESTAMENT TO ITS ENDURING APPEAL. UUNDERSTANDING THE DIFFERENCES
BETWEEN BEAN VARIETIES, THE IMPACT OF PROCESSING, AND THE SUBTLETIES OF ROASTING AND BREWING CAN TRANSFORM YOUR
DAILY RITUAL INTO A MORE INFORMED AND ENJOYABLE EXPERIENCE. THE WORLD OF COFFEE IS VAST AND EVER-EVOLVING,
OFFERING ENDLESS OPPORTUNITIES FOR DISCOVERY AND DELIGHT.

W/HETHER YOU ACED THE QUIZ OR LEARNED SOMETHING NEW, THE MOST IMPORTANT TAKEAWAY IS TO CONTINUE EXPLORING.
EXPERIMENT WITH DIFFERENT BEANS, TRY NEW BREWING METHODS, AND SAVOR THE UNIQUE FLAVORS AND AROMAS THAT EACH
CUP OFFERS. THE QUEST FOR THE PERFECT CUP IS A PERSONAL ONE, AND YOUR PALATE IS YOUR ULTIMATE GUIDE. SO, THE NEXT
TIME YOU SAVOR THAT WARM, AROMATIC BREW , REMEMBER THE INCREDIBLE JOURNEY IT TOOK TO REACH YOUR MUG, AND
PERHAPS, REFLECT ON YOUR OWN GROWING EXPERTISE. Y OUR COFFEE JOURNEY IS FAR FROM OVER, IT’S JUST GETTING MORE
INTERESTING.

Q: WHAT IS THE PRIMARY DIFFERENCE BETWEEN ARABICA AND ROBUSTA COFFEE BEANS
IN TERMS OF TASTE?

A: ARABICA BEANS ARE GENERALLY PRIZED FOR THEIR COMPLEX AROMA  DELICATE FLAVORS, AND BRIGHTER ACIDITY, OFTEN
EXHIBITING NOTES OF FRUIT, FLOWERS, AND \WINE. RoBusTA BEANS, ON THE OTHER HAND, ARE KNOWN FOR THEIR BOLD, STRONG,
AND OFTEN MORE BITTER FLAVOR, WITH A RUBBERY OR CHOCOLATEY UNDERTONE, AND ARE GENERALLY CONSIDERED LESS
NUANCED THAN ARABICA.

QI How DOES THE WASHED PROCESSING METHOD TYPICALLY AFFECT THE FLAVOR OF
COFFEE BEANS COMPARED TO THE NATURAL PROCESSING METHOD?

A: THE WASHED (OR \X/ET) PROCESSING METHOD REMOVES THE FRUIT PULP BEFORE DRYING, RESULTING IN A CLEANER, BRIGHTER
CUP WITH MORE PRONOUNCED ACIDITY AND A CLEARER EXPRESSION OF THE BEAN'S INHERENT ORIGIN CHARACTERISTICS. THE
NATURAL (OR DRY) PROCESSING METHOD DRIES THE WHOLE COFFEE CHERRY, WHICH ALLOWS THE BEAN TO ABSORB SUGARS
FROM THE FRUIT, LEADING TO MORE FRUITY, WINE-LIKE, AND SOMETIMES SYRUPY FLAVORS IN THE FINAL CUP.

Q: WHAT IS THE SIGNIFICANCE OF THE “FIRST CRACK” AND “SECOND CRACK” IN COFFEE
ROASTING?

A: THE “FIRST CRACK” IS AN AUDIBLE CRACKING SOUND THAT OCCURS AS MOISTURE WITHIN THE BEAN RAPIDLY EXPANDS AND
ESCAPES, MARKING THE BEGINNING OF THE LIGHT ROAST STAGE. THe “seconp crack” IS A QUIETER, MORE RAPID CRACKLING



SOUND THAT OCCURS AT HIGHER TEMPERATURES, INDICATING THE DEVELOPMENT OF DARKER ROASTS, WHERE THE BEAN IS
BECOMING MORE BRITTLE AND OILS ARE SURFACING.

Q: WHY DOES ESPRESSO PRODUCE A DESIRABLE REDDISH-BROWN FOAM CALLED
"CrREMA"?

A: CREMA IS FORMED BY THE EMULSIFICATION OF COFFEE OILS AND DISSOLVED CARBON DIOXIDE WHEN HOT WATER IS FORCED
UNDER HIGH PRESSURE THROUGH FINELY GROUND COFFEE. T HIS PROCESS BREAKS DOWN THE OILS INTO MICROSCOPIC BUBBLES,
CREATING A STABLE FOAM THAT CONTRIBUTES TO THE ESPRESSO'S AROMA, FLAVOR, AND MOUTHFEEL.

QZ IS DECAFFEINATED COFFEE COMPLETELY FREE OF CAFFEINE?

A: NO, DECAFFEINATED COFFEE IS NOT ENTIRELY CAFFEINE-FREE. | HE DECAFFEINATION PROCESS REMOVES APPROXIMATELY 970/0
TO 9990/0 OF THE CAFFEINE. A SMALL RESIDUAL AMOUNT REMAINS, THOUGH IT IS TYPICALLY NOT ENOUGH TO CAUSE
SIGNIFICANT EFFECTS FOR MOST PEOPLE.

Q: WHAT IS THE ROLE OF WATER TEMPERATURE IN BREWING COFFEE?

A: W/ ATER TEMPERATURE IS CRUCIAL FOR PROPER EXTRACTION. IDEAL BREWING TEMPERATURES TYPICALLY RANGE FROM 195°F
To 205°F (90°C To 96°C). WATER THAT IS TOO COOL WILL RESULT IN UNDER-EXTRACTION, LEADING TO A WEAK, SOUR
CUP, WHILE WATER THAT IS TOO HOT CAN SCORCH THE GROUNDS AND CAUSE OVER-EXTRACTION, RESULTING IN A BITTER,
ACRID TASTE.

Quiz On Coffee

Quiz On Coffee

Related Articles

e quiz kin
e quiz for the most dangerous game
e quiz questions bollywood

Back to Home


https://crm.vitalia.com.mk/quiz-suggest-011/quiz-on-coffee.pdf
https://crm.vitalia.com.mk/quiz-suggest-011/quiz-kin.pdf
https://crm.vitalia.com.mk/quiz-suggest-011/quiz-for-the-most-dangerous-game.pdf
https://crm.vitalia.com.mk/quiz-suggest-011/quiz-questions-bollywood.pdf
https://crm.vitalia.com.mk

