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TEST PROTOCOL

Decent Espresso Machine DE1PRO v1.1 with the S? Ultem prototype screen
Decent mesh shower screen

Mahlkonig EK43 S grinder — SSP burrs “High Uniformity” with Silver Knight coating

Montcalm water (Pyrenees, France), adjusted to 35 ppm eq. CaCO, alkalinity and
112 ppm eq. CaCO; total hardness, with sodium carbonate and Epsom salts

Portafilter and basket pre-heating: 80°C in a kettle
Complete drying of the basket and shower screen before each shot, with a clean tissue

Single dosing of frozen beans ground in a Craig Lyn Design Espresso Shaker Funnel

WDT in the basket with a home-made tool with 3 needles of 0.4 mm diameter
(and a Decent funnel) — gentle vertical taps

Hog puck preparation tool (0.8 mm needles) in and out of the puck, with a stand to
ensure a straight vertical movement (right picture =)

Bravo Tamper, 58.50 mm diameter, set at 37 lbs pressure

TDS measurements: Atago PAL zeroed with adjusted Montcalm water — no filtering of the

J

coffee samples — all samples measured at room temperature after vigorous stirring
1 data point = average of 3 to 5 measurements of each coffee scmpleu




