| Crema is the initial light coloved liguid that comes out during an espresso extvaction. \ {
I filters up, leaving a +an coloved layer on +op of the darker espresso below which V77

| canses Hhat Cuinness effeck. -

/; Plantation Processing

N4 Naturally dvy, ‘Pulped nabural semi-washed” or ‘Honey processed’

"

beans gu\umllg maintain move sugar and fat which creates more crema. .

, 27
 Roast Date oy
| The 'sweet spot for a coffer post-roast varies, coffer roasted less than 72

| houvs before will vesaltin an early blonding often mistaken for crema You

| want some of Hhe CO2 for Hhe emulsification of Hae fat, but not so much Hhat
. Hheve's no voom for Hhe coffer solids 4o o\cl'no\“g cdvact.

Roo\s-l— C/o‘or

Darker voasts bring move of Hhe bean's natural ol 4o Hhe surface which
can Hhen fvansfer o Po\oko\ging, grinders and other equipment vesatting
in less overall oil /Fat in Hhe coffer grounds. This is whif You see -H\M—
davker voasts can ofhen produce less evema Sl % -

g
| Espresso Machine Tech S
| Pressuvized porftafilers acrate the coffer during Hhe exdvaction

giving the illusion of crema Superautomatic machines will often utilize technology Hhat
produce Hhe look of erema without i actually being the emulsification of Hhe fat il and
Hhe CO2. This makes Hiese machines 'aser friendly but it's also kind of a hack and
offen Ao%r.\'*l—}%\s_k/ as vich or complex as shots pulled via tvaditional extvaction methods.




