beans & brews nutrition information

beans & brews nutrition information is essential for consumers seeking to
make informed dietary choices when visiting this popular café and eatery.
Beans & Brews offers a diverse menu featuring coffee beverages, breakfast
items, and various entrees, each with distinct nutritional profiles.
Understanding the nutrition information helps customers manage calorie
intake, monitor macronutrients such as protein, carbohydrates, and fats, and
accommodate dietary restrictions or preferences. This article provides a
comprehensive overview of Beans & Brews nutrition information, including
detailed insights into their coffee drinks, food menu, allergen
considerations, and tips for healthier ordering. By exploring the nutritional
aspects of Beans & Brews offerings, patrons can optimize their meals for
balanced nutrition and overall wellness. The following sections outline the
key areas of interest related to Beans & Brews nutrition information.

e Overview of Beans & Brews Menu

Nutritional Breakdown of Coffee Beverages

Food Items Nutrition Information

Allergens and Special Diets at Beans & Brews

Healthier Choices and Customization Tips

Overview of Beans & Brews Menu

Beans & Brews specializes in a combination of handcrafted coffee drinks and
fresh food offerings designed to cater to a broad range of tastes. The menu
includes espresso-based beverages, brewed coffee, teas, breakfast items such
as wraps and sandwiches, as well as salads and snacks. Nutritional content
varies significantly across these categories, influenced by factors such as
portion size, ingredients, and preparation methods. Familiarity with the
Beans & Brews menu is critical for understanding the context of its nutrition
information and making appropriate selections aligned with dietary goals.

Menu Categories

The Beans & Brews menu can be divided into several main categories, each with
unique nutritional profiles:

» Coffee and Espresso Drinks: Includes lattes, cappuccinos, mochas, and
cold brews.



e Breakfast Items: Wraps, bagels, oatmeal, and breakfast sandwiches.
e Lunch and Light Bites: Salads, sandwiches, and snack options.

e Non-Coffee Beverages: Teas, lemonades, and smoothies.

Each category offers a range of options with varying calorie counts,
macronutrient compositions, and ingredient profiles, contributing to the
comprehensive Beans & Brews nutrition information.

Nutritional Breakdown of Coffee Beverages

Coffee beverages at Beans & Brews are a primary attraction and come in
numerous varieties, each with distinct nutritional characteristics. The main
contributors to the nutritional content in coffee drinks are the type of milk
or milk alternative used, added sweeteners, flavor syrups, and toppings such
as whipped cream. Evaluating the Beans & Brews nutrition information for
coffee drinks enables consumers to understand calorie, sugar, fat, and
caffeine content.

Calories and Macronutrients in Coffee Drinks

Espresso-based drinks typically contain a base of espresso shots combined
with milk or milk alternatives. The calorie content will vary accordingly:

e Black Coffee and Espresso: Nearly calorie-free, with minimal fat and
carbohydrates.

e Latte or Cappuccino with Whole Milk: Approximately 150-250 calories per
12 oz serving, with moderate protein and fat.

e Drinks with Flavor Syrups or Mocha Sauce: Can contain 250-400+ calories
due to added sugars and fats.

e Non-Dairy Milk Options: Almond, soy, oat, and coconut milk affect
calorie and sugar counts differently, often reducing fat content.

Caffeine Content

Caffeine levels vary by drink size and espresso shot count. Standard espresso
shots contain about 63 mg of caffeine each, influencing total caffeine intake
per beverage. Cold brews often have higher caffeine concentration due to
brewing methods. Understanding caffeine content is important for consumers
monitoring stimulant intake.



Food Items Nutrition Information

The food menu at Beans & Brews includes a variety of breakfast and lunch
options, each with unique nutritional profiles. These items provide essential
macronutrients and micronutrients but can also vary widely in calorie density
and fat content depending on preparation and ingredients.

Breakfast Wraps and Sandwiches

Breakfast wraps and sandwiches are popular choices for a quick meal. Typical
components include eggs, cheese, meats such as bacon or sausage, and various
breads or tortillas. Nutritional considerations include:

Calories: Usually range from 300 to 600 calories per serving.

Protein: Good source of protein, generally 15-25 grams.

Fat: Can be moderate to high depending on cheese and meat content.

Carbohydrates: Bread or wrap choice impacts carbohydrate content
significantly.

Salads and Light Bites

Salads offer a lighter alternative with fresh vegetables, lean proteins, and
dressings. Nutrition information depends on dressing type and additional
toppings like nuts or cheese. These options often provide vitamins, minerals,
and fiber, making them well-suited for balanced meals.

Snacks and Sides

Beans & Brews also offers various snacks and sides such as muffins, cookies,
and chips. These items are typically higher in sugar and fat, contributing to
calorie intake without substantial nutritional benefit. Awareness of these
factors is vital when considering overall meal nutrition.

Allergens and Special Diets at Beans & Brews

Many consumers require detailed allergen and dietary information to avoid
adverse reactions and adhere to lifestyle choices. Beans & Brews provides
nutrition information to help identify common allergens and accommodate
special diets such as gluten-free, vegan, or low-carb.



Common Allergens

Ingredients commonly associated with allergies include dairy, eggs, wheat
(gluten), soy, and nuts. Beans & Brews menu items often contain one or more
of these allergens, so customers should review nutrition and ingredient
information carefully. Cross-contamination risks in preparation areas may
also be a concern for highly sensitive individuals.

Special Diet Accommodations

Beans & Brews offers options to meet various dietary preferences:

e Gluten-Free Choices: Certain salads and snacks are gluten-free;
confirmation is recommended.

e Vegan and Vegetarian Options: Plant-based milk alternatives and some
food items cater to these diets.

e Low-Carb and Keto-Friendly: Customers can customize orders by reducing
bread or sugar content.

Consulting Beans & Brews nutrition information ensures that dietary
restrictions are respected and health goals supported.

Healthier Choices and Customization Tips

Making healthier choices at Beans & Brews involves selecting menu items with
balanced nutrition and customizing orders to reduce calories, sugar, and
unhealthy fats. Utilizing the available nutrition information guides these
decisions effectively.

Customization Strategies

Several strategies can help optimize nutritional intake when ordering:

e Choose non-fat or plant-based milk alternatives to lower fat and calorie
intake.

e Opt for smaller drink sizes to reduce sugar and caffeine consumption.
e Request no added syrups or reduced syrup amounts to cut down on sugar.

e Select whole grain or gluten-free bread options when available for added
fiber.

e Replace high-fat meats with lean proteins or plant-based options.



Balanced Meal Planning

Combining protein-rich items with vegetables and moderate carbohydrates
promotes satiety and nutritional balance. For example, pairing a salad with a
small coffee beverage or selecting a breakfast wrap with vegetables can help
maintain steady energy levels throughout the day. Awareness of Beans & Brews
nutrition information supports these balanced meal choices.

Frequently Asked Questions

What is the typical calorie count of a regular
coffee at Beans & Brews?

A regular black coffee at Beans & Brews typically contains about 5 to 10
calories, depending on the size.

Does Beans & Brews provide nutritional information
for their menu items?

Yes, Beans & Brews provides nutritional information for their menu items,
which can usually be found on their official website or in-store.

Are there low-calorie drink options available at
Beans & Brews?

Yes, Beans & Brews offers low-calorie drink options such as black coffee,
espresso shots, and unsweetened teas.

How much sugar is in a Beans & Brews flavored latte?

The sugar content in a flavored latte at Beans & Brews varies by flavor and
size, but it generally ranges from 15 to 30 grams of sugar per serving.

Does Beans & Brews offer dairy-free milk
alternatives and how do they affect nutrition?

Yes, Beans & Brews offers dairy-free milk alternatives such as almond milk
and oat milk, which typically have fewer calories and less fat compared to
whole milk.

What is the protein content in Beans & Brews'’



espresso-based drinks?

Espresso-based drinks at Beans & Brews generally contain about 3 to 6 grams
of protein, depending on the amount and type of milk used.

Are there any sugar-free syrup options at Beans &
Brews?

Beans & Brews offers sugar-free syrup options for many of their drinks,
allowing customers to reduce sugar intake while still enjoying flavored
beverages.

How many calories are in Beans & Brews'’ pastries and
snacks?

Calories in Beans & Brews' pastries and snacks vary widely, but typical items
range from 200 to 450 calories per serving.

Can I customize my Beans & Brews drink to be lower
in calories?

Yes, you can customize your Beans & Brews drink by choosing smaller sizes,
using skim or plant-based milk, opting for sugar-free syrups, and avoiding
whipped cream to lower calories.

Does Beans & Brews provide allergen information for
their food and drinks?

Yes, Beans & Brews provides allergen information for their menu items to help
customers make safe choices based on their dietary needs.

Additional Resources

1. The Bean Lover’s Nutrition Guide: Unlocking the Power of Pulses

This book explores the nutritional benefits of various beans, from chickpeas
to black beans. It provides detailed information on their protein content,
fiber, vitamins, and minerals. Readers will also find practical tips on
incorporating beans into daily meals to boost overall health.

2. Brews and Beans: A Nutritional Journey Through Coffee and Legumes
Combining the worlds of coffee brews and beans, this book delves into their
unique nutritional profiles. It highlights antioxidants, caffeine content,
and how these foods contribute to energy and wellness. The book also includes
recipes and brewing tips to maximize health benefits.

3. The Complete Guide to Bean-Based Nutrition
Focusing solely on beans, this comprehensive guide covers everything from



nutritional values to digestion and health impacts. It addresses common myths
and provides evidence-based advice on how beans can aid in weight management
and disease prevention. Meal plans and cooking techniques are also included.

4. Bean Brews: Nutritional Insights into Coffee and Herbal Teas

This book offers a detailed look at the nutritional components of coffee and
various herbal brews. It examines antioxidants, vitamins, and potential
health benefits linked to regular consumption. The author also discusses the
balance between enjoyment and moderation.

5. Fueling Your Body with Beans and Brews

Designed for fitness enthusiasts and health-conscious readers, this title
explains how beans and brewed beverages can support active lifestyles. It
outlines the role of plant-based proteins and natural stimulants in recovery
and energy. Practical advice on meal timing and hydration is featured.

6. Beans, Brews, and Balanced Nutrition

This book emphasizes the importance of balanced nutrition incorporating beans
and brewed drinks like coffee and tea. It provides nutritional breakdowns and
suggests combinations that enhance nutrient absorption. Readers will also
find guidance on reducing anti-nutrients often found in beans.

7. The Science of Beans and Brews: Nutritional Perspectives

A scientifically driven text, this book presents recent research on the
health impacts of beans and brewed beverages. It analyzes bioactive
compounds, their metabolism, and effects on chronic diseases. Ideal for
nutrition students and professionals seeking in-depth knowledge.

8. Bean-Based Diets and Brewed Beverages: A Nutritional Approach

This book outlines various diets centered around beans and brewed drinks,
exploring their nutritional adequacy and health outcomes. It covers
vegetarian and vegan approaches as well as traditional diets. Recipes and
meal plans help readers implement these concepts practically.

9. Everyday Nutrition with Beans and Brews

Targeting everyday cooks, this accessible guide simplifies nutritional facts
about beans and brewed drinks. It encourages incorporating these foods into

regular meals for improved health and vitality. Tips on selection, storage,

and preparation are also included to preserve nutrients.
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beans brews nutrition information: The Healing Secrets of Food Deborah Kesten,
2011-02-08 Eating fills more than physical needs, which might be why we are inclined to gorge on
fatty foods when feeling tired or depressed. Deborah Kesten posits that different types of food affect,
not merely reflect, emotions, that how one prepares and proceeds to dine actually affects not only
our emotions, but also our physical and social well-being. Kesten encourages the reader to take a
kaleidoscope approach to food that appreciates its true multidimensionality. Combining scientific
fact with traditional food practices from around the globe, Kesten provides reasons and ways to
benefit from the six healing secrets of food — socializing, feelings, mindfulness, appreciation,
connection, and optimal eating.

beans brews nutrition information: The Ultimate Nutrition Guide for Women Leslie
Beck, 2009-05-18 Natural ways to improve your nutritional health When it comes to health and
nutrition, women have unique needs; they experience more health problems and visit the doctor
more often than men. Women are also at particular risk for major nutrition-related health conditions,
including heart disease and breast cancer. Now, leading nutritionist Leslie Beck presents a
comprehensive, complete guide to women'’s nutritional health care, backed by the latest scientific
research. The Ultimate Nutrition Guide for Women is written for all women-whether you want to
stay well and lower your chances of disease or learn to manage your specific health condition
through diet and supplements. This book looks closely at how to manage the various health concerns
of women-from migraines and anemia to polycystic ovary syndrome, fibro-myalgia, and urinary tract
infections-with safe, natural methods. Beck outlines the symptoms, risk factors, and treatments or
prevention strategies for the most common health conditions, then offers recommended dietary
solutions, vitamin and mineral supplements, and herbal remedies. She explains how food affects
your weight, energy levels, and the health of your body-and provides practical choices that will help
women of all ages lay a foundation for better nutrition habits and long-lasting health. Topics include:
Breastfeeding Cervical dysplasia Chronic Fatigue Syndrome Depression Eating disorders
Endometriosis Fibrocystic breast conditions Food sensitivities High cholesterol Hypoglycemia
Infertility Insomnia Migraines Osteoporosis Perimenopause Pregnancy Thyroid disease Weight
control

beans brews nutrition information: Instant Insights: Nutritional and health benefits of
beverage crops Claudine Campa, Arnaud Petitvallet, Adriana Farah, Ting Zhang, Xiaojian Lv, Yin Xu,
Lanying Xu, Tao Long, Chi-Tang Ho, Shiming Li, Chung S. Yang, 2023-05-23 This collection features
four peer-reviewed reviews on the nutritional and health benefits of beverage crops. The first
chapter introduces the importance of coffee leaves, highlighting their high antioxidant potential and
impact on fruit quality. The chapter provides an inventory of molecules identified in the leaves of
cultivated coffee trees, as well as the beneficial effects of these molecules on human health. The
second chapter considers the nutritional and health-related aspects of regular coffee consumption,
focussing on its ability to prevent the onset of chronic diseases. The chapter also highlights that
above-average consumption of coffee can lead to the development of side effects, including caffeine
tolerance, dependence and withdrawal. The third chapter discusses the main phytochemicals
contained in tea, including polyphenols, amino acids, vitamins, carbohydrates and purine alkaloids.
The chapter reviews the current analytical techniques available for tea characterisation, such as
chromatic and spectroscopic techniques. The final chapter explores the beneficial health effects of
consuming tea on a regular basis. The chapter considers the potential role for tea in combatting
chronic diseases, such as cancer, diabetes, cardiovascular and neurodegenerative diseases, as well
as the possible mechanisms of actions of tea constituents.

beans brews nutrition information: The Public Relations Handbook Alison Theaker,
2004-08-02 In this updated edition of the successful Public Relations Handbook, a detailed
introduction to the theories and practices of the public relations industry is given. Broad in scope, it;
traces the history and development of public relations, explores ethical issues which affect the
industry, examines its relationships with politics, lobbying organisations and journalism, assesses its
professionalism and regulation, and advises on training and entry into the profession. It includes:



interviews with press officers and PR agents about their working practices case studies, examples,
press releases and illustrations from a range of campaigns including Railtrack, Marks and Spencer,
Guinness and the Metropolitan Police specialist chapters on financial public relations, global PR,
business ethics, on-line promotion and the challenges of new technology over twenty illustrations
from recent PR campaigns. In this revised and updated practical text, Alison Theaker successfully
combines theoretical and organisational frameworks for studying public relations with examples of
how the industry works in practice.

beans brews nutrition information: Vegetarian Times , 1994-06 To do what no other
magazine does: Deliver simple, delicious food, plus expert health and lifestyle information, that's
exclusively vegetarian but wrapped in a fresh, stylish mainstream package that's inviting to all.
Because while vegetarians are a great, vital, passionate niche, their healthy way of eating and the
earth-friendly values it inspires appeals to an increasingly large group of Americans. VT's goal: To
embrace both.

beans brews nutrition information: The American Dietetic Association's Complete Food
and Nutrition Guide The American Dietetic Association (ADA), Roberta Larson Duyff, 1996-09-20 A
lifetime of sound advice on healthful eating—from the world’s foremost authority on food and
nutrition. The American Dietetic Association has analyzed the newest nutrition research to provide
reliable answers to all your food and nutrition questions. This comprehensive and easy-to-use book
does more than list scientific facts—it shows how to translate them into healthy food choices that fit
any lifestyle. Filled with practical tips and guidelines for all ages—from choosing the healthiest baby
food to eating well in the golden years—The American Dietetic Association’s Complete Food &
Nutrition Guide makes healthful nutrition advice interesting and easy to follow. This Interactive,
Personalized Guide Provides Quick Access to Nutrition Information for the Whole Family, Including:
Safe and sane ways to lose weight Low-fat fast food and restaurant tips Meeting the unique nutrition
needs of women, children, teens, and the elderly How to decipher health claims in the headlines Top
nutrition tips for sports and exercise The latest information on vitamins, minerals, phytochemicals,
and antioxidants. How to protect against foodborne illness How to maximize nutrition with fewer
calories And much more! Also included are the new USDA Dietary Guidelines, kitchen nutrition tips,
Real Life Nutrition stories, and nutrition check-ups. With nearly 70,000 members, The American
Dietetic Association is the largest organization of food and nutrition professionals in the world. This
is a truly comprehensive, easy-to-read guide for the whole family. It is a wonderful resource for
healthy meal planning. Jeanne Jones, syndicated columnist Cook It Light, author, lecturer, and
consultant The American Dietetic Association’s Complete Food & Nutrition Guide...may be the
ultimate healthy-eating primer. How often can it be said of a book that it may extend your life?
Fitness Magazine This is a wealth of information—chock-full of practical tips and very
reader-friendly. Should be on everyone’s bookshelf. Evelyn Tribole, RD, nutrition columnist and
best-selling author

beans brews nutrition information: Unifying Business, Data, and Code Ron Itelman, Juan
Cruz Viotti, 2023-05-31 In the modern symphony of business, each section-from the technical to the
managerial-must play in harmony. Authors Ron Itelman and Juan Cruz Viotti introduce a bold
methodology to synchronize your business and technical teams, transforming them into a single,
high-performing unit. Misalignment between business and technical teams halts innovation. You'll
learn how to transcend the root causes of project failure-the ambiguity, knowledge gaps, and blind
spots that lead to wasted efforts. The unifying methodology in this book will teach you these
alignment tools and more: The four facets of data products: A simple blueprint that encapsulates
data and business logic helps eliminate the most common causes of wasted time and
misunderstanding The concept compass: An easy way to identify the biggest sources of
misalignment Success spectrums: Define the required knowledge and road map your team needs to
achieve success JSON Schema: Leverage JSON and JSON Schema to technically implement the
strategy at scale, including extending JSON Schema with custom keywords, understanding JSON
Schema annotations, and hosting your own schema registry Data hygiene: Learn how to design



high-quality datasets aligned with creating real business value, and protect your organization from
the most common sources of pain

beans brews nutrition information: Culinary Nutrition Jacqueline B. Marcus, 2025-05-15
Culinary Nutrition: The Science and Practice of Healthy Cooking, Second Edition is one of the first
textbooks specifically written to bridge the relationship between food science, nutrition, and
culinology as well as consumer choices for diet, health, and enjoyment. The book uses a
comprehensive format with real-life applications, recipes, and color photographs of finished dishes
to emphasize the necessity of sustainably deliverable, health-beneficial, and taste-desirable
products.The book includes pedagogical elements to enhance and reinforce learning opportunities;
explores which foods and beverages involve the optimum nutritional values for dietary and health
needs; includes specific dietary requirements throughout the lifecycle; and examines how foods and
beverages are produced. The fully revised second edition includes updated dietary and health
guidelines and recommendations; more vegan, vegetarian, and plant-based meals; updated protein,
carbohydrate, fat, vitamin and mineral recommendations; environmental and sustainability
considerations; and much more. - Explores the connections among the technical sciences of
nutrition, food science, and the culinary arts, as well as consumer choices for diet, health, and
enjoyment - Presents laboratory-type, in-class activities using limited materials with real-life
applications of complex, scientific concepts - Includes photographs and recipes that are integrated to
enhance learning experiences - Offers online support for qualified instructors and students,
including an exam test bank, case studies, hands-on applications, and recipes that are suitable for a
variety of settings

beans brews nutrition information: Hardware Retailer, 1927

beans brews nutrition information: Foods & Nutrition Encyclopedia, Two Volume Set
Marion Eugene Ensminger, Audrey H. Ensminger, 1993-11-09 Foods and Nutrition Encyclopedia,
Second Edition is the updated, expanded version of what has been described as a monumental,
classic work. This new edition contains more than 2,400 pages; 1,692 illustrations, 96 of which are
full-color photographs; 2,800 entries (topics); and 463 tables, including a table of 2,500 food
compositions. A comprehensive index enables you to find information quickly and easily.

beans brews nutrition information: The food & drink guide for Serbia , 2025-09-25

beans brews nutrition information: Food and Beverages Services - II Mr. Rohit Manglik,
2003-06-03 In this book, we will study about advanced food and beverage services. It covers
specialized service styles, menu planning, and customer handling techniques.

beans brews nutrition information: Vegetarian Times , 1994-07 To do what no other
magazine does: Deliver simple, delicious food, plus expert health and lifestyle information, that's
exclusively vegetarian but wrapped in a fresh, stylish mainstream package that's inviting to all.
Because while vegetarians are a great, vital, passionate niche, their healthy way of eating and the
earth-friendly values it inspires appeals to an increasingly large group of Americans. VT's goal: To
embrace both.

beans brews nutrition information: Green Coffee Bean Extract in Human Health Debasis
Bagchi, Hiroyoshi Moriyama, Anand Swaroop, 2016-08-05 The role of green coffee bean (GCB) in
human health is of emerging interest to the nutraceutical field, especially given its role in improving
metabolic syndrome, including weight management, hypertension, diabetes, and neuroprotection.
GCB extract contains a novel antioxidant known as chlorogenic acid (also caffeoylquinic acid), which
has been shown to positively affect blood pressure, brain health, diabetes, and weight management.
This book provides information on the diverse health benefits of green coffee bean extract,
molecular mechanisms and signaling pathways, safety of GCB, dosage, and recommended usage. It
focuses on the chemistry, biochemistry, pharmacology, and safety of GCB extract. GCB extract has
brought a remarkable revolution in the nutraceutical marketplace. However, some controversies
have been demonstrated recently. This book presents the state-of-the-art research studies from
eminent scientists around the world on the potential and diversified health benefits of GCB extracts,
with particular emphasis placed on the importance to standardize the appropriate extraction




technology, quality control and assurance, and broad spectrum safety studies and human clinical
studies to substantiate the regulatory claims and position the product in the marketplace.

beans brews nutrition information: History of Soybeans and Soyfoods in China and
Taiwan, and in Chinese Cookbooks, Restaurants, and Chinese Work with Soyfoods Outside
China (1024 BCE to 2014) William Shurtleff, H.T. Huang, Akiko Aoyagi, 2014-06-22 The world's
most comprehensive, well documented, and well illustrated book on this subject. With extensive
index. 372 photographs and illustrations. Free of charge in digital format on Google Books.

beans brews nutrition information: Nutrition Abstracts and Reviews , 1997

beans brews nutrition information: History of Tofu and Tofu Products (965 CE to 2013)
William Shurtleff, Akiko Aoyagi, 2013-05

beans brews nutrition information: Food Culture in France Julia L. Abramson, 2006-11-30
French cooking has been seen as the pinnacle of gastronomy. Food Culture in France provides an
accessible tour of haute cuisine but also mainly the everyday food culture that sustains the populace.
It illuminates the French way of life as well as showing what the popular cooking shows, such as
Julia Child's, were based on. Readers will find the basics discussed in narrative chapters on food
history, major foods and ingredients, cooking, typical meals, eating out, and diet and health. The
information-packed volume is also indispensable for learning about regional cultivation and
specialties that France is so famous for. The French appreciation for seasonal food is illuminated in
descriptions of shopping, cooking, and eating habits. All students of French culture and language
and Francophiles will benefit from the overview presented here.

beans brews nutrition information: Nutrition and Behavior, 2nd Edition John Worobey,
Beverly ] Tepper, Robin Kanarek, 2015-08-14 The relationship between nutrition and behaviour is
bi-directional in nature, with nutritional factors able to affect activity and disposition, and behavior
impacting diet and food intake. This book reviews these links, starting with their complex
neurobiological basis, such as in the case of folate deficiency and cognitive decline. It also illustrates
how behaviour may determine nutritional choices or status through peer modelling and poor dietary
habits. Micronutrients and eating disorders are then critically addressed, with a review of current
research methods and results, before extra-nutritional influencers on behaviour such as caffeine,
herbal supplements and alcohol are discussed in the final section.

beans brews nutrition information: Handbook of Coffee Processing By-Products Charis M.
Galanakis, 2017-05-05 Handbook of Coffee Processing By-Products: Sustainable Applications
presents alternative and sustainable solutions for coffee processing by-products and specifies their
industrial potential, both as a source for the recovery of bioactive compounds and their reutilization
in the pharmaceutical, biotechnological, food, biotechnology, and cosmetic industries, also covering
environmental and agronomic applications. This book addresses key topics specific to sustainable
management in the coffee industry, placing an emphasis on integrated solutions for the valorization
and upgrade of coffee processing by-products, biorefinery, and different techniques for the
separation, extraction, recovery and formulation of polyphenols. - Specifies potential for the use of
by-products as a source for the recovery of bioactive compounds and their reutilization in the
pharmaceutical, biotechnological, food, biotechnology and cosmetic industries - Places emphasis on
integrated solutions for the valorization and upgrade of coffee processing by-products, biorefinery,
and different techniques for the separation, extraction, recovery and formulation of polyphenols
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