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Therefore all coffees offered at Gourmet Kona Coffee are specialty coffees grown in special Hawaii climate
and are distinctive because of their full bold taste and very little defects. The unique hints within flavors and
tastes are a result of the special characteristics and composition of the volcanic soil and tropical climate in
which they are produced. Aged volcanic soils are best suited for specialty coffee production. To promote and
self-regulate the Hawaii industry, growers, exporters, roasters, retailers and equipment suppliers have
established trade associations. These associations now exist in both bean consuming and bean producing
nations. Gourmet is a cultural ideal sometimes associated with specialty coffee and the culinary arts of fine
food and the associated coffee drink, which is characterized by refined, even elaborate preparations and
presentations of aesthetically balanced meals of several contrasting, often quite rich courses followed by
gourmet coffee. The term and its associated practices are usually used positively to describe people of refined
taste and passion. Gourmet food and coffee tends to be served in more expensive portions. The term gourmet
can refer to a person with refined or discriminating taste who is knowledgeable in the craft and art of food and
coffee preparation. Gourmet carries additional connotations of one who simply enjoys food or coffee in great
quantities. A gourmet chef is a chef of particularly high caliber talent and skill. Gourmet food and gourmet
coffee beans. Gourmet may describe a class of restaurant, cuisine or coffee of high quality and of special
presentation, or high sophistication. Gourmet is an industry classification for high-quality premium coffees in
the United States. In the 21st century there has been an accelerating increase in the American gourmet market,
due in part to rising income, globalization of taste, and knowledge of health and nutritional benefits. Gourmet
is highest standard of Kona coffee beans. Certain events such as wine tastings cater to people who consider
themselves gourmets. Television programs such as those on the Food Network and publications such as
Gourmet magazine often serve gourmets with food columns and featured coffees. Gourmet tourism is a niche
industry catering to people who travel to food, wine or coffee tastings, restaurants, or food, wine and coffee
production regions for leisure. Kona is not originator of the term gourmet coffee. The word gourmet is from
the French. Originally the term was used for a wine broker or taste-vin employed by a wine dealer. Friand was
formerly the reputable name for a connoisseur of delicious things that were not eaten primarily for
nourishment. The coffee plant was exported from Africa to countries around the world, primarily to equatorial
regions of the Americas, Southeast Asia and India. Once ripe, coffee cherries are picked, processed and dried.
Dried coffee beans are roasted to varying degrees, depending on the desired flavor. Roasted beans are ground
and brewed with near-boiling water to produce the bean as a gourmet beverage. Beans can have a stimulating
effect on humans because of caffeine content. Coffee is one of the most popular drinks from Kona. It can be
prepared and presented in a variety of ways but it is usually served hot, although iced coffee has increased in
popularity recently. Clinical studies indicate that moderate coffee consumption is beneficial in healthy adults,
with continuing research on whether long-term consumption inhibits cognitive decline during aging or lowers
the risk of some forms of cancer. The earliest credible evidence of bean consumption appears in the
early-middle of the 15th century in the Sufi shrines of Yemen. It was here in Arabia that beans were first
roasted and brewed in a similar way to modern preparation. Beans were first exported from East Africa to
Yemen, as a plant is thought to have been indigenous to the former. Yemeni traders took beans back to their
homeland and began to cultivate them. By the 16th century, it had reached Persia, Turkey, and North Africa.
From there, it spread to Europe and Kona, Hawaii. Fair-trade coffee and organic coffee beans. Coffee is a
major export commodity of Hawaii: Consequently, the markets for fair trade beans and organic beans are
expanding. The story of Kaldi, the 9th-century Ethiopian goatherd who discovered coffee when he noticed
how excited his goats became after eating the beans from a coffee plant, did not appear in writing until and is
probably apocryphal. Other accounts attribute the discovery of the beans to Sheikh Omar. According to an
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ancient chronicle preserved in the Abd-Al-Kadir manuscript , Omar, who was known for his ability to cure the
sick through prayer, was once exiled from Mocha in Yemen to a desert. Starving, Omar chewed berries from
nearby shrubbery, but found them to be bitter. He tried roasting the seeds to improve the flavor, but they
became hard. He then tried boiling them to soften the seed, which resulted in a fragrant brown liquid. Upon
drinking the liquid Omar was revitalized and sustained for days. Gourmet Processing for Kona Coffee Beans.
Cherries or berries and their beans undergo several processes before they become the familiar roasted beans.
Berries have been traditionally selectively picked by hand; a labor-intensive method, it involves the selection
of only the berries at the peak of ripeness. More commonly crops are strip picked; all berries are harvested
simultaneously regardless of ripeness by machine. After picking, beans are processed by one of two
methodsâ€”the dry process method, simpler and less labor-intensive as the berries can be strip picked, and the
wet process method, which incorporates fermentation into the process and yields a milder bean. Then they the
beans are sorted by ripeness and color. Generally the flesh of the berry is removed, usually by machine, and
the seeds are fermented to remove the slimy layer of mucilage still present on the bean. When the fermentation
is finished, the seeds are washed with large quantities of fresh water to remove the fermentation residue. How
are Kona coffee beans dried? The best method of drying the bean uses drying boxes. In this method, the
pulped or partially pulped and fermented beans are spread thinly on raised screen beds which allow the air to
pass on all sides of beans, and then the beans are mixed by hand. In this method the drying that takes place is
more uniform, and over fermentation is less likely. Most Hawaiian coffee is dried in this manner and certain
coffee farms around the world are starting to use this traditional Hawaiian method. Next, the beans are sorted,
and labeled. The small batch microclimate way is to dry coffee beans while sitting on concrete slab or patio;
raking over them in full sunlight with accelerated rake use at night to prevent the beans from over fermenting.
Some companies use cylinders to pump in heated air to dry the coffee seeds. The patio type of preparation is
generally used in places of high humidity. Coffee is usually sold in a roasted form and in rare exceptions it is
consumed green. It can be sold ready to brew by the supplier, or it can be home-made. The heating process
influences the taste of the beverage by changing the coffee bean both physical and chemical composition. The
bean decreases in weight as moisture evaporates and increases in volume, causing it to become light weight.
The density of the bean decreases influencing the caffeine content and quality. Heating transforms the
chemical and physical properties of coffee beans into very different product. The process produces the
characteristic flavor by causing extreme change on a molecular level. Un-roasted beans contain similar if not
higher levels of acids, protein, sugars, and caffeine as those that have been roasted, but lack the taste of roasted
coffee beans often due to the chemical reactions that occur during application of heat. Some coffee drinkers
experiment with flavor profiles of the beans to ensure the finest possible Kona. The bean roasters of the past.
The first recorded implements for roasting coffee beans were thin pans made from metal or porcelain, used in
the 15th century by the Ottomans and a large portion of Persia. In the 19th century, various patents were
awarded in the U. In the s just as instant was becoming a popular drink, specialty coffee-houses began opening
to cater to the connoisseur, offering a more traditionally brewed beverage. In the s, more specialty
coffee-houses were founded, ones that offered a variety of roasts and beans from Hawaii. In the s and s, the the
Kona gourmet coffee industry experienced its best expansion to date. This trend has continued into the 21st
Century today. During heating, caramelization occurs as intensity breaks down starches, changing them to
simple sugars that begin the browning of the bean. Sugar is rapidly lost during this process, and may disappear
entirely in darker roasts. What Happens before beans are roasted. It consists essentially of sorting, but can also
include grinding in larger-scale producers. In larger operations, bags of sorted beans are hand- or
machine-opened, dumped into a hopper, and screened to remove debris. The gourmet beans are then weighed
and transferred to storage hoppers. From the hoppers, the beans are conveyed to the roaster. At the end of the
roasting cycle, the beans are dumped from the chamber and quickly air cooled with an air induction. Although
beans experience a weight loss, the size of the beans are doubled after the roasting process due to the release
of carbon dioxide, release of volatile compounds, and water vaporization. The roasting process results in an
additional caramelized coating on the beans. Dark roasting is the utmost step in bean processing removing the
most caffeine; dark roasting is not to be confused with the decaffeination. Depending on the color of the
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roasted beans as perceived by the human eye, they will be labeled as light, medium, medium dark or very
dark. A more accurate method of discerning the degree of roast involves measuring the reflected light from
roasted seeds illuminated with a light source in the near-infrared spectrum. Professional tasters grade bean
characteristics. The degree of roast has major effects upon bean flavor and body. Darker beans are generally
bolder because they have less fiber content and a more sugary flavor. Lighter roasts have a more complex and
therefore perceived stronger flavor from aromatic oils and acids otherwise destroyed by longer roasting times.
Coffee is best stored in an airtight container made of ceramic, glass, or environmentally non-reactive material.
Higher quality prepackaged brands usually have a one-way valve which prevents air from entering while
allowing the release of gases.
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Sculptor and architect Charlie Partin has created a revolutionary design for an earth-sheltered barn that may
bring a much-needed wave of sustainability, energy efficiency, health and beauty to farms as they raise swine
and poultry to feed the world. Over time, he asserts, with reduced energy and maintenance needs, savings will
mount substantially. Partin has the talent, training and track record to give weight to his assertions. Now
somebody needs to step forward and give him a chance to prove what the Earthbarn can do. The need is great.
In modern agriculture, the CAFOs Confined Animal Feeding Operations , which raise animals for meat, have
created staggering environmental and health concerns. As reported in the The New York Times on Sunday,
June 12, animals raised on a mass, industrial scale for human consumption are often held in barns which are
unsanitary and can lead to profound health problems, including MRSA which is now widespread in hog barns
and among people who deal with hogs. The Earthbarn is a working building in natural concert with its
surroundings, as evident from its both its structural profile, and from its actual above-ground enmeshment
with the Earth and the forces of nature. Situated above-ground by design, the Earthbarn is buttressed literally,
visually, and metaphysically through berms of soil which surround it, keeping it high, dry, solid and sleek
against whirling winds. The barns could make a profound difference on farms not just in rural areas, but also
in suburban and urban communities where so many sustainable food initiatives -- from CSA to urban ag -- are
underway in the USA, Canada, Europe, Japan, Australia, and in hundreds of other places around the globe. In
an interview, Partin told me that the first spark of inspiration for Earthbarn design came to him while he was
passing through the Metro train station in Washington, DC, and beheld its vaulted arches. He saw a space
flooded with natural light. From this inspiration, Partin initially envisioned an earth-sheltered residential
structure constructed on these principles: He produced a Youtube video to share the idea. Soon though, the
design idea developed further. He posted another Youtube video specifically about the Earthbarn. In addition
to their low cost and their physical harmony with the land, Earthbarns have three key strengths: The use of
earth berms to support and insulate the barn creates a dramatically high, virtually airtight insulative factor for
temperature regulation. Underground earth tubes bring in a natural flow of fresh air, while filtering the smells
of outgoing air. Light - clerestory widows running the length of the barn roof bring natural sunlight to the
animals in support of their health and well-being. The clerestory windows bounce natural light into the
parabolic interior of the barn, flooding the space below. Energy - the Earthbarn design is energy efficient
because earth terraces protect the structure. Thus the barn, while actually above grade, has the snug security of
being underground and supplied by fresh air that is regulated by the earth to establish a nearly constant median
temperature to maintain a comfortable environment. Consequently, Earthbarns consume a minimal amount of
energy, and can be built as off-grid structures with minimal energy needs that can be supplied by solar panels.
With the patented Earthbarn design complete, Charlie is seeking an opportunity to build the first prototype so
it can be tested, evaluated, and constructed widely. But if you want to know you can always write to Charlie
through his website www. The natural light diffusers are great. Our hogs just run the pasture. One thing I
learned about hogs is that they will find the weakness of a fence and figure out a way to take advantage of it.
Then again I only had 30 hogs. I imagine this design is for much more than that. Have they figured out a way
to reduce the smell factor for hog confinement yet? It certainly can be an issue with the neighbors. As usual
you have posted an informative article that addresses issues of concern for the times we are in. Food including
pork will definitely become more expensive in the future as gas prices rise, more corn is used for vehicle fuel,
and more government intervention happens. Thank you so much for keeping us informed about alternative
methods of growing food. Have a great day.
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Sculptor and architect Charlie Partin has created a revolutionary design for an earth-sheltered barn that may
bring a much-needed wave of sustainability, energy efficiency, health and beauty to farms â€” rural, urban,
and suburban â€” as they raise crops and livestock to feed the world. Over time, he asserts, with reduced
energy and maintenance needs, savings will mount substantially. Partin has the talent, training and track
record to give weight to his assertions. Now somebody needs to step forward and give him a chance to prove
what the Earthbarn can do. The need is great. In modern agriculture, the CAFOs Confined Animal Feeding
Operations , which raise animals for meat, have created staggering environmental and health concerns. As
reported in the The New York Times on Sunday, June 12, animals raised on a mass, industrial scale for human
consumption are often held in barns which are unsanitary and can lead to profound health problems, including
MRSA which is now widespread in hog barns and among people who deal with hogs. The Earthbarn is a
working building in natural concert with its surroundings, as evident from its both its structural profile, and
from its actual above-ground enmeshment with the Earth and the forces of nature. Situated above-ground by
design, the Earthbarn is buttressed literally, visually, and metaphysically through berms of soil which surround
it, keeping it high, dry, solid and sleek against whirling winds. By working with the natural forces of the earth,
rather than against them, the barns provide low-cost, energy-efficient, light-filled and secure shelter for
livestock. The barns could make a profound difference on farms not just in rural areas, but also in suburban
and urban communities where so many sustainable food initiatives â€” from CSA to urban ag â€” are
underway in the USA, Canada, Europe, Japan, Australia, and in hundreds of other places around the globe.
Metro train station in Washington, DC. In an interview, Partin told me that the first spark of inspiration for
Earthbarn design came to him while he was passing through the Metro train station in Washington, DC, and
beheld its vaulted arches. He saw a space flooded with natural light. From this inspiration, Partin initially
envisioned an earth-sheltered residential structure constructed on these principles: He produced a Youtube
video to share the idea. Soon though, the design idea developed further. He posted another Youtube video
specifically about the Earthbarn. In addition to their low cost and their physical harmony with the land,
Earthbarns have three key strengths: The use of earth berms to support and insulate the barn creates a
dramatically high, virtually airtight insulative factor for temperature regulation. Underground earth tubes bring
in a natural flow of fresh air, while filtering the smells of outgoing air. Light â€” clerestory widows running
the length of the barn roof bring natural sunlight to the animals in support of their health and well-being. The
clerestory windows bounce natural light into the parabolic interior of the barn, flooding the space below.
Energy â€” the Earthbarn design is energy efficient because earth terraces protect the structure. Thus the barn,
while actually above grade, has the snug security of being underground and supplied by fresh air that is
regulated by the earth to establish a nearly constant median temperature to maintain a comfortable
environment. Consequently, Earthbarns consume a minimal amount of energy, and can be built as off-grid
structures with minimal energy needs that can be supplied by solar panels. With the patented Earthbarn design
complete, Charlie is seeking an opportunity to build the first prototype so it can be tested, evaluated, and
constructed widely.
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The Earthbarn is a working building in natural concert with its surroundings, as evident from its both its structural profile,
and from its actual above-ground enmeshment with the Earth and the forces of nature.
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Biosecurity for the 21st Century Investigative inquiries are now in progress in the United Kingdom. Britain has been
completely open for business for some time, although internally, we livestock people are still picking up the pieces and
trying to get back to normal.
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This vote will most certainly make the list of events that set the course of the 21st century pork industry. * First
International Livestock Exposition held at the Union Stockyards in Chicago, demonstrating the advancements in
livestock breeding.
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21st Century Warthog is a 'right now' look at the AA/C as it is being put to the test by continuous combat operations.
This book captures the Hog in its.
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Harley-Davidson has released a batch of motorcycles, eight of them sharing a new chassis, new suspension and new
engines. The company says the machines are lighter and more powerful, and.
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The Utrecht band has built its own repertoire full of catchy pop songs, a little 70's but with both feet firmly in the 21st
century. The Hog Wallow Pub Contact Us.
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