
Detailed coffee study · integrated milk extension

This full deployment extends coffee-data.typ. It is separate from the compact teaching model in milk-options.typ. All judgments and targets remain provisional.
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Existing and new household 
needs

→ Functions · milk extension
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Enjoy a café-worthy taste 10
+ + + + +

Drink coffee at an acceptable 
temperature

9
+ + +

Make 2–3 coffees consecutively 7
+ + + + +

~ Set up and clean coffee and milk paths 
easily

7
+ + + + +

Use preground coffee six months after 
roasting

6

Keep the kitchen footprint small 4
+ + + + +

Use safely without training, with a child 
nearby

10
+ + + + +

+ Enjoy warm milk drinks with suitable 
texture

8
+ + + + + + + + + + + + + +

+ Keep milk ready between drink sessions 6
+ + + + + + +

Target 3 cups
+ rinse

Warm-up
TBD

92 ± 2
°C*

Recipe
TBD

Volume
TBD

1 dose
insert ≈25 s* 6 mo.* Heat loss

TBD
3 spent
doses

Steps
TBD

Risk
gates
TBD

Storage gate
TBD

Dose
TBD

Serving temp.
TBD

Texture
TBD

Hygiene gate
TBD

Σ abs 138 226 246 153 169 214 169 179 197 206 235 167 196 223 355 315 354

Rel. % 4 6 7 4 5 6 5 5 5 6 6 4 5 6 9 8 9

Relation

Strong (9)

Medium (3)

Weak (1)

Correlation

very positive

positive

negative

very negative

Changes

Added

Removed

Changed



Detailed deployment · component consequences

Functions · redeployed 
priorities

→ Existing and new components
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R
e

l.
 %

~ Store water for consecutive drinks 3.7

~ Convert electrical energy into heat 6
~

3→9

~

3→9

+

~ Deliver water at controlled temperature 6.6
+

~ Pressurize water for extraction 4.1

~ Channel and meter water to the dose 4.5
+

~ Open the dose flow path 5.7

~ Control water–grounds contact 4.5

~ Preserve grounds before extraction 4.8

~ Deliver coffee into the cup 5.3
+

~ Collect doses, drips, and milk rinse 
waste

5.5
+ + +

~ Guide coffee, milk, and cleaning 
sequences

6.3
+ + + +

~ Contain hot-water, steam, and electrical 
hazards

4.5
+ + + +

+ Store milk under controlled refrigeration 5.2
+ + + +

+ Channel and meter milk to the cup 6
+ + + + + + +

+ Transfer controlled heat into milk 9.5
+ + + + + + + +

+ Generate steam and texture milk 8.4
+ + + + + + + + + +

+ Flush and clean milk-contact paths 9.5
+ + + + + + + + +

Σ abs 124.1 158.4 141.6 198.8 215.8 155.9 94 181.3 634.1 248.7 182.4 235.5 328.5 355.5

Rel. % 4 5 4 6 7 5 3 6 19 8 6 7 10 11

Relation

Strong (9)

Medium (3)

Weak (1)

Changes

Added

Removed

Changed


