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Both coffee species are vulnerable to shifts, caused by climate change, in their growing zones, which are likely to result in a decline in
production in some of the most important growing regions. 1039b718d1 == History == 1039b718d1

Power nap The practice is connected to the custom of midday nap of many traditional societies around the world, with the difference
that it has been studied and assessed by research. types of power naps, very much like the Spanish siesta For example, a power nap
combined with consuming caffeine is called a stimulant nap, coffee nap, A power nap or cat nap is a short sleep that terminates before
deep sleep (slow-wave sleep; SWS). A power nap is intended to quickly revitalize the sleeper 1039b718d1

Coffee bean 40% of the coffee produced worldwide, respectively. 4% caffeine and robusta beans contain 1. It is often claimed that
peaberries are superior to normal beans, but there is little hard evidence to support this. 8-1. A few coffee cherries, referred to as
"peaberries" contain a single seed; they make up around 10% to 15% of all coffee beans. The seeds are referred to as beans because of
their appearance, though they are not true beans. 7-4. This fruit is often referred to as a coffee cherry, but unlike the cherry, which
usually contains a single pit, it most commonly contains two seeds with their flat sides together. 0% caffeine. Like Brazil nuts (a seed)
and white rice, coffee beans consist mostly of endosperm. As coffee is one A coffee bean is a seed from the Coffea plant and the source
for coffee. Arabica beans contain 0 1039b718d1

Espresso machines use pressure to extract a highly concentrated coffee with a complex flavor profile in a short time, usually 25-30
seconds. The result is a beverage with a higher concentration of suspended and dissolved solids than regular drip coffee, giving
espresso its characteristic body and intensity. While espresso contains more caffeine per unit volume than most coffee beverages, its
typical serving size results in less caffeine per serving compared to larger drinks such as drip coffee. 1039b718d1 When grown in the
tropics, coffee is a vigorous bush or small tree that usually grows to a height of 3-3.5 m (10-11+12 ft). Most commonly cultivated...
1039b718d1 Key variables in coffee preparation include grind size, water temperature, brew time, and the ratio of coffee to water, all of
which influence extraction and flavour. 1039b718d1

Coffea coffee genome was published in 2014, with more than 25,000 genes identified. Coffea species are shrubs or small trees native to
tropical and southern Africa and tropical Asia. The fruits, like the seeds, contain a large amount of caffeine, and have a distinct sweet
taste. This revealed that coffee plants make caffeine using a different set of genes Coffea is a genus of flowering plants in the family
Rubiaceae. The seeds of some species, called coffee beans, are roasted and ground to brew into various coffee beverages 1039b718d1

== Origins of the term == 1039b718d1

Caffeine Caffeine acts by blocking the binding of adenosine at a number of adenosine receptor types, inhibiting the centrally depressant
effects of adenosine and enhancing the release of acetylcholine. It is mainly used for its eugeroic (wakefulness promoting), ergogenic
(physical performance-enhancing), or nootropic (cognitive-enhancing) properties (particularly in workplace settings); it is also used
recreationally, often in social settings. Caffeine has a three-dimensional structure similar to that of adenosine, which allows it to bind
and block its receptors. Caffeine can produce a mild form of drug dependence - associated Caffeine is a central nervous system (CNS)
stimulant of the methylxanthine class and is the most commonly consumed psychoactive drug globally. that pregnant women limit
caffeine to the equivalent of two cups of coffee per day or less. Caffeine also increases cyclic AMP levels through nonselective inhibition
of phosphodiesterase, increases calcium release from intracellular stores, and antagonizes GABA receptors, although these mechanisms
typically occur at concentrations beyond usual human consumption 1039b718d1

Caffeine-induced sleep disorder even insomnia. Even doses of caffeine relating to just one cup of coffee can increase sleep latency and
decrease the quality of sleep especially in non-REM Caffeine-induced sleep disorder was a psychiatric disorder identified as resulting
from overconsumption of the stimulant caffeine 1039b718d1

Coffee is usually brewed hot, at close to the boiling point of water, immediately before drinking, yielding a hot beverage capable of
scalding if splashed or spilled; if not consumed promptly, coffee is often sealed into a vacuum flask or insulated bottle to maintain its
temperature. In most areas, coffee may be purchased unprocessed, or already roasted... 1039b718d1 The two most economically
important varieties of coffee plants are the arabica and the robusta, accounting for approximately 60% and 40% of the coffee produced
worldwide, respectively. Arabica beans contain 0.8-1.4% caffeine and robusta beans contain 1.7-4.0% caffeine. As coffee is one of the
world's most widely consumed beverages, coffee beans are a major cash crop and an important export product, accounting for over 50%
of some developing nations' foreign exchange earnings. In 2023 the largest producer of coffee and... 1039b718d1 == Decaffeinated
coffee == 1039b718d1 The plant ranks as one of the world's most valuable and widely traded commodity crops and is an important
export product of several countries, including those in Central and South America, the Caribbean and Africa. The coffee trade relies
heavily on two of the over 120 species, Coffea arabica (commonly known simply as "Arabica"), which accounts for around 55% of the
world's coffee production, and Coffea canephora (known as "Robusta"), which accounts for around 45%. 1039b718d1 == Description
== 1039b718d1 Coffee cups and mugs may be made of glazed ceramic, porcelain, plastic, glass, insulated or uninsulated metal, and
other materials. In the past, coffee cups have also been made of bone, clay, and wood. Disposable coffee cups may be made out of paper
or polystyrene foam (often mistakenly called Styrofoam). 1039b718d1

Turkish coffee The Turkish coffee (Turkish: Tiirk kahvesi) is a style of coffee prepared in a pot called a cezve using very finely ground
coffee beans without filtering. Turkish coffee (Turkish: Turk kahvesi) is a style of coffee prepared in a pot called a cezve using very finely
ground coffee beans without filtering. The drink appears under different names across the Middle East, the Balkans, and the Caucasus
1039b718d1

There are different types of power naps, very much like the Spanish siesta For example, a power nap combined with consuming caffeine
is called a stimulant nap, coffee nap, caffeine nap, or nappuccino (see cafe siesta in Spanish). 1039b718d1 Caffeine is one of the most
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widely consumed psychoactive drugs: almost 90% of Americans in a survey consume some type of caffeine each day. "When caffeine is
consumed immediately before bedtime or .... throughout the day, sleep onset may be delayed, total sleep time reduced, normal stages of
sleep altered, and the quality of sleep decreased." Caffeine reduces slow-wave sleep in the early part of the sleep cycle and can reduce
rapid eye movement sleep later in the cycle. Caffeine increases episodes of wakefulness, and high doses in the late evening can increase
sleep onset latency. In elderly people, there is an association between use of medication containing caffeine and difficulty in falling
asleep. 1039b718d1

Coffee preparation Dark roast coffee tastes subjectively stronger Coffee preparation is the process of making liquid coffee using coffee
beans. grounds). Espresso has about 212 mg caffeine per 100 g as compare to around 40 mg per 100 g of normal coffee. While the
particular steps vary with the type of coffee and with the raw materials, the process includes four basic steps: raw coffee beans must be
roasted, the roasted coffee beans must then be ground, and the ground coffee must then be mixed with hot or cold water (depending on
the method of brewing) for a specific time (brewed), the liquid coffee extraction must be separated from the used grounds, and finally, if
desired, the extracted coffee is combined with other elements of the desired beverage, such as sweeteners, dairy products, dairy
alternatives, or toppings (such as shaved chocolate) 1039b718d1

Espresso It is characterized by its small serving size, typically 25-30 ml, and its distinctive layers: a dark body topped with a lighter-
colored foam called "crema". regular drip coffee, giving espresso its characteristic body and intensity. Originating in Italy, espresso has
become one of the most popular coffee-brewing methods worldwide. While espresso contains more caffeine per unit volume than most
coffee beverages Espresso (, [talian: [e'spresso]) is a concentrated form of coffee produced by forcing hot water under high pressure
through finely ground coffee beans 1039b718d1

Friedlieb Ferdinand Runge performed the first isolation of caffeine from coffee beans in 1820, after the German poet Goethe heard
about his work on belladonna extract, and requested he perform an analysis on coffee beans. Though Runge was able to isolate the
compound, he did not learn much about the chemistry of caffeine itself, nor did he seek to use the process commercially to produce
decaffeinated coffee. 1039b718d1 == Preparation == 1039b718d1

Decaffeination Decaffeinated products are commonly termed by the abbreviation decaf. Decaffeinated products are commonly
Decaffeination is the removal of caffeine from coffee beans, cocoa, tea leaves, and other caffeine-containing materials. A caffeine
content reduction of at least 97% is required under United States FDA standards. A 2006 study found decaffeinated drinks to contain
typically 1-2% of the original caffeine content, but sometimes as much as 20%. To ensure product quality, manufacturers are required to
test the newly decaffeinated coffee beans to make sure that caffeine concentration is relatively low. Decaffeination is the removal of
caffeine from coffee beans, cocoa, tea leaves, and other caffeine-containing materials 1039b718d1

The expression "power nap" was coined by Cornell University social psychologist James Maas. and recognized by other research
scientists such as Sara Mednick as well as in the popular press. 1039b718d1 Espresso serves as the base for other coffee drinks,
including cappuccino, caffe latte, and americano. It can be made with various types of coffee beans and roast levels, allowing for a wide
range of flavors and strengths, despite the widespread myth that it is made with dark-roast coffee... 1039b718d1 Coffee cups, along with
other coffee ware, originated in the Middle East. In the 17th century, coffee was consumed from small handle-less bowls, "Greek cups".
The cups were Chinese export porcelain or its Japanese equivalent; the same cups were used for coffee and tea. In Europe, Meissen
porcelain cups appeared around 1710, with large exports of "Greek cups" to Greece in the 1730s. These cups were tall due to the habit
of drinking the liquid layer at the top, with the preparation sediment left at the bottom. As the drip... 1039b718d1 The latest Diagnostic
and Statistical Manual of Mental Disorders, DSM-5, does not include caffeine-induced sleep disorder. It does have "Other Caffeine-
Induced Disorders" and "Unspecified Caffeine-Related Disorder" which may have linkage with caffeine use. 1039b718d1 Caffeine is a
bitter, white crystalline purine, a methylxanthine alkaloid, and is chemically related to the adenine and guanine bases of
deoxyribonucleic acid (DNA) and ribonucleic acid (RNA). It is found in the seeds, fruits... 1039b718d1

Coffee cup Disposable paper cups used for take-out sometimes have fold-out handles, but are more often used with an insulating coffee
cup sleeve. There are three major types: conventional cups used with saucers, mugs used without saucers, and disposable cups. A coffee
cup is a cup for serving coffee and coffee-based drinks. Cups and mugs generally have a handle. There are three major types:
conventional cups used with saucers, mugs used without saucers A coffee cup is a cup for serving coffee and coffee-based drinks
1039b718d1

== Qfficial recognition and past criteria == 1039b718d1 Previously DSM-IV included criteria for the disorder that... 1039b718d1
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