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Introduction

The no more protracted debate that coffee has been a staple drink. It
is not just in the morning for most of us, and many of us would stay curious
to make everything better in this world. This curiosity beats all of us and also
applies to every sip of our favorite drink. Have you ever wondered the do’s
and don'ts of coffee to think that we take a cup of it at least every day?

From its origin and farming to machine maintenance, read on to find
out 12 of the essential scientific tips that influence a better coffee quality
for you or your customers. This write-up would tour you on suggestions to
prepare a better cup of coffee along with data and scientific reasons to
back them up.
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