
FROM FIELD TO CUP HOW COFFEE

The coffee you enjoy each day has taken a long journey to arrive in your cup. like Brazil where the landscape is
relatively flat and the coffee fields immense.

Possible grading criteria include bean size, the elevation at which the coffee was grown, how it was picked,
how it was processed, the number of imperfections and the cup quality. First Things First The coffee bean is
actually the seed of the coffee tree, which grows small fruits commonly referred to as cherries. Can you
imagine the aroma in this buying station? On larger farms, particularly on farms in damp climates, the cherries
may be dried in machines instead of in the sun. Drying After the beans are washed, most times they are spread
out, either in the sun or in greenhouse systems to dry out. The more expensive grinders allow you to choose
from among dozens of grind settings, giving you a high degree of controlâ€”something especially valuable for
espresso extraction. Inside the fruit pulp is a layer of pectin, the sticky mucilage, which surrounds the
parchment. From Farm to Cup â€” How does this work? Mechanical drying reduces some of the risks
associated with sun-drying but increases the risk of over-drying the beans. The skin, also called the pericarp or
exocarp, surrounds the entire package. The brewing process is a symphony of inputs. The fruit, called the
coffee cherry, turns a bright, deep red when it is ripe and ready to be harvested. Filling up our roaster with a
vacuum tube. Once the coffee is ready, it is exported to different countries where the coffee beans are then
roasted. In these changing times, courage and clarity become even more important. Fertilization, shade cover
and proper irrigation all affect the flavor and yield of the coffee crop. The coffee seeds proceed to a
fermentation tank, where they will be allowed to ferment for 24 to 48 hours, until the sticky mucilage
dissolves. There is typically one major harvest a year. Brewing The final step in the journey from farm to cup
is brewing. Because of that, they should be picked at peak ripeness to ensure fully developed flavors in the
coffee bean. The Wet Method removes the pulp from the coffee cherry after harvesting so the bean is dried
with only the parchment skin left on. Coffee bean samples being tested Once they pass a series of tests â€”
including the removal of deformed, insect-damaged, spoiled beans and foreign items like rocks, among others
â€” the whole shipment is purchased and ready to be processed to become your cup of coffee. The best of
these even allow you to save grind profiles so that you can instantly reproduce the perfect grind for various
coffees and coffee-making methods. When planted, these seedlings â€” from a Robusta variety derived from
France â€” are able to bear fruit, be harvested and be sold in just 18 months. We are sold on this farm to cup
coffee model! After letting the coffee rest for several minutes, the cupper breaks the crust by pushing aside the
grounds at the top of the cup. The freshly picked cherries are simply spread out on huge surfaces to dry in the
sun. At this point, the coffee beans are ready to be sold to buying stations located around the country. They all
dissolve at slightly different rates. Conscientious coffee roasters are starting to take the shipping time, along
with resting time, into consideration when choosing specialty coffee.


