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Abstract

Keywords: Coffee grade, Roast, Tool, Cook, Coffee bean

Many people like to drink the coffee, but not many people really know about
coffee. Do you know the flavor of coffee? In fact, every coffee bean contains a lot of
abundant stories and history. Through the layer upon layer of selection, the coffee is
classified into various categories and is shipped worldwide to every country in the
world. And this is a complicated process and takes a long time. The coffee has
traveled across the oceans and seas to arrive Taiwan, and since that time the delicious
delicacy of coffee has become a pleasure in our daily lives.

In addition to different breed, soil, weather, temperature, humidity, an elevation
height, bean selection, water cleaning, and roasting methods are all very important
elements in creating a good cup of coffee. Finally when you taste it, because of
different brewing methods, you are to experience different flavors.

The masters in coffee roasting business are very strict in the choices of coffee
beans, controlling the temperature, humidity, and time control, so that the best taste
can be produced. Using various tools and equipment from Euro-American and Japan,

the coffee beans are to transform into different flavor and fragrance.
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