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			Fun Facts COFFEE

			 

			  


			Time to celebrate coffee

			January the 4th week is National Irish Coffee Week.

			January 25th is National Irish Coffee Day.

			February 17 National Cafe Au Lait Day 

			April 7 is National Coffee Cake Day (coffee cake recipes) 

			May 16th is National Coffee Day. 

			May 24th is National Coffee Day in Brazil. 

			July 22 starts Coffee Week. 

			July 24th is Coffee Day. 

			July 26 National Coffee Milkshake Day

			August is National Coffee Month 

			Sept 6th National Coffee Ice Cream Day 

			September 12 is National Coffee Day in Costa Rica. 

			September 19 is National Coffee Day in Ireland.

			September 29th is National Coffee Day in the US.

			October 1 is the Japanese National Coffee Day.

			November 24 National Espresso Day.

			December 26 is Coffee Percolator Day.

			



			 


		

		
			FACTS

			Coffee was banned in Mecca in the year 1511. It was believed to stimulate radical thinking and idleness.

			Between 10 and 20 grams of caffeine will kill you. This is equal to 4,69 gallons of coffee.

			The word “caffeine” is from the German Kaffe (“coffee”).

			Energy drinks has less caffeine compared to a Starbucks coffee.

			Coffee will stay warm 20 per cent longer if you add cream to it.

			Americans drink more than 300 million cups of coffee every day; 75 per cent of those are home brewed.

			The word espresso comes from Italian and means “forced out”. Espresso is made by forcing very hot water under high pressure through finely ground, compacted coffee.

			Coffee typically has three times more caffeine than tea or cola drinks.

			One of the most expensive coffees in the world is “Kopi Luwak”. It comes from Indonesia and is made from beans digested from the Asian Palm Civet. To put it more clearly: it comes from cat poop. The coffee costs about €350 per kilo.

			A French doctor in the 1600s suggested Cafe Au Laits for patients, inspiring people to begin adding milk to coffee.

			An American spends on average $1,092 a year on coffee. That’s around $20 a week. That is also close to the price of the newest iPhone.

			It is said that cowboys made their coffee by putting ground coffee into a clean sock with water and heated over campfire. When the coffee was ready, they would pour the coffee into tin cups and drink it.

			Fairtrade coffee costs more, but coffee farmers spend at least 25 per cent of this Fairtrade Premium to enhance productivity and quality.

			It takes approximately 42 coffee beans to make an regular serving of espresso.

			The Guinness World record holder for the ”Oldest Cat Ever,” a 38-year-old cat named Creme Puff – drank coffee every morning her whole life. The story doesn’t tell how she took her coffee.

			The lethal dose of caffeine is roughly 100 cups of coffee.

			Finland consumes the most coffee in the world per person.

			Caffeine is on the International Olympic Committee list of prohibited substances. Athletes who test positive for more than 12 micrograms of caffeine per millilitre of urine may be banned from the Olympic Games. This level may is equal to drinking about five cups of coffee.

			Despite the fact that caffeine is a mild diuretic, you don’t lose more fluid than you take in by drinking coffee, so it cannot dehydrate you.

			The word ”coffee” was at one time a term for wine, but was later used to describe a black drink made from berries of the coffee tree. This black drink replaced wine in many religious ceremonies because it kept the Mohammedans awake and alert during their nightly prayers, so they honoured it with the name they had originally given to wine.

			The majority of coffee is produced in Brazil. They produce 40 per cent of the world’s coffee.

			The French philosopher Voltaire is said to have drank 50 cups of coffee a day.

			Scientists have successfully turned ground coffee into biodiesel, so one day coffee may be fuelling your car.

			In the year 1683, one pound of coffee in New York was worth as much as four acres of land.

			Regularly drinking coffee may have health benefits such as reduced risk of illnesses like cancer, heart disease and Alzheimer’s.

			Caffeine sensitivity is genetic.

			In 1932 Brazil didn’t have enough funds to send its athletes to the Olympics, so the athletes had to earn the money themselves by selling coffee to people.

			Some flowers have nectar that contains low levels of caffeine. This nectar creates a drug-induced “buzz” in bees that draws the insects back.

			Espresso is regulated by the Italian government because it is considered an essential part of their daily life.

			Before people learned how to brew coffee, east African tribes mixed coffee berries with animal fat and consumed it as food.

			Both the American Revolution and the French Revolution were born in coffee houses.

			Contrary to the popular belief, dark roast and light roast coffee actually have a similar amount of caffeine.

			When the beans reach the temperature of 400F during the roasting process, the beans ”crack.” The bean develops oils in a process called pyrolysis. The outer part of the beans darkens. When the beans ”crack” a second time, the hot beans are then dumped from the roaster and cooled immediately, usually with cold air. During the process of roasting coffee beans, coffee oil gathers in pockets throughout the bean. This substance is forced out to the surface of the beans of darker roasts, as moisture is lost. Hence the bean has this oily appearance.

			The most expensive coffee in world is Black Ivory Coffee. It can cost up to $1,100 per kilogram. This coffee is produced from part-digested coffee cherries eaten and defecated by Thai elephants.

			Coffee beans are graded in various ways. Example: Kenya coffees are graded as A, B and C. AA is the best coffee. In Costa Rica, coffees are graded as Strictly Hard Bean, Good Hard Bean, Hard Bean, Medium Hard Bean, High Grown Atlantic, Medium Grown Atlantic, and Low Grown Atlantic. Those coffee beans from Colombia are labelled as ”Supremo” ”Excelso”, ”Extra” and the lowest grade, ”Pasilla”.

			Decaf coffee is not completely caffeine-free. The decaffeination process usually removes 94-98 percent of caffeine. Studies have shown that while the average 16-ounce caffeinated coffee has 188 ml of caffeine, the average 16-ounce decaf has 9.4ml.

			Turkish bridegrooms were once required to make a promise during their wedding ceremonies to always provide their new wives with coffee. If they failed to do so, it was grounds for divorce.d health as well.
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