FROM HARVEST TO CUP

Achieving Superior Quality & Consistency for Coffee Production

INTRODUCTION

The journey from coffee cherry to the perfect cup begins with meticulous drying. Coffee beans
require precise drying to preserve their flavor profile, ensure long-term storage stability, and prevent
defects that can compromise quality. Nyle Dehydrators offer advanced drying solutions that provide
consistent results while optimizing efficiency and preserving the unique characteristics of each coffee
harvest.

The Challenges of Drying Coffee Beans

Drying coffee beans is a critical step in the production process, presenting unique challenges due to
their moisture content, density, and sensitivity to heat. Common challenges include:

» Preventing Mold & Spoilage: Insufficient drying can leave moisture pockets that promote microbial growth.

» Uniform Drying: Variations in bean size and density can result in uneven moisture levels, leading to
inconsistent quality.

» Preserving Flavor Profiles: Overheating can damage the delicate compounds that contribute to the
coffee’s aroma and taste.

» Maintaining Long-Term Stability: Proper drying is [D
essential to prevent cracking, degradation, & flavor
loss during storage. “Nyle showed me that they possess the design expertise,

. . process knowledge, and logistical capabilities to support
Nyle Dehydrators are specifically designed to address my business in Honduras, so I was happy to buy machines

these challenges, offering precision control over airflow, for Guatemala.”
temperature, & humidity to achieve optimal results.
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BENEFITS OF NYLE DEHYDRATORS

& humidity to preserve the delicate aroma and complex flavors that make each coffee
harvest unique. By preventing overheating and uneven drying, Nyle Dehydrators
ensure that the beans retain their full flavor potential.

Preserved Flavor Profiles: Precise drying conditions carefully regulate temperature

Uniform Quality: Advanced airflow systems provide consistent circulation,
D= ensuring that every coffee bean dries uniformly, regardless of its size or density. This
prevents issues such as under-dried beans, which can lead to spoilage, or over-dried
beans, which can negatively impact flavor and texture.

ensuring they remain safe & stable for long-term storage. Additionally, by reaching
the ideal moisture level, the beans resist cracking and degradation, preserving their
quality and flavor until they are ready for roasting.

% Improved Shelf Stability: Properly dried coffee beans are less prone to mold growth,

Scalable Solutions: From small-batch specialty coffee producers to large-scale

commercial operations managing high-volume production, Nyle's Dehydrators are
designed to accommodate a wide range of needs. This flexibility ensures that coffee
producers can achieve efficient, precise drying processes.

operators to easily monitor & adjust temperature, airflow, and humidity settings
throughout the drying process. These user-friendly designs, combined with efficient
loading & unloading systems, save valuable time and labor, all while ensuring that
each batch of coffee beans achieves consistent, high-quality results.

@ Ease of Use: Nyle Dehydrators are equipped with intuitive controls that allow

CONCLUSION

Nyle Dehydrators provide an industry-leading solution for coffee bean drying, combining precision,
efficiency, and sustainability. By preserving the flavor and quality of each bean while reducing
operational costs, Nyle helps coffee producers achieve excellence in every batch.
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