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Guide to Optimal Brewing and Dosing Coffee
Introduction

Brewing coffee on a commercial coffee maker requires precise dosing to ensure optimal
flavor extraction. Proper dosing balances strength and extraction, resulting in a well-rounded
cup. This guide outlines the key elements of dosing coffee for a brewer.

Brewing Ratios for Coffee Makers (1:17 Golden Ratio)

The Golden Ratio of 1:17 (coffee to water) is widely used for balanced extraction, ensuring
proper strength and flavor. Below is a breakdown of the ideal coffee dosage for different
airpot sizes, from 32 oz to 1.5 gallons, using this ratio.

Formula:

e 1 part coffee to 17 parts water.
o Example: For 34 oz of water, divide by 17 to get the coffee dose in ounces by weight.

| Airpot Size HWater Volume”Coffee Dose (oz)||Coffee Dose (grams)‘
320z (1qt) [946 mL 11.88 0z |53g |
142 oz 1.24L 12.47 oz 70 |
64 0z (V2 gal)||1.9L 13.76 0z 107 g |
Mgallon [[3.8L 17.53 0z 214 ¢ |
1.5 gallons |[5.7L 111.29 0z 1320¢g |

Adjustments Based on Taste Preferences

e Stronger Brew: Use a 1:15 ratio (more coffee).
o Lighter Brew: Use a 1:18 or 1:19 ratio (less coffee).
e Grind Size: Medium-coarse grind for drip brewers.

These dosing guidelines ensure optimal extraction for different airpot sizes.

Grind Size
¢ A medium-coarse grind is recommended to ensure proper extraction.
o |f coffee is over-extracted (bitter), use a coarser grind.
e Ifunder-extracted (sour or weak), use a finer grind.
Brewing Temperature
e Theideal water temperature for brewing is 195°F to 205°F (92°C to 96°C).

e Brewers are designed to maintain this range for optimal extraction.
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Brew Time and Bed Depth
¢ Abrewing time of 4 to 6 minutes is ideal.

e The coffee bed depth (the bottom of dry coffee in the paper filter) should be 1to 2
inches (2.5 to 5 cm) to ensure extraction.

Turbulence and Filtration

e Turbulence is created as water flows over the coffee grounds, helping to extract
flavors.

o Coffee filters are specifically designed for optimal flow and flavor clarity. Using non-
paper filters may affect extraction quality.

Final Tips
e ALWAYS weigh the coffee NEVER by volume.
e Use fresh, filtered water with a mineral content of 50-100 ppm.
o Pre-wet the coffee grounds to allow proper bloom and gas release.
o Regularly clean the brew basket, spray head, and carafe to maintain flavor quality.

By following these dosing guidelines, you can ensure consistent, high-quality coffee from your
machine every time.
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