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中文摘要 
 

關鍵字：咖啡等級、烘培、器具、煮法、咖啡豆 

 

喜愛咖啡讓人著迷的口感嗎?可知道每一杯咖啡的香味下，其實每一顆咖啡

豆，含著許多豐富故事與歷史。  

經過層層篩選，大小分級等手續與區分出咖啡生豆的等級，讓產於遙遠國度

的咖啡豆。可以飄洋過海運抵台灣，咖啡的香醇美味自此形成了一種無國界的生

活享樂。 

結合咖啡烘焙工藝，咖啡烘焙師傅運用嚴選生豆、掌控火力、烘焙溫度、氣

候溼度、煎焙的分秒時間之掌控，才將原本平淡平凡的咖啡豆，完美展現出最佳

風味，搭配由歐美日各國款式多樣，功能各異的咖啡沖煮器具，再搭配適合的沖

煮手法，細心呵護沖煮調製，終於讓咖啡豆，得以盡情釋放出潛藏的豐富芳香滋

味。 

在生活之中，買一杯透著熱氣的咖啡，是許多咖啡愛好者一天工作的開始。

一杯咖啡之中藏著許多不為人知的小故事呢!讓我們一同為咖啡致敬!然後挑一

個喜愛的咖啡杯,一起開心享受咖啡時光吧。 
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Abstract 

 

Keywords: Coffee grade, Roast, Tool, Cook, Coffee bean 

 

Many people like to drink the coffee, but not many people really know about 

coffee. Do you know the flavor of coffee? In fact, every coffee bean contains a lot of 

abundant stories and history. Through the layer upon layer of selection, the coffee is 

classified into various categories and is shipped worldwide to every country in the 

world. And this is a complicated process and takes a long time. The coffee has 

traveled across the oceans and seas to arrive Taiwan, and since that time the delicious 

delicacy of coffee has become a pleasure in our daily lives. 

In addition to different breed, soil, weather, temperature, humidity, an elevation 

height, bean selection, water cleaning, and roasting methods are all very important 

elements in creating a good cup of coffee. Finally when you taste it, because of 

different brewing methods, you are to experience different flavors. 

The masters in coffee roasting business are very strict in the choices of coffee 

beans, controlling the temperature, humidity, and time control, so that the best taste 

can be produced. Using various tools and equipment from Euro-American and Japan, 

the coffee beans are to transform into different flavor and fragrance.  
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