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Preferences [z

Set your Hot Coffee modes l CANCEL l l SAVE l
Start by Entering: Water Temperatures

@ Brew Water -
(O Desired Total Beverage Yield a

O Ground Coffee Weight Brew m -

Target Settings Chart Settings
Coffee Target Extraction 19.0| % Show SCAE Region
LIQ Retained Ratio (LRR}-Drip 21 alg Show SCAA Region
LIQ Retained Ratio (LRR}-Imm 17| g/g Show NCA Region

Show Custom Coffee Region

Show Coffee Taste Labels

Moisture Content 200 % )
200 Show ICED Region
€02 Centent 2% Show Custom ICED Region YR
lced Target Extraction %
lced Target Strength o Show Espresso Region
Espresso Target Extraction o, Show Custom Espresso Region
Espresso LIQ Retained alg

Enable Multi Measurments

Alternate Strength Ranges
Enable Zoom/Pan

HOT COFFEE
@ MNormal

O ExtRange 1
O ExtRange 2

Setto Defaults

1. 0|9l &MY A B MH (Preferences)S MEH SH|Ct,
2. 2IZ AELO|  Start by Entering |M CHZ M7HA| 2= & M25h= T

- Brew Volume(F& &) - =55 22| &= 23 otof C|Afelsk= 24 U .
0| ZE0M AT EQ0f= ALSAL MEISHTDS 2ot FEES HIECE 2
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- Desired Total Beverage Yield 22| & $8) - Hol= 289 & 22 9
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SEE JHICE 2N FE5H= 22| U2 AlMEHC

- Ground Coffee Weight(ZH7Z| FH|) - F2i5t= 72| F A E 2l2i5t0f CfAtel

°|'|_ |=||_:|

olLict

Universal Brewing Control System 11
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5, Z0| 2 AlLto]| = Water Temperatures(E 2&) 24 S ML Ct
712742 SN MY =[0f AEH CH Mool w2t MM = 1 Jhseich

- A|ZF2E(Start temperature)E EE 2EL, 2 2 (0| ES0], Bo|E A
22 dU2EE T SHUAIL,

X2 22 B20{0| T2 B ST(ALNOF 90-04C)2 AT SHIA|
2 VSTE 2fo|EojM O|E|gez 2AEE F{u|= 93¢ E FH5HH

2AE F{ul= okt L2 900 S £H ST,

T

P

Ct=2

w BT A2 (Start temperature) 7t & 25 (Brew temperature)2t 242

T, 27t IAE SUS EF0)), AR (Start)2t FE(Brew) 2F 7=

6. 2 H8H &l 2% 5ol U= Chart Settings(RIE A&)S ME4SILICE

- Show Region Labels(2{¢| 2l E0|7|) - U
Brewing Control Chartoi|A{ 74| Bt StAAMA 0|  “Optimum Balance (Z|&
O| WHA) HRZ 2}2} CHE 7| 2= (0l SCAA, SCAE, NCA)oIA Felet

‘regions(H L) S FAISH|CH,

- Show Taste Labels(G} 2! £0|7|) -- 0| mM2 MEHSIH Universal Brew
ing Control Chartol|A{ St2| Z&H 2! (04|, bitter-228t under-developed-}
LFE)S TARLCH

- Enable Zoom/Pan ( &/AI51%IS O|= 71s) - 0| SN2 0|RAL E2HT)

fol

0| M= ME4SIH

=2 Universal Brewing Control Chart™ & zoom/pans st 2= sliELC

7. Moisture Content (=& &2

El HFE T2 A S7|0M M| E2tsljof o, 22 17| 2{Tof|
=HESHH ety el 2AE, X, 12|10 HEAE] SlollA of 2-3%2| &
= SRR S SEE BRE Fuj= 3-5%2| rEE gRe T US
LICH FEE AlM2 22 EQojolM 281 #Fo| FAV ASE i T2+
22 12islof ZHEL|CE, 7= 22 LEtdel 28l HHul= ER 51| i
Z 2o 2245tE2 etE d TN 7[2440] 3%= dE= o AT =H =
. Ct 0] 7|2%2 oloEE 2L WHE TR

=2

Ha

=

=

X

o

o
pac)

o>

L

|0/RIERE, 22 244 MAAE ZAE FHT|= 3-5%9]
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8. CO2 Content(0|AtStELA SHFEE)
7

A F2 HHuls S 1-2%2| 7IAE eiFetCh o|Met Bt (T2 o
JtaS)E M2 Zlen], SHIEIE 2RE FHu|e| ZtATt 2 S| b
A2 374 E ol 2=ELICH Co2% dE2 etE8F0A JtssiH, 2t

JEIS| HFE 221 FAH7F EEE UL, 2AE EX| 102 O|LHol| 2 =
= A= JFFEL L] B AHm|7t 2 E = FA 7 SYEQUCH, SN2
= Co22| 50%7t 24 == St 20| =0, SEdy2 ety o= St

H
HFOM AISsts x| BHe= HF=(0{Mof ST}, ety el 7124t
H

2 Adsts AAHLR st=ds S, 2H 2ol S| HE =71 o
£ MESH| BEE 022 e = AgHnt

TSSO, SHIOE SAR A F SN NSHES BSH=AE oS
SlLICt O|AT2|A BEOM, BWl0| 248 50| SHS MO HEE
LI} 23} Co20| £RIME2 2210| B Y BEoM UER X 753

Lict,
OIES0], ZALE L% £

[

=RAR =
201l 297X S BEE = USHIC

Moisture | CO,

Coffee 3.0% 1.0%
Espresso 3.0% 0.5%
Cupping 3.0% 1.5%
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9. Liquid Retained Ratio (4] €7 H|= : LRR Drip, LRR Immersion)

=20 ZX|Al Bl diof| 2} Y 9| Liquid Retained(Liquid Lost) £t
MFo| MZEL Lt 7127+ E&I(Drip) 2.1g/g, AIX|(Immersion) 2. 5g/g22

28 =0 AU

ZEl(Drip) &e:

o =2 X1z E2| R0, IR 20| /1A 2 Alelg HR0
o AUE djolEjA B0

o [} Z-2 302 (Pour over) 201

- 22| =27 (Clever Dripper) - EZIOZ E=ES0iA Al2EHI|
- 7™ A(Chemex)
- M2 |EHMelitta)

=
- Zla|E}~9)| 0|2 (Kalita~Wave)

ZIX|Al(Infusion or Immersion) 2HH:

o H{{= ZH\Vac Pot)

o =2|{ =2!1(Clever Dripper) - ZIX|AloZ Al2SHIY
e Ez|0| HETrifecta) - Al E1} 718 S ZE 25

® L&iX| Zg|A(French Press)

® 0i|0{2 Zgj|A(Aero Press)

o ==H{(Clover)

e H|=(Bkon)

o Z1&(Cupping)

(1) EE 2= SHEE HHS 7I27|0, SMo| ZetE(E2 AFEE 2247
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(2) O] eHHE=2 liquid retained”} CHEE 0.00%TDSC| =91 A2 71N S
Ct.
(3) Liquid retained(Z2H0| Z&t=l)= A= E47{m| LHof| Ho}Q)= 200 &
otz &l U= 2|n[etCt.

(4) std M [Preference] 0| A Liquid Retained Ratioe= YEPH O Z Alx| AI2

o=
otz EF el mef AFSsHAI2,

0ISS0), theol Meign JRYE Sof Wi YKoz B Jlo|

|10

=2tel o|LHofl F=&0| 2AZ=[AS 29/g THK|

tained Ratio, LRR)& &L Ct.

| Liquid retained(Liquid Re-

Al &
| Z[5 FHE LHI=F MS=(01M JUSHCH =5 &
#HoflA, o] E2= 4lA| Liquid Retained Ratio (LRR), Al 24474 FA|
ot FEES ALl AlER[0], 20t H2E AE Z20E MSo St

AtE Hefof 20iXI=2 M3 2H LRR2 LRREZHE S 2{H|0|E Sh=E|
At 2

qu

2c|0f EX E22] giof|A] 2Lt MU Beverage Amount(2& 42| =2
i 22 s LIEHAELICE
Z0: 0| 0| 2et Aol= =B 2= 2| 0| FiLst C|Atelo| 2kt AX|sHA| 42
Atstol|M =] gio] £& ZAIZI0l(brew formula ling)oi| A EIO{t SXEl 5
Z£Z(Extraction Yield)2} TDS Zt= 4A| sl &= UCH= 2|o| L},
(of] . Al| LRR2 =2 PREFR} CHEL|LC}H)
MEHSI & di S 2151 Xal5} | quid Retained Ratio SHAMAN S AlRsH=
7e M5t 22 s-2(Beverage Yield)A| At 20t ofL|2} 71 A s XIE &
IS 27 SO Eb el E2] BitofA] 2td M%(preference) LRR 7|27}
=21 Lt
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* LRR a4 M (preference)oflM 2.1g/g o] 4= SEZE 7
Ct S=EZ2 E8 MHE Sulsl= 22 50| E&7(7t ofd
O{X|H F=0| SEE|0] & A|ZH0| EHH 2 715 B CH 220 T Hof
HI7IX| 7|t FE2 OIRA =M, S20|A o &X|Z6t 2208, A15H 2|10

OfAEZ|HE Bfo] L 2 LRRX((H B2 S2)7t HiaHC

Infusion(or Immersion / £ X|) gteHof| CHEt = DALEE:

(1) Zsgy2 1 dE 2R 7uE Mgt ojd ga2 tRES| A

ro
02
10
v
=l
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ot
E

il

ne
rok
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M
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Mo

0
PN
no
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il
0L
'S

(3) whsS Soll ™= FES okt 0|1A2 HEAIZ SeHALSEH 7=/ of| A

FE== =ololo{ 1Y E FE0| =Z0| gHCh o P2 215 S22 =

(4) ‘g=rsith 7henlsks A2 AlEshs 227 Tl HAZ = & OfLEt

0 E=04, C= infusion/immersion &40} 7|=2 CHE liquid retained| &F
ZHEH L,

ZZ giHoj|A AUt Liquid Retained Ra

20| Yst Beverage Yield A&S 2 UES ST 28I Infusion/

Immersion EHEH2 1 1-3 02| LRRS oM, 7|EMA 2 2 52 =0 UELICE
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1.1-3.0. The default preference of is set to 2.5.

French-Press

2.5 - 3.5 (varies widely)

Clever Dripper

2.5 - 2.6 (varies slightly)

Bunn Trifecta

1.0 (user programmable)

AeroPress

1.2 - 2.0 (user dependent)

10. Done(2tz) EE!

MEHE] SIAMANEO0| XMZA=| T VST CoffeeTools™o| Hjolatoz2 2 =oiZt

LIC}.
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The VST CoffeeToolsTM H| 21 AT

(= X=213 o o
The VST CoffeeTools™ H|Ql SES=Z02H IE P
20 AR S S MENSHS, VST CoffeeTools™ M|l SEZZ 2 /I
oM EF A I2EF C|XIQIS Talisto] k2 e 4= USLICH VST Coffee-
Tools™2| Mol SEXLZ 2 =5 ASot= Q| ApMs LIE2 23w
0|X| VST CoffeeTools™H| 2l &= ZE=0j|A EHolsHA 4= USL|C} 20H|0|
X|2] Universal Brewing Control Chat™& X sk&sh 2 21OA|H 24 0]
shs| 2ot
VST CoffeeTools™= 3 71X| E8d5t C| X2l EZI0| &Lt
o TDS5E0| S44H Sajolr] HEES HZsIH BE Alis B2 2

EZX|EO| TA|F

4S0| 9Exo=z Ja|n

AA|ZIoZ RE=SH |}

o [|= EO| T2 FUA o= HAUSIH Hatz|t, HelS2 =8sto] Al
2t = JUELICHO, FEck= S22 AEIeZ X|Holll, AHule| =22 2|
= ESiel)

o IINE 2EO| Xt @10|, FALE Fx|of| 2A|gi0| MEEI THe|E Zels|
0 FLUHA BEFA HEE XEH| AIZX AN =& 34| M2 J2EH Tt

o ZH|HOZ oIFE Q= “optumum(E|Fel) EF #2|Z Fi15t0
C|xtel =l 3[A|z|of CHSst= K| EE MSeH Tt

o I EFQ ZE2EF =N, T2|1 S /XL FE oML Z2RE &
Al 202 X1, sfZ ot 22 M et ct

e SIH2 AR 2t AT oA 22 El H[0|E Q] B} MEHo| 2t HEL

ZIL|C} VST CoffeeTools™E A=l £3 H|0[E{1E SA| =R O=SEA

OfzHof| ZEAlSt, ASHMoZ AMA[ZISE ZATE Universal Brewing Control

Chart™of| ZEA[SHC,

VST inc
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HEA HEE ZZMAE HIEISIMH 2.

Universal Brewing Control Chart™

Universal Brewing Control Chart™

Universal Brewing Control Chart™ = AIM| =& Z4l(brew formula) {5, C|

xfol LOIE, 2|1

HEl|O[E 2 Hu| 2EAZ EFE %TDSTX|2 &

Jl2|1 2ol RAEEOM Al 20tE 222 WS

HOwTO: Universal Brewing Control Char™ 2{7|

O L= 1

MMOfAM Olof7| & F& S4|(brew formula) 22

£E 2{0{S0l BNl XAIEES Ho{FLIC},
VST CoffeeTools™9| 0|9l |IE0| L& AlCto]| 2= Show/Hide Chart B

So= AES RoPit £2 4+ T, AZPE XE HZP0| 25 Ak

UE FUALE AEDH0] 2E=F

VST inc

<

i
Lok
0z
ek
4>
20
o>
r
il
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VST inc

HZol 7{EE T 2N AS SCIEEIH Q.

Universal Brewing Control Chart™

Universal Brewing Control Chart™
1.60 Strong Sirorg—
£
--Underdevelpped St Bitter
A
/
NCA yd
4
1.50
/
/
A—E=
1.40 /
= /.
£ S/
@
=] 7
= /
® 30 {Ynderdevelpped /‘?" Bitter
w I.-'U\..I J o T
[m]
(= /s
)4 Eoia
/ (BCAAT
1.20 £
/1
/
yd
T Weak / - Weak
' Underdevelpped b Bitter
//
/]
/
100 7 7/21/2012 1:06:56 PM
14.0 16.0 15.0 20.0 220 240
Extraction (%)
= CBF 16.46, 2.00 liters Water@201F, 116.94 grams Coffee
—e— Design TDS5:1.31%, Extraction:20.0%, Method: Drip, LRR:2.100/g
e Actual TDS:1.30%, Extraction:20.17%, Method:Drip, LRR:1.85g/g

E 2ol 28 H|0|E] 2 2 H|0|E 2 F£& 24(brew formula) F &

AE
S 2o

® Brew Formula Ratio( £& 24| H|8) - AIE0||A =4 F{E = Brew For
mula (& S4]) 2tel uct

FE SH(orew formula) 22 AEE F|2| A= oM =S| HIES HEHY

CHE R4EEE, 24, S50I= AlZh HHEB )= ofL|2t TDSZE IS

Zet5l0d Brew Formula(FE S4)2 EEY

Universal Brewing Control System 21



HE2ol HEE TRHAS Si3HM2.

Universal Brewing Control Char™

AIE "He|l= EdE H|0|E] & 2 H|0|HE, =& J4|(brew formula) M &

A

ed Plot Point(&Z Al FA| H) - Brew FormulaGEE Z241) 2}l0f|A{ whzt

o R 7 AN
A 212 A Ol 0l AEEH20%0] SES0|A MEdEl CIRjol| 2
I SEE 2oigHLt,

® Blue Measurement of Actual Result (z}2tAH AlH| A1t ZHX]|) -- Brew

FormuialZess Z4) 2HRI0fA] TIRHAY 212 A% 5T SE0| ZS 2o

0

F0, 7| 22A M ST TDS%et et 22| &M £ 2 22

LEILHEL T

e NCA ROI -- .29]|0| 7{x| &d5| Norwegian Coffee Association(NCA)0{|A

b
1
lo
E
r
| >
i

Aot Pz AYM AIZIH o= HAIELIC

rH
0>

02 do
12 rok

® SCAE ROI -- & AH|ME| 71| 3| Specialty Coffee Association of

FuropeollA{ X|&3t He0 =M Azt o= EAIEL|CH
e SCAAROI -- O|=2 AH|ME| 71| § 3| Specialty Coffee Association of
AmericadllM X|Met S=Z 7|E2| YU Z UM AlZFH O = FA|EIL

=

® Custom ROI - E2MMOoZ SR AAHS EoiEL . 0| A2 AFEADT M
A
=]

= 7h53t Q0= 7|22k2 VSTOIA Folet 2917 J1Z0R £l0f9)

—

L|C}, == (Strength)2] Z|CHX|= VSTOIM MSEZ X|ME|0] o0, A2

A MSEE R MA &= QSL
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The VST CoffeeTools™ Oy 22

HOW TO:

VST inc

HEJHEE Z2HAE FHjElsHIR.

The VST CoffeeTools™ H|Ql S2Z = 2K I P

=20z 2SR

CHE0l Lt2= MM S 2 Hot Coffee(lt5t et 7:))2| 371X £2 Z2EZ H=E
ClRtelsh= 2 S 2oiELTt.

ol whZ x| A|=], H|o|x| 23
off 2fet C|xel, H|o|x| 27
. |0]X] 32

® O ATE|A =& BE H|0[X] 40

o | T8
o Faff 7{m|of 2f5t C| R}l

o
ojo
2
r
to
rr
1=
M

2 0f0|AF{T|of Lol Es| T2{E AIISS MHs}
H

o
E20{Z ofo|A7{m| Z2EZS CAjelsh=s 2EAel

FEEE = Y2E AXSe A2 7K EEAel g Ut A 2R
OIS Z2|=2 0| B Chs M= A 2| AbZetof 2t =52 22| 4=
2517 2&LICH SHEAAXO| Start by Entering: E=0A Brew WaterZ A
EHEH,_||:_}

1, 2125 sl I 0f|Qli= Beverage Type EE2AM|A Hot CoffeeS MEHS]

<
2. Brew Water @4 19| EECH2 H|7HlM M
3, =R §1Z BE0| &210|HZE Mosl=
VST CoffeeTools™ = Z @

=& ZAl(brew formula)E}O,_I% 2|7, o2 M¥=E =2
21
C=

M@1-|o[X| &) TDS S=Z FA[RLCE
EOIR| HEO| EXMRX|E MSsH= THe| 2 2121 5HAIA| 2. Coffee Yield
volume(F1I| =& £1|)@} Ground Coffee weight(E247H | FAH]).
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HEAHEE ZZHAE Sitl3tsiM|L.

The VST CoffeeTools™ H|Ql SE=Z I TP

LT,
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VST inc

HEQU HEE ZZMAE HIY3l5HM2.

The VST CoffeeTools™ H|Ql SZ=ZZ Izl IE

ok 2 7{m| AHl&lS2|st VST CoffeeTools™

CH2 Ol|A|0f|A{, Beverage Type(2 & EFI)2 Hot Coffee(tttsEst 7 I|)2, Brew
Water volume(F& £ 21))= 050 2222 sk &£210|H= 1.3%=2 A%
=|0{&fof BH|Ct. VST CoffeeTools™A| AL E4MIFHT| = oz-wt TIQ| 2, =&
= Hu|TE2 o2 |t 2 =/ 0o} S Tt Brew temperature(F& 2k)

= Start temperature(A| 22 E)QF SUSH|C}.

Y5T ExtracMoJo™ © 2008-2012

i File ~ | Print - | Preferences | About | Help - | HOT COFFEE MODE Hide Chart‘
@ VSTinc  © 2008-2012
Strength Enter Starting Value
1300 | % Brew Water @ 201°F 050 [gallUS Lig)y
STRONGER
- Liquid Units Brew Method
: Volime’ ©® Drip
B Weight () ) Immersion
Calculated Hot Coffee Values
L>:
Yield @ 201°F | 5629 | floz(US) v
o e | 3.88%\ oz () v
WEAKER
Beverage Type

Enter % TDS and Measured Beverage Weight

% Exrvieid [1967] | 130] % oS
Calc LRR | 220 56.50| oz {wt) Bev

Universal Brewing Control System 25



VST inc

2ol HEE Z RN AE SHI5EHMIL.

The VST CoffeeTools™ 0| Q!

sg2mz e

VST CoffecTools™ Chart for Plan Coffee by Water Volume

Universal Brewing Control Chart™
160 ey L= |
UUUIIB UUW_
Underdeveloped Sirong Bitier
/]
NCA 4
150 ,/
Vs
/
/
s
140
= /
e ,/
[-4]
=] 7
£ /
£ 130 | Underdevelpped @ Bitter—
o
2 kL /
// E2N
4
1.20
/
o
/
/
/.
. Weak ) Akl on Weak
' Underdevelpped” i Bitter
/7
e
/
- / 7/21/2012 1:15:05 PM
14.0 16.0 18.0 20.0 220 240
Extraction (%)
—— CBF 16.57, 0.50 gal(US Liq) Water@201F, 3.88 oz (wt) Coffee
—e— Design TDS5:1.30%, Extraction:20.0%, Method:Drip, LRR:2.10g/g
e Actual TDS:1.30%, Extraction:19.87%, Method: Drip, LRR:2.20g/g
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VST inc

HOW TO:

HEJHEE Z2HAE FHjElsHIR.

The VST CoffeeTools™ H|Ql S2Z = 2K I P

7{n| s 2 tlxlelss WY

O HRE], 2fo| otZo| brew formulas(FE S415)2 F& 2lAZIE i

st |?lsl F& =2f &= 0[2| 2Fsto] AEsts A= JHE=[ASH T of
ES01 12AZE BiX[= 2f 7.5 22 7{H|(0. Z=Z 7IE 1.3%TDS)E AtE510d
FESHE 2= 12ECZ ER0{of 4Y5t= AS 2iof gCh 2L, o] &
He x| =E4F0| 2 112 floz 7| =)0, EEQ 7|0 2H6fl-oz/| e 2o}
7 Lh=ZUCE, O] 2E0|M VST CoffeeTools™ = F&0| 2t 1Z4212] Z{1| 7}
Hol| A URI=F 517| fI5to] ERESHE FE S0t 247u|e| B2 gt
SEA| AlLreibch 113 229| 21t 85 229| 71| H|X5H|, B2 AeS

AMEst= ER0IS2 0[HYS MEsts E2E 2= ALEs7{L 0|2 R 2
= Al gL,

OES01, o 7= 1.892|E{(1/2221)2] & =1} 376222 FT|E A
E5l0{ 2.52[H 2280 0.832E S V(11 1.672|E 2] AHu|S WEiHCH
|Rfel RE= B2 HRHES o{=8E S| 2L 715 * 27| 2/6l

C|X
28 23 82 YOJSHEE SFHICERlE of ZatolE

I'

e stsiofx
£ 48, TEEH) MEZ = A2MH, VST CoffeeTools™ = HO|El Ch2|
E MBI CE 6ES0, 07527 F& 21} 5.6229| 7{I|= 2 52(E{2|
Z 7{m|7t ekt 20| €HC

2l
o

28t F2S= Attt |?lal VST CoffeeTools ™= AFSEl HIAZ 22| =

AtO|ZAM Z2O| L= A dhof| EASH T

1o
rk
nz
_\jJ_
|.|'|
l_O

Preferences(2H4AM)0o|A{ Start by entering(~2 2|245}0f| A|ZhHS
Desired Total Beverage Yield(2l5l= & S 29| +8)2 MHEsP|
1. Beverage Type2| ZC}2 H|FFE Hot Coffee 2E2 MENSHYA|R.
2. Desired Yield @91 9| Hoi|@l= EECH: ol

MM
Z , Desired Yei ld @ 9| x|E7{x|Q| Ysl= 2%
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BRol7E

E

ZMNAE SiCHESHAI2.

The VST CoffeeTools™ 0|0l S22 =

VST inc

7{mls

EE C|XII5|of

et S

g

Az

oz

o
feeTools™7} B R5t F:& 29| Lo M= E Fu|the|o| £F 7u]| 22
Altkg ALt
5 OfzfF=2| %TDSEE0| M| ZX5 TDSZAZE HSHIAL.

6. File) Save Data{| F0{| A brew plang XZa}tD, print & 4= Q&L CH

1. VST CoffeeTools™= EEF2l27|0f H2| 25| *{<7|$

== AlMEi ot

El
0]
ofr

5

2 0| RE= FEE ENR2 AHI|Q| &= S7HAIA, B2 H|0ls BES
=0|0, e ol of=0t £4s SeU L FUHel FHulel 282 S

oM AHIE o 21 AlZbS et S 7A| AI74M 10-152 YE7HK| 2 K|

Eg s UsHo
4.Hf 2 BRJ x| RENL 2RE 22822 S 7+ AUsH L

CI2 of|olA{, Beverage Type(22 E}2l)2 Hot Coffee2 =, Desired Yield=
2.52[E 220 2 3525 = AH =0 AUSH T,
=L 2210|H= 1.27%TDSE MM =0 QUEL|ct,

Dissolved Solids(TSHEZ8)2 1 3% = =X 5|0 23|S0t
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VST inc

BHRAHEE ZZNAE SR,

The VST CoffeeTools™ H|Ql S2Z = 2K I P

VST CoffeeToolsTM= Coffee Brewing Control ChartE 12|11, Brew Formu-
la(Z=Z Z2Al)21elo]| Design (HZHAH) and Measured (T}2HA) ZHS2 FA|EH

Ct. 2[5 2| Alx| 2452 RIEH0|X| 2 of2He| AHE Haj|ol| 2RIL|C.
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HEA HEE ZZMAE HIEISIMH 2.

The VST CoffeeTools™ H|Ql S2=Z T34 2IE 2

VST CoftecTools™ for Design by Coffee Yield

VST ExtracMoJo™ @ 2008-2012 A=
i File ~ | Print - | Preferences | About | Help - | HOT COFFEE MODE Hide chart]
‘@ VSTinc  © 2008-2012

Strength Entar Starting Valua
1270 % Desired Yield @ 201°F | 235/ liters v
STRONGER
Liquid Units Brew Method

Weight O ) Immersicn

Calculated Hot Coffes Values

f
\

Brew Water @ 201°F | 267 | liters v

Ground Coffee ‘ 151.?4ngams V|

WEAKER

Beverage Type Enter % TDS and Measured Baverage Weight

VST inc Universal Brewing Control System 30



HEQU HEE ZZMAE HIY3l5HM2.

The VST CoffeeTools™ H|Ql 22z 2 72

2 2
VST CoftecTools™ Chart for Design by Coffee Yield
Universal Brewing Control Chart™
1.60 SHoRg SiroRg—
I Underdevelpped S Bitter 1
NCA
150
/s
/|
1.40 ./
~ Vi
£ ,/
= 7
- n//
© 120 {Undsrdevelpped & Bitter—
o
2 g
/ [seaal
1.20 4
/S
/s
Fd
‘l
/
et Weak yd \weak Weak
Underdevelbped / Bitter
/
/
s
. /] 71212012 1:17:27 PM
14.0 16.0 18.0 200 220 240
Extraction (%)
= CBF 16.92, 2.67 liters Water@201F, 151.74 grams Coffee
—e— Design TDS:1.27%, Extraction:20.0%, Method:Drip, LRR:2.10g/g
e Actual TD5:1,30%, Extraction:20.39%, Method:Drip, LRR:2.17g/g
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BRJ7EE R

The VST CoffeeTools™ 0|0l S22 =

NIAE SICHSISHAIR.

HOW TO:

VST inc

o
O T

=4 T 2 Clxjl

=72 YHIHOR Ao ZHsto, 0J2] 2443
HBUE AIZ5e 22 SIS MK ARRELIC
Preferences(Zt2AMA)0|A Start by entering(~Z2 ¢ Ground
coffee Weight(Z 24l Hu| FH)Z H&Hst7|

olz =i°|.0.|| Alxl-)

1. 2125 5}ke| Beverage Typed|A Hot CoffeeS MEH SHAAIL,
2. Ground Coffee(—E—iH91nl) ¥ QEHO| EFCIR2 HFHM MS5k= &Y
2
3. FH At RESEFE S0t 78)2 EA| Moots 8 Hel= ME
SHUAIR, VST Coffee- Tools™= MEHZ| CHR| 2 E Q5 £& F0| 21} %|
S Au| 82 Altretct
20| S210|EUM ME5h= SEE MEISHIAIL,

5. Of2jsti20| %TDSZE0f M| S35+ TDSZLES 2512,
1

(0))
o
5
~N
L 4
<
D
)
8
D
=2
3

2
x
g
D
=
gel
QO
-]
i

Chsel ol= K] 22

= o2 C|Rfelet=A] 2oiEUH .

FAZL 1™ El =4

VST CoffeeTools™ = MEH=E| EIQ| 2 Z Q5 =& FO| ¢
Hot Coffee & MEH=|0{x} R10{0f BLIC} 244

HME|RESULCH =420 = 1.30%TDS2

StL|Ct. Beverage Type2
= 352A TFIAIO|ZE A

HY=[0M AFHIC

A
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HEQU HEE ZZMAE HIY3l5HM2.

The VST CoffeeTools™ H|Ql S2Z = 2K I P

rio
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HEA HEE ZZMAE HIEISIMH 2.

The VST CoffeeTools™ H|Ql S2=Z T34 2IE 2

VST CoftecTools™ for Design by Ground Coffee

S(E1[E

VST ExtracMoJo™ © 2008-2012

i File ~ | Print ~ | Preferences | About | Help ~ | HOT COFFEE MODE Hide Chart |
‘@ VSTinc  © 2008-2012
Strength Enter Starting Value
1300 | % Ground Coffee | 3.50| |0z (w) v
STROMNGER
: Liquid Units Brew Method
: i | © ® rip
- Weight () ) Immersion
Calculated Hot Coffee Values
L>:
. Yield @ 201°F | 040]|gallUSLig) v
: Brew Water @ 201°F | 045]|gallUsLig) v
WEAKER
Beverage Type Enter % TDS and Measured Beverage Weight
Calc LRR | 210 51.70| oz {(wt) Bev

Disolved Solids(TH2Z2)2 1 3%E S =0 Qe =|USL
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HEQU HEE ZZMAE HIY3l5HM2.

The VST CoffeeTools™ H|Ql 22z 2 72

o
2 212
VST CofteeTools™ Chart for Design by Ground Coffee
Universal Brewing Control Chart™
1.60 Shreong Sheng—
2 ol St“ nq BEiar
_‘Hﬂdﬁfd'e’velcpw DHier
/1
e NCA yd
1.50 ,/
Py
/
i
I
1 -——seas]
1.40 /
= /
e ,/
-]
o 7
5 yd
% 1 30 { Yneerdeveipped & Bitter
[
e /
/ ==
7 i ama)
yd
1.20
/
L
r
yd
y
e Weak ) N Weak
' Underdevelppeg” T Bitter
i
e
/ - -
100 s 791./20]21']9'5% PM
14.0 16.0 18.0 200 220 24.0
Extraction (%)
—— CBF 16.57, 0,45 gal(US5 Liq) Water@201F, 3.50 oz (wt) Coffes
-e— Design TD5:1.30%, Extraction:20.0%, Method:Drip, LRR:2.10g/g
e Actual TD5:1.30%, Extraction:20.00%, Method:Drip, LRR:2.10g/g

VST CoffeeTools™= Coffee Brewing Control ChartE 12|11, Brew For-

mula(FE Z4l)21elof| Design (&+7HAH) 12|11 Measured (TZi2HH) 2SS &

iz
T= o
3

AISHICH Z|E 2| AlT| 2+=2 ALE H|0[X| T Of2He| AtE ol 21T
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HRA HEE ZZHAE SCiESHMR.

The VST CoffeeTools™ H|Q] S = F 12l 2IE P
HOWTO:  OFO|AZm|o] CHEt 442}
LIS MME AMSEA| &6t oto|AFm|of tist C|XIeIS o€ A SH=Al2]
VST CoffeeTools™2 AS?IZ 2F AlMSEH FE5H= 010| A 7HL| =N
2 78 7u & ZREZS Ajel & A UL}, VST CoffeeTools™ = &

0] 57| MO|Lt = 2F 7m| S=AHO| TDS =S Althat|rh Z2M A

FEO0| 2AZE|= A7t HS0| CHEF 5 ME ME =5 C|X}RI 2014,

rr ne

|.|'

o

S AGHICH 2R Mo|20| 2=
L

o
kl
o
Hd

M
2
x

=5 HIA BYS RIS LEE FoIZ 7|20f B

10 Z2ime] E20f= 7-92A40| )7

AEE = UX[EH O B2 EA47HIE ALESIH F& A2 X
AL

| gisoz, 1537 B20fs 12-14240] E447E|S £
r

= HEsHAR, oIES0, 05 -

HowTo. 15722 E20{Z & Fu|of| |5t ol0|A 7T| Z2HE |5t VST CoffeeTools™

i3

VST CoffeeTools™2 QHIMO| 1 54 HEOE 7|02 MAE|0] Q&L

Ch ER0i= 07 22o| =& ==, th23.0%TDSHA 064 2| 7| 5=

HO| +Z0| HREE X2 S[QISUCH ALl 46220 HES EEF

UE A7t BARUE S22 FEE £, MM FAUSHCE 2T SFU2

ol €52 238 = M2 = MAMM MSEHUSH L TH S5 T332 128
0[5} o[t HEtN O 2 1624 HEO| Ao = MES=(USUH

(B2 LF0l 7624 =)
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HEQU HEE ZZMAE HIY3l5HM2.

The VST CoffeeTools™ H|Ql S2=Z 1zl 2P

ofr

[@)]
s
r
T

FVST CoffeeTools™

FOI2 = FH|of 2[2t ofo| A FHT| Z=E 2

r

VST ExtracMoJo™ ® 2008-2012

i File ~ | Print ~ | Preferences | About | Help ~ | ICED COFFEE MODE Hide ChartJ
‘@ VSTinc  © 2008-2012
Cancentrate Enter Starting Value
3.000 (% Brew Water @ 201°F 0.70||gal(Us Lig) |+
STROMNGER
Liquid Units Brew Method
Volume (& & Drip
Weight () ) Immersion

Calculated lced Coffes Values

& Conc %TDS %
Concentrate @ 201°F | 6694 | floz(US) v
Ground Coffes | 1140 | oz fut) v
lce Amount | 46.13 | |0z () v|
WEAKER Total Yietd @ 41°F | 108.71 | (XA ~|

Beverage Type Enter Conc % TDS and Measured Conc Weight

lced Coffee |+ % Extr Yield | 18.48 283 wTDS
Calc LRR| 2.12 E9.00| oz (wt) Bev
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HEA HEE ZZMAE HIEISIMH 2.

The VST CoffeeTools™ |9l SE=ZZ 02l 2IE S

CHEF 12424 ofo|A x| =22| Bewing Control ChartE ¢|§t VST Coffee-

Tools™

Universal Brewing Control Chart™

Q’ﬁa{/

TDS Range (%)

Vi
- / ==
7 HEED]
o X 7.-'2‘].-'?_0‘]2 1:34:5=1 PM
14.0 16.0 18.0 20,0 22.0 24.0
Extraction (%)
—— CBF 11.95, 0.70 gal{US Lig) Water@201F, 11.40 oz {wt) Coffee

—e— Desgign TDS:1.80%, Extraction:19.0%, Method:Drip, LRR:2.10g/g
e Actual TD5:2.93%, Extraction:18.48%, Method:Drip, LRR:2.12g/g
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A=

VST inc

| =

ol Aza2 ZE0M
AFZHSE|

HZol 7{EE T 2N AS SCIEEIH Q.

oAZYA~TE

O

HdsHel oazeas Y TVIsE ags| 2 sHLt VST Coffee-

Tools™= 7|l AlbAt2LE ol QLo FEES =T oto]

St A HE| 2AE{0A =Z0

FE TE2H Lf(Eet XS TS0Us 4 U o, of Axa| e A ot
0f %

IS5l 2SER| B ElHE

M= Hi2| 2}

z=gst

== g oAz BEE MS e

—_

=]
HIR O 1472 O|4OR Tf 0| Eof, HAFEE ofAZa|2E 4

AL

HE, AZSE BE)Ze of2{}

A BiE ZYol=A2 v &ES e E2 o2t F 1 oflM HHE A[ZH

VST CoffeeTools™= MZ2 = A 2t o 2| 40| FE=[U=A| 12k
zioz HojFn =2X0|1 FE% I|EES M|E5H= universal espresso
brewing control chartE Al&st0] 74T =X2 2 FA, 12|11 % TDS(per-
cent total dissolved solids)E MAsH0] E2EH| FTEE2 ZMsI=E Hirs)

= U S Mo

0| MEE 0|25}0] HIZ|AE= R | TEREZ0| SHIZ eHoZ 45
AS=E M Eo10] 042 = 10sX| i1 A2 & = USLICE
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HEQAHEE T2 MAES HIHS}SINIL.
HAZY A FE 2E AP
17 ~ =
HAZH A =5 BE ALE5P|
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Extraction(FZ) VS Strength(sT)
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Water Facts
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Desirable Water Parameters for Coffee Brewing

Parameter Ideal Range Needs Correction

TDS 75-150ppm below 50, above 300

Hardness 17-120ppm below 17, above 120

Grains per Gallon 1-7 gpg below 1, above 7

Iron 0 above 0

Manganese 0 above 0

Chlorinates 0 above 0
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28 AFE 2017 fI5tol S22 AMElSt=R 3S0A| A|2E(Three-media
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Water Facts
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Term Grains/Gallon Mg/Liter(ppm)

Soft Less than 1.0 Less than 17.1
Slightly Hard 1.0to 3.5 17.1 to 60
Moderately Hard  [3.5t0 7.0 60 to 120

Hard 7.0 to 10.5 120 to 180

Very hard 10.5 and above 180 and above
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African varietals 54

B

BUNN Gl grinder 50

C

calcium 59

cellulose 54, 62

Coarse grind 57

critical angle 67

E

Espresso Machine 59

excessive extraction time 56
Extraction Problem 50
Extraction Problem Causes 54
Extraction Versus Strength 54
F

FETCO CBS-2031¢ brewer 50
filter paper incorrect placment 57
G

gold cup standards 5

grains per gallon 60

Grinder burrs damaged 56

grinder setting too fine 56

VST inc

Index

H

hard water 57

High water temperature 56

I

Incorrect brewer dose timing 56
Incorrect pH 56

L

Low water temperature 57

M

Macintosh Users 8

magnesium 59

Main Application Window 19
Measuring Dissolved Solids 45
Mineral 58

N

NCC Region of Interest 22

Q)

Old and New Technologies 5,49
operating systems 8

Opver-Extraction 56
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pre-wet insufficient 57
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Refractive Index 61
Refractometer mechanism 67
Requirements 8

S

Saving your Brew Recipe 48
scale inhibitors 59

short extraction time 57
Snell’s Law 65

Startup Preferences window 10
U
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Universal Brewing Control Chart 20
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water hardness 58

Water TDS and Coffee 58grinder setting
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