roast

MAGAZI

Articl

Index

B ROASTING

BUSINESS

Distribution & Delivery

Daunted by Equipment Distribution?—

Clearing the path through the myths and musts

(Jan/Feb 2005; pg. 40)

Delivering the Goods—Is allied distribution
right for your roastery? (May/June 2004; pg. 40)

Neither Rain Nor Snow Nor Gloom of Night—

Getting your coffee where it needs to go

(May/June 2006; pg. 47)

Suited to a T—A tea line might be a perfect fit
for your roastery (May/June 2008; pg. 68)

Employees

A Roaster by Any Other Name—The
importance of proper roasting titles (May/June

2004; pg. 24)

Bottom Line on Packaging—Maximizing profit

through labor efhiciency (July/Aug 2007; pg. 34)

The Job of Roasting—FErgonomics and safety in

the roastery (July/Aug 2007; pg. 45)

Roastery Location & Setup

Leasing 101 for Roasters—Get the most out of
your rental agreement (Jan/Feb 2005; pg. 32)

Setting up a One-Roaster Plant—Everything

you need to know to create your own production :

facility (May/June 2005; pg. 22)

Running A Business

Back to Basics—Customer Service (Sep#/Oct
2006; pg. 88)

Diary of a Roastery—Tales of a prospective
Coftee Roaster (Jan/Feb 2004; pg. 46)

Diary of a Roastery—The Coftee Education
Journey continues (Sepz/Oct 2005; pg. 80)

Diary of a Roastery—The Year Grows Old
(Sept/Oct 2004; pg. 68)

Going the Extra Mile—The relationship
between roaster and retailers (Jan/Feb 2004;

1g23)

Growing Your Client Base—How to cultivate
the right customers for you (July/Aug 2004;

g 48)
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Sales & Promotion

A Brand New Bag—Packaging advances offer
more marketing options for your beans (]uly/Augé

2004; pg. 40)

Cleaning Up in the Coffee Aisle—Making
grocery store sales work for you (Sepz/Oct 2007;

rg-58)

Nurturing the Neighborhood—Using the
regional market to grow your business (Jan/Feb

2004; pg. 35)

Off the Shelf—Sell your coffee without selling
out (May/June 2007; pg. 69)

Trade Secrets—Keeping your roast under wraps :

(Sept/Oct 2004; pg. 47)

General

Bringing Value to Your Coffee—The
relationship between what coffee’s worth and
what it costs (March/April 2007; pg. 22)

From Carafe to Cup—What specialty coffee can
learn from wine (Sept/Oct 2004; pg. 50)

History Lesson—How roasters are preserving
their cultural heritage through coffee (Sepz/Oct
2005; pg. 69)

The Information Exchange—International
roasting internships cross cultures, build futures

(March/April 2006; pg. 65)

Playing It Safe—Food safety systems, audits and
vendor certifications (Sepz/Oct 2008; pg. 22)

Taking a Toll—What you need to know about
contract roasting (Sept/Oct 2008; pg. 32)

MACHINES

Maintenance & Fire Prevention

Diary of a Roastery—Roaster Maintenance 101

(March/April 2005; pg. 96)

Diary of a Roastery—Trial by Fire (May/June
2004; pg. 54)

Fire Fighters—Prevent your beans from going
up in smoke (May/June 2007; pg. 24)

Grounds Maintenance—Care and feeding of
your roasting equipment (May/June 2005; pg. 47):

Some Assembly Desired—Refurbishing roasters
means a love of labor (March/April 2008; pg. 34)

Purchase

Diary of a Roastery—A “Bargain” of a Roaster
(March/April 2004; pg. 58)

Movin’ On Up...Or Not—Do you need a bigger
roaster? Or just a vacation? (Sepz/Oct 2007;

pg. 34)

The Rise of the Machines—Outlining roasting
equipment options (March/April 2004; pg. 50)

PRODUCTION ROASTING

Blending, Single Origin & Varietals

Blending for Italian Espresso, Part
I—Background and a rationale for blending

(Jan/Feb 2008; pg. 20)

Blending for Italian Espresso, Part 2—A
practical approach to blending (Mar/April 2008;

rg 22)

Blending the Rules—The art and science of
combining coftees (July/Aug 2006, pg. 22)

Crema of the Crop—Creating crema with
single-estate coffees (Sept/Oct 2006; pg. 36)

For the Love of Peaberry—Double your flavor
with this rare delicacy (Jan/Feb 2006; pg. 22)

Make Your Mark—Creating a successful
signature blend (Jan/Feb 2007; pg. 53)

Caffeine

Caffeine Control—Managing the speed of the
bean (Jan/Feb 2005; pg. 22)

RoastBusters—Kicking the Caffeine Myth
(Sept/Oct 2007; pg. 72)

Ruling the Roast: Get Up to Speed—The buzz
on roasting decaf (Sepz/Oct 2005; pg. 51)

Defects

Cracking the Phenol Code—Uncovering the
mystery behind this taste defect (July/Aug 2007;

rg 22)

Ruling the Roast: Get It Right the First Time—
How to prevent roasting defects and taints

(May/June 2004, pg. 33)
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General

Back to Basics—Intensity, Accuracy and

Fluidity (March/April 2006; pg. 98)

Heat Wave—The way heat transfers your beans
from green to brown (March/April 2007; pg. 44)

RoastBusters—Robusta and Crema (Nov/Dec
2007; pg. 64)

Roaster’s Dictionary (Nov/Dec 2006; pg. 37)

Ruling the Roast: Reflections on Roasting
Fundamentals (May/June 2005; pg. 57)

Ruling the Roast: Roast Right the First Time—

How to prevent inconsistencies, deficiencies and :

errors (July/Aug 2005; pg. 55)

Ruling the Roast: The Naked Bean—Get the
most from your green beans (March/April 2004;

rg-18)

Profiling
Keeping a High Profile—Create consistent,

reliable roasts with profile roasting (March/April Wired for Roast—Pack Your Bags: A trip into

2006; pg. 26)

Ready to Roast—From old-school artist to
modern artisan (Sept/Oct 2008; pg. 47)

Taking Control—PID settings and roasting
controls (March/April 2005; pg. 53)

Wired for Roast—Exercising Control:
Understanding profile roasting systems

(Sept/Oct 2006; pg. 65)

Roast Levels

Leaving the Dark Side—The forgotten art of
light roasting (Sept/Oct 2005; pg. 41)

Roast by Number—A clear picture of the
Agtron/SCAA roast classification color tiles
(March/April 2005; pg. 65)

Ruling the Roast: Lighten Up—Create the
perfect light roast (July/Aug 2004; pg. 31)

Tools & Techniques

Don’t Be Dense: Density as a Quality
Parameter—Get a grip on this cheap and easy
measuring device (July/Aug 2005; pg. 22)

Roasting in Good Time—Planning a

production schedule (Jan/Feb 2007; pg. 20)

QUALITY CONTROL

Cupping

Back to Basics—Bowling and Cupping
(May/June 2006; pg. 68)

Craft of Cupping—The art and science of
the silver spoon including a cupping form,
evaluation form, cupping vocabulary and

glossary (Sept/Oct 2004; pg. 24)

Diary of a Roastery—The Fine Art of Spitting
(July/Aug 2004; pg. 56)

Ruling the Roast: Cupping for Flavor vs. Defects :

(Jan/Feb 2005; pg. 51)

Packaging & Degassing

RoastBusters—96 Hours: A Tale of Degassing
(May/June 2007; pg. 92)

RoastBusters—Fridge, Freezer, Cupboard: Bean :

Storage Comparison (July/Aug 2007; pg. 54)

the future of coftee packaging (July/Aug 2006;

© pg 61)

Sample Roasting

Not So Random Sampling—How to sample
roast for best results (May/June 2008; pg. 38)

: Ruling the Roast: The Struggle with Sample

Roasting (Sept/Oct 2004; pg. 59)

Sample Roasting for Quality Control—Tips
from the green side (July/Aug 2006; pg. 35)

Serving

Gaining Ground—What you should know
about grinding coftee (May/June 2007; pg. 58)

© Wired for Roast—Fine grinds to good brews:

technology goes to the beans (March/April 2006;

- pg 74)

SCIENCE

Chemistry

: Alchemy in the Roasting Lab—The discovery

of organic acids, part 1 of 2 (March/April 2005;

. pg30)
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. Alchemy in the Roasting Lab—The discovery of

organic acids, part 2 of 2 (May/June 2005; pg. 34)

\ Under the Microscope—Coftee roasting: A brief

. overview of chemical changes (May/June 2008;
: pg81)

© Under the Microscope—The science of
. browning reactions (March/April 2008, pg. 43)

© Under the Microscope—Tracing coffee to its
* roots: coffee adulteration and authentication

o (Sept/Oct 2008; pg. 59)

. Under the Microscope—Turning up the heat on
. acrylamide (Jan/Feb 2008; pg. 47)

. Sensory
. Accounting for Taste—How we experience the

flavor of coftee (May/June 2007; pg. 34)

© Under the Microscope—The science of coffee
. aroma (July/Aug 2008; pg. 43)

H BEANS

| CONTRACTS & MARKETS

Coffee Markets—Today’s imbalance in global
. supply and demand (Sepz/Oct 2005; pg. 16)

© The Mini “C”—Embracing this new coffee
: contract (Jan/Feb 2006; pg. 16)

The Virtual Marketplace—Internet auctions
: provide a platform for the future (July/Aug 2006;
L re7)

Transparency Contracts—Measuring your
¢ relationships in dollars and sense (Sep#/Oct
:2007; pg. 22)

Pondering the Path to Sustainable Premiums—
. Buying on the road less traveled

o (May/June 2008; pg. 54)

HORTICULTURE & VARIETALS

DA Family Album—Getting to the roots of
coffee’s plant heritage (Nov/Dec 2007; pg. 36)

© Cultivating Taste—Coffee Growing 101 (July/
o Aug 2005; pg. 35)

© Ready for Robustas>—What robustas have to
. offer the specialty coffee industry (March/April
: 2006; pg. 55)
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DEFECTS

Detecting Defects, Plants and quakers (Jan/Feb
2008; pg. 54)

Detecting Defects, Processing Part 1:
Overferment/sour and stinker beans (March/

April 2008, pg. 52)

Detecting Defects—Processing Part 2: Defects
created in the dry mill (May/June 2008; pg. 92)

Detecting Defects—Storage and transportation

defects (July/Aug. 2008; pg. 52)

Detecting Defects & Celebrating Gems—The
search for the perfect green bean (March/April
2006; pg. 41)

Going Carbon Neutral—The next step along

PRODUCTION/PROCESSING

Fruity, Fermented and Everything in Between—
How coftee processing affects your cup, part 2 of :

2 (March/April 2007; pg. 32)

Wet, Dry and Everything in Between—How
coffee processing affects your cup, part 1 of 2

(Jan/Feb 2007; pg. 30)

The Trouble with Micro-Lots? The pros and
cons of this macro-trend (Sept/Oct 2007; pg. 46)

TRANSPORTATION &
STORAGE

Banking Your Green—Proper storage and
handling of green beans (Jan/Feb 2006; pg. 33)

For the Keeping—Storing and preserving green
coftee, part 1 of 2 (May/June 2008; pg. 24)

Keeping It Real—Storing and preserving green
coftee, part 2 of 2 (July/Aug 2008; pg. 30)

The Secret Life of Beans—Green coffee’s trip
from port to your door (Jan/Feb 2008; pg. 34)

© Top of the Crop—Taking a tour of the Q
: Program (July/Aug 2004; pg. 22)

B ENVIRONMENT

CERTIFICATIONS

Seal of Approval: A Certification Primer—In-
depth breakdown of certifications including
Bird Friendly, Fair Trade, Organic, Rainforest
Alliance and Utz Kapeh (Nov/Dec 2004; pg. 26)

Blowing Smoke—Ways to clean up, reduce and
. recirculate roaster emissions (Sepz/Oct 2006;

 pg.24)

© Clear the Air—Removing the myths of emission

control (March/April 2004; pg. 33)

. GENERAL

the path toward sustainable business (May/June
:2007; pg. 81)

B INDUSTRY NEWS

. GENERAL

2003 Coffee Auction Round-up (May/June 2004; :
© pg- 20)
Coftee Trends Report (Nov/Dec 2005; pg. 35)

Gold Record—Cosecha de Oro is a Hit for
. Costa Rica (July/Aug 2005; pg. 45)

The Roasters Guild—Keep the flame burning
. through education and accreditation (Jan/Feb
: 2004 pg. 29)

Wired for Roast—A Quick Study: Coffee earns
. its higher learning diploma (May/June 2006,
©pg57)

© Worth Its Weight—Panama coftee fetches record
price at auction (Sept/Oct 2004; pg. 18)

: ENERGY EFFICIENCY &
. EMISSION CONTROL

The Brave World of Energy-Efficient
© Roasting—A generation of technologies saves
. energy and money (July/Aug. 2008; pg. 20)

The Trees and the Bees—How biodiversity
increases coffee yield (Jan/Feb 2005; pg. 16)
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RULES & REGULATIONS

Bioterrorism Registration (Jan/Feb 2004; pg. 15)

New Emission Standards for Puget Sound (July/
- Aug 2006; pg. 18)

ROAST EXCLUSIVES

Ist Annual Roaster of the Year Award— Counter

Culture Coffee (Nov/Dec 2004; pg. 18)

2nd Annual Roaster of the Year Award—
Stumptown Coffee Roasters (Nov/Dec 2005;
pg. 20)

3rd Annual Roaster of the Year Award—
. Metropolis Coffee Company and Intelligentsia
Coftee & Tea, Inc. (Nov/Dec 2006; pg. 22)

© 4rd Annual Roaster of the Year Award—Higher
Ground Roasters and Zoka Coffee Roasters and
. Tea Co. (Nov/Dec 2007; pg. 22)

5th Annual Roaster of the Year Award—Coffee
. Klatch and PT’s Coftee Roasting Co.

(Nov/Dec 2008; pg. 24)

2005 Industry Directory (Nov/Dec 2004; pg. 54)
2006 Industry Directory (Nov/Dec 2005; pg. 42)
2007 Industry Directory (Nov/Dec 2006, pg. 54)

© 2008 Industry Directory (Nov/Dec 2007; pg. 54)

Details of Discovery—Creating the Cup of
* Excellence (Sept/Oct 2004; pg. 41)

2009 Industry Directory (Nov/Dec 2008; pg. 54)

. Roast magazine’s First Annual Industry Survey

(Nov/Dec 2008; pg. 38)

H ORIGIN

. GENERAL
: A Brave New World—Origin countries take on
. roasting (May/June 2007; pg. 46)

: Above and Beyond—Taking grower

. relationships to a new level (Jan/Feb 2004;
:pg16)

© Across the Great Divide—The Roasters Guild

Guatemala trip bridges the gap between roasters

. and growers (May/June 2004; pg. 48)

Café Femenino—Empowering women,
. strengthening the coftee industry (March/April
©2005; pg. 42)
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Coffee Collectives—Roasters unite for quality
relationships and coffee (Sepz/Oct 2005; pg. 24)

Estate Coffees—A new take on origin
promotion (March/April 2006; pg. 22)

Not Swallowing Their Pride—Smallholders in
Papua New Guinea fight for coffee rights (Sept/
Oct 2006; pg. 50)

Republic of Coffee—The Dominican Republic
takes a long, hard look at its coffee (May/June
2006; pg. 35)

Reviving Rwanda—From café ordinaire to café
extraordinaire (March/April 2004; pg. 40)

Ruling the Roast: Ethiopia, the cradle of coffee
(March/April 2005; pg. 75)

varietals (May/June 2006; pg. 22)

Waking the Sleeping Beauty—Peru’s

rg- 88)

Wired for Roast—Exploring coffee technology
at origin (Jan/Feb 2006; pg. 42)

FROM THE FIELD

Diary of a Grower—Coffee is Humbling
(March/April 2007; pg. 64)

Diary of a Grower—From Gold to Oro—
Exporting the Bean (July/Aug 2005; pg. 64)

Diary of a Grower—From One Grower to

Another (July/Aug 2006; pg. 74)

Diary of a Grower—Fruits of the Harvest (May/
June 2005; pg. 68)

Diary of a Grower—Growing Up in Coffee
(March/April 2005; pg. 98)

Diary of a Grower—Identity Crisis (May/June
2007; pg. 97)

Diary of a Grower—Meaningful Feedback,
Meaningful Friendships (Sep#/Oct 2006; pg. 86)

Diary of a Grower—Sustainability & the Sheep
Experiment (Jan/Feb 2006; pg. 56)

Diary of a Grower—Work Hard and Play
Harder (March/April 2006; pg. 96)

. ORIGIN PROFILES

Australia (Sept/Oct 2005; pg. 92)

Bolivia (May/June 2005; pg. 76)

Burundi (July/Aug 2006; pg. 86)

Cameroon (July/Aug 2004; pg. 62)

China (March/April 2005; pg. 110)

© Colombia (Jan/Feb 2008; pg. 78)
Dominican Republic (Sepz/Oct 2004; pg. 78)
East Timor (July/Aug 2005; pg. 76)

El Salvador (May/June 2006; pg. 78)

Variety is the Spice of Coffee—Geisha and other Haiti (March/April 2006; pe. 11%)

. Hawaii (July/Aug 2007; pg. 78)

India (Sept/Oct 2008; pg. 94)

undiscovered coffee potential (March/April 2005; © Malawi (Sept/Oct 2007: pg. 94)
© Mexico (Jan/Feb 2005; pg. 66)

Nicaragua (May/June 2007; pg. 118)
Panama (March/April 2008; pg. 78)

Papua New Guinea (May/June 2004; pg. 62)
Peru (Jan/Feb 2004; pg. 50)

 Puerto Rico (July/Aug 2008; pg. 78)
Sumatra (March/April 2007; pg. 78)
Tanzania (March/April 2004; pg. 74)
Thailand (May/June 2008; pg. 126)
Venezuela (Sept/Oct 2006; pg. 102)

Yemen (Jan/Feb 2007; pg. 78)

Zambia (Jan/Feb 2006; pg. 66)
M WHO'Ss WHO

BUSINESS PROFILES

© Ashlawn Farm Coffee (May/June 2004; pg. 56)

Broadway Café & Roastery (Sept/Oct 2006,
: pg-84)
Café Mystique (Jan/Feb 2005; pg. 58)

Arbuckle Coffee Roasters (July/Aug 2004; pg. 54)
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Carolina Coffee Roasting Co. (July/Aug 2005;
g 62)

. Cedarburg Coffee Roastery (Sept/Oct 2004;
pg. 66)

Electric City Roasting Company (May/June
2006 pg. 66)

Gillies Coftee Co. (May/June 2005; pg. 66)

: Honduras Coffee Company (July/Aug 2006;
L pg72)
JJ Bean House of Coffee (Jan/Feb 2006; pg. 54)

Little River Roasting Company (March/April
: 2004 pg. 60)

© Maui Oma Coffee Roasting (March/April 2006;
: pg-99)
© Moka Joe Coffee (March/April 2005; pg. 94)

Phoenix Coffee Company (Sept/Oct 2005;
g 78)
Raven’s Brew (Jan/Feb 2004; pg. 44)

ROASTER PROFILES

Colleen Anunu of gimme! Coffee (May/June
©2008; pg. 100)

Jeremy Raths of The Roastery, Inc.
© (Nowv/Dec 2007; pg. 60)

José René Martinez Onofre of JRené Coffee
Roasters (Sept/Oct 2008; pg. 68)

© Kentaro Maruyama of Maruyama Coffee

© (Jan/Feb 2008; pg. 60)

© Michael Calabrese of Kobricks Coffee Company
: (March/April 2007; pg. 60)

Norman Killmon of The Roasterie (May/June
: 2007; pg- 88)

© Rita Fox of RoZark Hills Coffee Roasteric, Inc.
(July/Aug 2007; pg. 58)

© Salvador Sans of Cafés El Magnifico
o (March/April 2008; pg. 66)

Tina Muia of Carmel Valley Coffee Roasting
(July/Aug 2008; pg. 60)

Todd Weiler of Flying Goat Coffee (Sept/Oct
:2007; pg. 66)
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