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(A)Robusta (B)Arabica  (C)Liberica (D)Java
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(A)Robusta (B)Liberica (C)Arabusta (D)Arabica
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(A) Cinnamon Roast  (B) High Roast  (C) Full City Roast (D) Italian Roast
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(A)30 ~40°C  (B)50 ~60°C  (C) 65~ 68°C (D) 80 ~ 85°C
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