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Preface

Coffee is a drink of acuity, of precision, of intellect. To truly understand this drink, one has
to go back in time. Coffee was discovered in Ethiopia and brought to the Arab region in
the sixteenth century. At that time in history, the Arab civilization was carrying the world
forward. For example, they invented zero, which gave to the world elegant solutions to
mathematical problems. It is no surprise that the region became fascinated with coffee, a
drink that stimulated its penchant for precision and intellect.

Coffee was brought to Western Europe in the seventeenth century. At that time, most of
Europe was often mildly drunk. Why? Because if you lived in London or Paris, you could
not drink water from various sources without worries about water-borne diseases. Instead of
a coffee break at 10 o’clock in the morning, people would have a “beer break.” Paintings and
literature from that era depict people’s amusingly besotted behaviors throughout the whole
day. Coffee drinking slowly replaced this practice. As the industrial revolution started to take
shape in that region, workers simply could not afford to be drunk while operating heavy
industrial machines. Coffee was the perfect solution to help fuel the revolution. Work and
coffee grew inseparable in the modern age. Perhaps coffee makes the age possible at all.
Now as we have moved into the twenty-first century, coffee is the world’s most popular drink
after water. It is a daily comfort to millions and a necessity to many more.

In consumers’ minds, coffee is also often considered a guilty pleasure. At the turn of
the twenty-first century, scientific tools started to become powerful enough to enable the
discovery of what was previously deemed undiscoverable. Surprisingly, consumption of
this indulgent drink began to show links to positive health impacts. As scientists continue
to dig deeper, reports of good news about coffee constantly outweigh negative or neutral
findings. In this book, we summarize the evolving state of the science related to coffee’s
health implications.

This book is divided into three main parts: (i) background and chemistry in Chapters 1-3,
(i) potential benefits in Chapters 413, and (iii) potential concerns in Chapters 14—-18. We
aim to be fair, objective, and evidence based. We are blessed with terrific contributions from
a diverse group of experts from 12 different coffee-loving countries. Our ultimate goal is to
refresh dialogue and intellectual debate about coffee’s impacts on health, hopefully leading
to better understanding collectively. On a personal level, we hope that this book can provide
some useful information and eventually make you look at your daily cup just a bit differently.
Who knows? Maybe, there really is more to coffee than just the ability to keep us awake!

Yi-Fang Chu
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