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Roastin' coffee be more like craft than science. Roasters gotta juggle many variables to get the best result every time. The way beans turn color during roastin' gives clues about their level - from yellow to darker browns, and even oil appearin' on surface later in process. But just lookin' at colors ain't enough; roasters also check bean temps, smell,
color, and sound to get it right. Noise be key too - a good roast master knows when beans crack (like popcorn) to tell they're doin' somethin' good! The perfect roast profile depends on type of beans used and how long they're roasted at what temperature - usually between 180°C and 250°C for around 15-30min. The final flavor be influenced by a lot of
factors, like origin, type, and processing of beans, as well as moisture levels and even air flow durin' roasting process. Coffee beans are categorized based on their color and flavor. To create a perfect cup, one must understand how roasting levels impact taste. The level of roast affects the balance of flavors in every sip. Lighter roasts have a more
subtle acidity, while darker roasts have a richer, sweeter taste. Understanding temperature charts is key to achieving the right roast. Each degree can make a big difference in the flavor profile. A seasoned roaster knows how to balance heat, timing, and bean potential to create a masterpiece every time. Coffee origin plays a huge role in the roasting
process. The unique characteristics of each region must be matched with the right roasting method to bring out the best flavors. The equipment used for roasting should allow for precision and consistency. There are different techniques used in coffee roasting, including drum roasting, air roasting, and pan roasting. Each requires attention to detail
and skill to ensure every cup is perfect. A temperature chart is a valuable tool in this process, helping to guide the roaster through the complex dance of heat and time. Achieving consistency in roasting is an art that requires practice and patience. The temperature chart is like a map, helping the roaster navigate the various stages of roasting, from
drying to Maillard reactions. Each stage has its own unique chemical changes that impact the final flavor, aroma, and body of the coffee beans. As a coffee roaster, I'm obsessed with creating the perfect roast. The ideal temperature curve is smooth and even, without any sudden spikes or drops that could ruin the flavor. When specific events occur,
like when the beans reach a certain color or the first crack happens, I take note of them to replicate successful roasts or experiment with new ones. In more advanced setups, roasting profiles can be integrated into software that controls and automates the machines, giving me even more precision and control over the temperature and airflow. But it's
not just about following a recipe - understanding the science behind each bean is key to unlocking its full potential. Mastering roast development means I can create unique flavor variations that captivate the palate. To do this, I focus on three things: understanding how different beans respond to heat, carefully monitoring the roasting process, and
regularly tasting and adjusting my profiles. I've learned that education and experimentation are crucial for mastering coffee roasting. Through courses and mentorship, I've gained a deeper understanding of the complex chemistry behind each bean's transformation. But it's not just about learning from others - I also experiment with new approaches
to tease out unique flavors from each batch. Of course, there have been plenty of mistakes along the way - some batches have even gotten a bit too crispy! But these blunders have taught me valuable lessons that I can apply to future roasts. And it's through these mistakes that I've come to realize that sometimes the richest flavors emerge from our
greatest failures. Improving your roast game just got easier with help in spotting issues and getting consistent results. You've probably seen various graphs during roasting, such as Rate of Rise (RoR) graphs or exhaust temperature graphs. Today, let's focus on the bean temperature graph - that distinctive check-mark curve. What does it mean? How
is it connected to what's happening inside your roaster? And how can it aid in making decisions? Let's break it down. Bean temperature and RoR curves are key here. The graph starts at the charge temperature, which is the internal roasting drum temp when you add beans. Initially, there's a sharp drop due to the sudden addition of room-temperature
beans into preheated air. However, this doesn't mean the bean temperature itself is decreasing; it just indicates the temperature change recorded by the roaster's probe. As the beans heat up in the drum, their temperature increases. The turning point, often marked on the graph's bottom, signifies when the bean temperature stops cooling and begins
to rise. Remember, throughout this process, coffee beans continue losing moisture and gaining temperature at a variable rate - known as Rate of Rise (RoR). Factors influencing RoR include roasting power, charge temperature, initial moisture content, roaster technique, bean origin, and processing method. The angle of the ascending slope directly
correlates with RoR. A steeper curve indicates faster temperature gain per unit time, but ideally, RoR should decrease as roasting progresses. As beans lose moisture and weight, they require less heat energy, affecting their rate of temperature increase. Coffee beans undergo significant changes during the roasting process, involving various chemical
reactions that contribute to their development of aromas and flavors. As the beans lose moisture, their natural color shifts from greenish to yellow, marking the beginning of a critical phase. The Maillard Reaction occurs at around 302°F/150°C, altering the color and flavor due to the reaction between carbohydrates and amino acids. Strecker
Degradation follows, where amino acids react with carbonyl-grouped molecules to create compounds like aldehydes and ketones. At 338°2F/1702C, caramelization begins, breaking down complex carbohydrates into sugar molecules, contributing to sweetness development. A graph showcases a person holding roasted coffee beans, courtesy of Red Band
Academy. The roasting curve is a vital indicator that your roast has followed the planned process. Although additional graphs and data can provide deeper insights, monitoring bean temperature initially offers a solid understanding of what's happening in your roaster, when it happens, and why. If you enjoyed this, explore more on RoR, Bean
Temperature, & More: How to Use Common Roast Data.
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