Coffee at home - needs = functions

Illustrative workshop priorities. Provisional scope: machine + sealed dose + packaging. Taste, drink temperature, and safety remain acceptance gates.

Relation

@ Strong (9)
O Medium (3)
A Weak (1)

Correlation

@ very positive

< Contain heat, pressure, and electrical hazards
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Enjoy a café-worthy taste 10 A @ O @ O @@ @ O A
Drink coffee at an acceptable
temperature 9 ® o a O o a a
Make 2-3 coffees consecutively 71 ®@ @ O | Ol O0O| 0| O A @ | O A
Set up and clean with little effort 7| O Al @A |O|OC @ |0 A
Use preground coffee six months
after roasting 6 ALl O
Keep the kitchen footprint small 4| @ | O Ol A A A A @ (o)
Use safely without training, with a
child nearby 0l/A/0|OC @@/ OC @ AAIOOC O O

3 cups | warm-up | 92 + 2 | Recipe | Volume | 1 dose <25 g*
TBD =

S| 3spent | Steps | Risk
Provisional target* |7 finee Sox” | TEE0e | Vohme [ 1 oo Heatloss | 3 spen p

gates

doses | TBD | 8D

*

6 mo.

>abs | 130 | 196 | 222 | 153 | 161 | 214 | 161 | 179 | 173 | 192 | 193 | 125

Rel.% | 6 9 11 7 8 10 8 9 8 9 9 6

*Targets are hypotheses for validation, including 92 + 2 °C brewing water, about 25 s contact, and six-month freshness. Brewing-water temperature is not a drink-
temperature acceptance threshold. See COFFEE.md.



