
Stages of Coffee Roasting

	City Roast

	City roast is what we define as the earliest palatable stage that the roast process can be stopped and result in good quality coffee. 
City roast occurs roughly between 415 and 425 degrees Fahrenheit in many coffee roasters with a responsive bean probe where First Crack starts in the 395 to 405 degree range. 

	The benefits of City roasts are that the origin flavor of the coffee is not eclipsed by the development of strong roast flavors, but the risk is that sourness, astringency, or under-developed sweetness makes the cup unpleasant. 

	City roast generally has a light brown color with strong surface texture, even dark creases in the bean surface, and only moderate expansion of the bean size. This varies greatly in different coffees though. 

	As a very general rule, to reach City roast the coffee is removed from heat at the last detectable sound of First Crack, or very soon after, with no further development toward 2nd crack.

	For more information and pictures of the degree of roast, see our Roasting Visual GuideV2l


	City+ Roast

	City+ roast is an ideal roast level that occurs roughly between 425 and 435 degrees Fahrenheit in many coffee roasters with a responsive bean probe where First Crack starts in the 395 to 405 degree range. Also called a medium roast. 

This range of roast temperatures is after City roast (hence the + !) and indicates that the coffee has been allowed to develop further, anywhere from 10 seconds to 1 minute or more depending on roast method, after the last "pop" of First Crack was heard. 

These times and heat ranges vary greatly depending on the roast machine and green coffee. The benefits of City+ roasts is the balance between moderate roast flavor and the origin flavor of the green bean; astringent, sour or "baked" light roast flavors are reduced, yet the flavors specific to a particular coffee lot are still expressed in the cup flavor. 

	City+ has a brown color and may not yet have the smooth surface that comes as further browning and bean expansion occur as the coffee approaches 2nd crack. This is a term Sweet Maria's basically invented (well, designating a +), and while used in the trade a bit, it has it's context in our communications to home roasters more than anything.


	Full City Roast

	A full city roast is a coffee that has been roasted to the brink of second crack.  The internal bean temperature that second crack normally occurs at is 446 degrees F but, in fact, second crack is a little less predictable than first crack, in my experience. Why? It could be explained as this: first crack is the physical expansion of the coffee seed as water and carbon dioxide split and CO-2 outgassing occurs. 

Second Crack is the physical fracturing of the cellular matrix of the coffee. This matrix is wood, also called cellulose, and consists of organized cellulose that reacts readily to heat, and not-so-organized cellulose that does not. Since every coffee is physically different in size and density due to the cultivar, origin, altitude, etc. it might make sense that the particular cell matrix is different too, and not as universally consistent in reactiveness as H-2O and CO-2.


	Full City+ Roast

	The full city+ roast is roast slightly darker than Full City.  At Full City+, the roast is terminated after the first few snaps of second crack. The main cue that distinguishes the difference between the Full City (or FC) and Full City + is audible, not visual. This is a term Sweet Maria's basically invented, and while used in the trade a bit, it has it's context in our communications to home roasters more than anything. 


	Vienna Roast

	Vienna roast occurs at the beginning of second crack.  The Vienna stage (also called Continental) to Light French stage is where you begin to find origin character eclipsed by roast character. If you buy coffee for its distinct origin qualities, it makes sense that heavy roasting is at odds with revealing the full effect of the differences we can sense in coffee due to distinct origins. Nonetheless, some coffees are excellent at this stage. Vienna is a common roast level for espresso.

	By the way; Espresso is not a roast. But Northern Italian style espresso is usually roasted to 440 - 446 internal bean temperature. Southern Italian (Scura) is generally a Light French Roast or a tad darker.


	French Roast

With a french roast, sugars are heavily caramelized (read as burned) and are degraded; the woody bean structure is carbonizing, the seed continues to expand and loose mass, the body of the resulting cup will be thinner/lighter as the aromatic compounds, oils, and soluble solids are being burned out of the coffee and rising up to fill your house with smoke. 

474 is well beyond any roast I do on the Probat. Second crack is well finished. I will go as high as 465 on a couple blends, and that's my limit.


Copied from http://www.sweetmarias.com/dictionary.php

