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Story of Coffee
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Coffee Bean
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COFFEE BELT

Prime coffee growing regions form a belt

bounded by the Tropics of Cancer and Capricorn.

1 Papua New Guinea
Medium Body, quick finish

2 Brazil
Full Body, clean finish

3 Sumatra
Full Body, deeply sweet finish

4 Honduras
Full Body, lingering sweet finish

5 Peru
Light fruity flavor, clean finish

6 Guatemala
Light Body, clean finish

7 Columbia
Medium Body, heavy finish

8 Ethiopia

Medium Body, clean finish




Anatomy Of Coffee cherry

1 Outer skin (Red Thin)

2 Pulp (Water & Sugar)

3 Mucilage (Sweet Coating)
4 Parchment (Hull)

— 5 Silverskin
(Thin Paper-like tissue "Chaff”)

6 Green coffee bean
(2 seed inside the bean)
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¥
i ARABICA VS. ROBUSTA

@J Origin: Ethiopia Origin: Kongo

o+ [ime to blossom:
s — /7 -9 months

@ Taste:

Time to blossom:
9-11 months

- Taste:
sweeter&softer stronger&harsh
=

- Caffeine: 0,8% - 1,5 Caffeine: 1,7% - 3,5%

ﬁ) Altitude

% 800-2200m
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Coffiee Processing
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Juaaunmiswaaninw (Coffee Processing)
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(Coffee Cherry)

FwAon
(pulping)

A Aofonoilinomnn (u3slufiav)

Green Beans Processing

@0_31"7 Dry Process

(Natural Process)

Wet Process
(Washed Process)

Honey Process

vellow Honey Hennan
Red Hone;
Black Honey Lanuuiuin

JeonAoudnanun

Pulped Natural
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(10-12%MC)

widng mNAouio
(30-40%MC)

i : https://www.preda-roastinghouse.com/content/5646/c
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TYPE
LIGHT ROAST

m Roasting time 9 min
m Light brown in color
m High acidity

m Fruity smell

MEDIUM ROAST

m Roasting time 16 min

= Medium brown in color

m Balanced flavor & acidity
m Slightly sweet taste

DARK ROAST

m Roasting time 30 min
m Rich, darker in color
m Oily surface

m Bitter, smoky taste
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1.55@UA80U
(Light roast, Half city ,

Cinnamon roast)
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Espresso Americano

2.52AUAINAY
(Medium roast ,

Full city , American)
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(Dark roast, Continental roast ,

Vienna roast)
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uaHeU Coarse . .
Kosher Salt (nantnaa) Grlnd Slze -._)gm

www.preda-roastinghouse.com
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French Press
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Sugar (W1A1ansgenn) Dripper Clever Chemex Syphon Aeropress Cold Drip Vietnam
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vaa:tdea Fine
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ﬁ) Table Salt (tndavu)
=
Moka Low Pressure Aeropress

% Espresso

@J vaa:tdgauin Very Fine -

= Powdered Sugar (tfautduids) &’

S I. . Ibrik High Pressure Flair Staresso Rockpresso

! 3 : https://www.preda-roastinghouse.com/content/5584/% Espresso

- B

00;

8= B2 (0P D

| N>




N15L38NILAUUANMUIZEUNUNITUS

= B

- B

| I

> uanenu Coarse 16y French press wwsziflunisaeniunuuuugiinsadianmaniwnaananniiiee
aznsd evtuaruaaziaaatnu'ld azgvinliiaasnaununnanaanaanuledne

Y

unilunaly Medium 12idu Pour- over »3anisaonunwuy Filter brewers 1aal2inszanrnsadlana
L LAILANTNTAURINILN

1=

Y

umaztiua uIuuy moka pot tlunsadaniuniaalzduseduainanusau Asvmasiunu wsedy =
az'ldeaziviniAIag espresso aatiuls luasuaasiaaaunntiuly -

UAaLLaANNA WaNgAULATaY Espresso 7Alalsofuge é’uﬁwmunjuw datiunislafilsuaninlunnsg
Aevaanitigau v tdnrsuaaziaaauniialliaununlaunnga

- B B8 I )

------ Trick : dvunazidaaundutvinlus ssrfaziuauduaiua16i




= B

;| 0
Hil = ||

O

e

H
i

< - B B

i
i

v v di 1
NNSENATIANILNABLATDILDELNSE L

wasaledoniiauysaluuy fasusznaudiog 3 diudidsy Ao

i - 8

>Crema tdudunuisazidumdsunsdnuaziduauuniealsaladon
Ay lUAenaureulazsaufRousanLdey

1=

>Body azilamiansnua sglutunatveaeausaly as19aNIn Lk
WAuld agvinlidu Body HENay wazlanaulng

>Heart aziludiuiagiudie Jeasiianuvy waziludwadsaunaduniuven

B B A

Yaadsaly D1s19nMINILNeUnTates AUl zvinliidiu Heart 9
Julufivdiu Body

Fl
H
H



gl P o B S b B

Y a2
(@)
2 2 s
g ¥
8 B 3

< P S0 G g B 2]

T

Caffé Mocha

Caffé Latte

A kind of Coffee drink
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Question & Answer
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dqunausau

lyLA3aAY GIIGHIEY dounsuiy
pann 20 A3 NN 20 A3 -
alisnlu ¥h¥ou 150 33 Yidlew 20 37
Yud
RINLW 20 ASU RINLW 20 ASU -
W ..z nits 30 97 its 20 34
BLISNUUIAS Y, o v 4 e
Unseu 150 T Unou 30 1%
vhud
pann 40 A NN 40 A -
aaquuan ¥h¥ou 100 97 dudou 20 3%
vhud
RINLW 20 NSU RINLW 20 ASU NI 20 ASU
ULLUITAIN 100 % ULLUITAIN 60 Y ULLLITAIN 60 Y
ana AR 10 73 ANLTUIR 10 37
UUTUIIU 30 BT ULTUWIY 50 TY
Yuds vud
RINLW 20 ASU NINLW 20 ASH NI 20 ASU
U1l 100 G UUTUNIY 30 GY UUUVUINY 40 T
AIUAUIR 10 §3 UULLITEIN 30 T ULLLITAIA 30 T
AYAlY AR 30 33 ANUTUIR 30 37
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RINLW 20 ASU RINLW 20 ASU NINW 20 ASH
, vh¥ou 100 97 UUTUIIU 30 BF ULTURIY 40 T
Loawnsal o o o o
ANUTUIN 60 TF ANUTUIN 60 TY
Yuds ¥uds
pann 20 A3 NN 20 A3 NN 20 A
ualala 10 NSy ualala 1 ve. ualala 1 v,
, ULLLITEIN 100 NS ULLLITEIN 40 NSU UULLITEIA 40 N5
Honm UNTUIIIU 10 AU AUuIn 20 NSy ALTUIA 20 n3u
UNTUIIIY 30 AU UUTUNITY 50 NSU
vhud ¥uda
ULLUITAIN 150 % ULLUITAIN 150 % UULLITEIN 150 T
ULTUIIIY 10 NSU AT 20 §3 ANLTUIR 20 §F
uaan UUTUIIU 30 BY ULTURIY 40 T
Yuds vud
ULLITEIN 150 T ULLLITEIN 150 T ULLLITEIN 150 T
hussieaugues 10 43 hunsieaugues 20 43 unusauguey 20 47
PEGENT AuuIn 20 79 Autudn 20 T
UNTUIIU 30 &Y UUTUNIY 40 T
Yuds vud
ULLITEIN 150 T ULLLITEIN 150 T ULLLITEIN 150 T
it 20 73 it 20 73 vhita 20 7%
YA AU 30 93 AUTUAR 30 39
UNTUIIY 20 TF ULTURITY 30 TY
vud hud
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YILUITAIN 150 YT

YILLITAIN 150 YT

UYULUITAIN 150 TY

ANSIAYRE 10 YT ANSLUAYRE 30 YT ANSILUAYRE 20 TY
UNFAAITIUA . o Y o . m
PUTUMIU 10 YT PUFUMIU 10 YT UYUTUNIU 20 Y7
uds TRIER
NIYAS 1 U6, RIS 1 U6, NI T R,
LILUITAIN 100 YT YUANUTUIN 40 T YUANUTUIN 40 YT
P1UN YUIUNIU 30 T YUTUIINY 40 TF
YULLATEIN 20 YT YILLITEIN 20 YT
s TRIER
YA 1 U6, NI 1 U6,
YAUSU Y 4 N Y 4 ~
, Yoy 30 I3 YYeu 30 Y7
(WAUSUNBNY + 8152 " o
\ LU 20 WY LU 20 %Y
LL9AU) y
RlIEIN
YA 1 U6, NI 1 U6,
U9 30 T Y9 30 Y
YIULUIUING 1zU 20 T Y9y 30 Y3
1¥UN 20 Y7
s
NIV 30 Y NIV 60 Y NI 60 TY
YUIUNIU 20 YT YUANUTUIN 40 T YUAWUTUIN 40 YT
o YLUITEIN 100 TY YUIUMIU 30 TY ULYUAIIU 60 T
YNV

YULATEIN 20 YT
g

UULLITEIN 20 YT
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RN 3 YU
L3L15d0 100 YT
i PUTUMIU 10 TY

Al 3 U
ULLLITAIN 60 TY
ULTUIIU 30 T
wuAFUIa 20 7
duds

alAlA 3 U
ULNITEIN 60 T
UNTUNIU 40 TF
wuewiuIa 20 39
duds

RN 3 YU
LILUITAIN 100 YT
YUTUMINU 10 YT

NAUNY 10 9%

Al 3 U
ULLLITATIN 60 TY
ULTUNINU 30 T
wuALutuse 20 39
nauiu 20 33
¥uds

alAlA 3 U
UUNITAIN 60 T
UNTUNINU 40 TF
wuALAUIR 20 39
nauiiu 20 73
Buds

WalAla 3 Youan
ULLLITAIN 150 %
nlhad UNTUIY 10 BFY
wuALUTuIa 20 39

WalAld 3 Yauwn
ULLLITAIN 60 Y
UUTUIIU 20 BY
wuALuiuIa 20 33
Yuds
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lw3unauaud 60 va.

ffmzun 10 ua.
o9 120 wa.
Yuds

ANDLUDI YA

leSunaduanaiuas 60 ua.

1NULUD 10 wa.
1o 120 ya.
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loSunduaud 45 ua.
lafundunmaiu 15 wa.

1NULU 10 1a.
Tamn 120 wa.
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