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Coffee Machine

Introduction


Coffee machines are commonly found in the kitchen and also in many offices.   These machines help us make our coffee in our homes offices and also in restaurants.  In that essence, the coffee machines have been of great help to everyone as there is a belief that with coffee bodies are kept warm. In addition,  coffee is used  to keep off some diseases such as flu and cold. Though caffeine is said to be antibacterial, there has been a suspect that the coffee machine is the cause of various bacterial diseases that have evolved in the health department. There have been various hazards towards health which have been associated with the coffee machines. In that essence, researchers have commenced a research on hazards a coffee machine could have in order to see how to help reduce the risks the machine has towards the human health. In that essence various methods were used to discover the hazards the coffee machine has and the researchers came up with various ways in which the coffee machine can be done to succumb the hazards.  This came to the analysis about the hazards the coffee machine has towards human health.
 Methods used


Many tests were carried out in all the coffee machines. 

The researchers also made some observations on various coffee machines while the testing took place and discovered that the coffee machines have various bacteria causing diseases.  It was observed that there are about 67 types of bacteria that underlie the coffee machine.  As the testing went on, it was discovered that the bacteria multiplied in the used capsule container and that there was a quick spread of the bacteria to the other parts of the coffee machine. 
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Examinations and observations 


Examination of different brands was also done to the coffee machine and samples were taken. From the examination researchers were able to found that in every brand, there was bacterial community.  The pseudomonas was the commonly bacteria that was found to be frequently present in the coffee machine.  This bacterium is said to have pathogenic properties hence it is in a position of causing disease in bodies with weaker systems of immunity.  The second bacterium that was found to easily house the coffee machine is the bacteria enterococcus.  This bacterium was discovered to be in a position to cause infections in the urinary tract. It is also able to cause bacteremia and heart infections though in rare cases.  This bacterium is also associated with some digestive issues in human bodies.
xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx
 Findings

Ways to prevent bacteria in the coffee machine

 
Thorough cleaning of the cup tray, the capsule container and the drip tray is much helpful in helping prevent the existence of bacteria in the coffee machine.   In addition,  in order to prevent the  presence of the bacteria genera contains the pathogenic  properties and the  also the quick recovery of the bacteria communities just after rinsing  the container,  frequent mantainance of the container is  greatly advisable.  This will be of much help to the families and keep away from various diseases. 
The company should also be concerned about their product hence makes a machine that is friendly to the human health. In that essence, they should place a good coffee maker in the machine that has some ways in which the coffee maker can be well cleaned to ensure good health to the user of the machine.  This is also to ensure proper running of the machine. Cleaning of the coffee maker makes the cup to maintain good flavor of the coffee.  

 How is it that the bacteria and mold resist in the coffee machine? This is because, the coffee maker placed in the machine does not heat the water with enough heat hence the resistance of the mold and the bacteria. The company should also equip the coffee makers with high quality material that is able to generate hot water hence the heat produced would also help kill the bacteria.  In addition, the bacteria takes sometime to die in that case, the hot water is not enough to ensure a machine free from bacteria. 

The internal parts of the coffee machine are very much sensitive to both coffee and milk. In that essence, regular cleaning of the internal parts would be of much help in avoiding the bacteria.  Such parts include the reservoir   which should be drained, cleaned and refilled. This is done to avoid building up of lime scale.   Other external parts such as the steam pipe and the portafilter should be thoroughly cleaned to avoid the building up of the bacteria.  


 Since the coffee machine needs much cleaning which should be done daily,  the manufactures of the machine should  pack the machine  with  the self cleaning cycle which is outlined  in their manual which would help  clean the  intricate internal parts. On the other hand, if the coffee machine does not have the self cleaning cycle, the manufactures should also ensure the coffee machine have manual instructions for cleaning the internal parts by the use of hands.  In that essence, the manufactures should give clear instructions for both health and safety guidelines. The manufacturers should also pack the coffee machine with a filter which would help filter the water. Filtered water is recommended for the use of a coffee machine to avoid the use of the tap water which contains minerals. Such minerals are left behind and hence end up building up over sometime and finally jams the pressure valve.  

This modernizing f the coffee machine by the   manufacturers such as the Lavazza, Nespresso and the Delonghi should ensure that their product, the coffee machine is built with high quality seals and components.  High quality of the coffee machine components would not only serve the customers with long life span of the machine but also will serve them with high quality coffee.  Such coffee machine with high quality seals will also resist the building up of mold and bacteria in the machine.  This modernizing of the coffee machine will enable avoid the bacterial hazards of causing many diseases. 

Conclusion


In summation, the coffee machine is much vulnerable to bacteria which are dangerous to the human health. There are various infections such as the heart infections that have been found to be caused by the coffee machine. According to the NSF study, there are more bacteria that accumulate in the coffee machine than in the bathroom. In that essence many of the disease are contributed by the coffee machine. The best way to control the increase of such diseases is through ensuring cleaningness of the coffee machine.  Cleaning of the both internal and external parts of the coffee machine is the most recommendable way of reducing the bacterial existence in the coffee machine.  Another way of making the coffee machine resistance to bacteria accumulation is through improving both the components and the seal of the coffee machine. Installation of both the filter and the self cleaning part by the manufacturers would be great help to the health department. The improving of the coffee machine will not only help in the keeping away of the bacteria but also help in the mentainance of the machine. The flavor of the coffee from an improved machine will also be of pleasing to the customers.
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