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Andreas Idl CEO, Cropster GmbH 

Coffee Data as Business Intelligence.  
Using Your Data to Improve Quality,  

Consistency and Control.

“



SO, HOW DID WE GET THERE?We need data to deliver quality
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Source: https://www.yumpu.com/en/document/view/11268482/view-membership-brochure-specialty-coffee-association-of-america
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Black Box

Source: Screenshots, graphs, and icons in this presentation are all made by Cropster.



SO, HOW DID WE GET THERE?So where do we start?
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What does the process look like 

Origin & Green Roasting Roasted Coffee
Altitude, Location,


Processing,

Density, Water activity, 

Screen size, 

Defects, 


Cupping, Flavors, 

Storage time


Weight, Blending ratios

Curves: Temperatures, 

RoR, Gas, Rotation, 
Pressures, Times, 
Roasting phases,


Time of day, Batch 
number, Date


Color, 

Moisture,


Weight loss,

Cupping,


Brewing parameters,

Results
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Good decision leads to efficient outcomes
The path to good decisions 

Data

Information

Knowledge

Wisdom

Tim
e



SO, HOW DID WE GET THERE?Let's look at some examples
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SO, HOW DID WE GET THERE?

Cupping data and roastData

Tim
e

Information Correlate cupping and roasts

Knowledge Understand baking

Wisdom Improve profiles
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SO, HOW DID WE GET THERE?Quality control information comes from many places
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SO, HOW DID WE GET THERE?

Cupping, roast, timeData

Tim
e

Information Aggregate by time and profile

Knowledge Understand development of quality

Wisdom Improve storage, swap green coffee
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SO, HOW DID WE GET THERE?
How does this help in coffee buying?
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SO, HOW DID WE GET THERE?

Cupping, roast, timeData

Tim
e

Information Aggregate by time and profile

Knowledge Run rate projection & usage over time

Wisdom Restock & buying decision support
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https://dailycoffeenews.com/2017/11/22/the-relationship-between-water-activity-and-the-maillard-reaction-in-roasting/

https://dailycoffeenews.com/2017/11/22/the-relationship-between-water-activity-and-the-maillard-reaction-in-roasting/
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Origin & Green Roasting Roasted Coffee
Altitude, Location,


Processing,

Density, Water activity, 

Screen size, 

Defects, 


Cupping, Flavors, 

Storage time


Weight, Blending ratios

Curves: Temperatures, 

RoR, Gas, Rotation, 
Pressures, Times, 
Roasting phases,


Time of day, Batch 
number, Date


Color, 

Moisture,


Weight loss,

Cupping,


Brewing parameters,

Results


Business Intelligence - Knowledge 
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“
In 2011 a single Apple iPhone 4 had 2.7 times the processing power of the 

1985 Cray-2 supercomputer. The most powerful computer of that era.  
Today everyone can leverage this enormous change to their benefit 

they simply need to know where to start! 





Evaluation Forms
Please Complete An 

Evaluation Form After This 
Lecture

Coordinator: Room Host


