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PIPO Ground Black Coffee User Manual

Brand: PIPO | Product: Ground Black Coffee 250¢g

1. ProbucTt OVERVIEW

PIPO Ground Black Coffee is a premium blend of selected beans, crafted to deliver an intense flavor with a
high volume of caffeine, inspired by Cuban coffee traditions. This 250g vacuum-sealed package ensures
freshness and preserves the rich aroma.
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Figure 1: PIPO Ground Black Coffee 250g vacuum-sealed package, showing the brand logo and product details.

2. SETUP AND STORAGE

2.1 Unpacking

Upon receiving your PIPO Ground Black Coffee, carefully remove it from any external packaging. The
coffee comes in a vacuum-sealed bag to maintain its freshness.

2.2 Storage Recommendations

To preserve the coffee's intense flavor and aroma, store the vacuum-sealed package in a cool and dry

place, away from direct heat sources and strong odors. Once opened, transfer the coffee to an airtight

container and store it in a cool, dark place. Avoid refrigeration as it can introduce moisture and alter the
flavor profile.



INGREDIENTS:
BLEND OF ROASTED GROUND COFFEE
Store in a cool and dry place, away from heat
sources. |

INGREDIENTES: =
MEZCLA DE CAFE TOSTADO MOLIDO =
Almacenar en un lugar fresco Yy seco, lejas de
fuentes de calor

Figure 2: Close-up of the PIPO coffee packaging, displaying ingredients and recommended storage conditions: "Store in a

cool and dry place, away from heat sources."

3. OPERATING INSTRUCTIONS (BREWING METHODS)

PIPO Ground Black Coffee is versatile and can be prepared using various brewing methods to achieve
your desired strength and flavor. The following are common methods:

3.1 Moka Pot (Cuban Style)

1.

Fill the lower chamber of the Moka pot with cold water up to the safety valve.

2. Insert the filter basket and fill it loosely with PIPO ground coffee. Do not tamp the coffee.
3. Screw the top part of the Moka pot onto the base firmly.

4.
5

Place the Moka pot on a stovetop over medium heat.

. Once the coffee starts to brew and gurgle, remove it from the heat. Serve immediately.

3.2 Drip Coffee Maker

1.
2.
3.
4.

Place a filter in the coffee maker's basket.
Add 1-2 tablespoons of PIPO ground coffee per 6 ounces of water, adjusting to taste.
Fill the water reservoir with fresh, cold water.

Turn on the coffee maker and allow it to complete the brewing cycle.

3.3 French Press

1.

o &~ 0D

Add 1-2 tablespoons of PIPO ground coffee per 8 ounces of hot water (just off the boil) to the French
press.

Pour hot water over the grounds, ensuring they are fully saturated.
Stir gently and place the lid on, with the plunger pulled up.
Let steep for 4 minutes.

Slowly press the plunger down. Serve immediately.
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Figure 3: Two PIPO Ground Black Coffee 250g packages, illustrating the product's consistent packaging.

4. MAINTENANCE AND FRESHNESS

Maintaining the quality of your PIPO Ground Black Coffee is crucial for an optimal experience.

4.1 Post-Opening Storage

Once the vacuum seal is broken, coffee begins to lose its freshness. For best results, consume the coffee
within two weeks of opening. Store any unused coffee in an opaque, airtight container at room
temperature, away from light, moisture, and heat.

4.2 Cleaning Brewing Equipment

Regularly clean your coffee brewing equipment (Moka pot, drip coffee maker, French press) according to
the manufacturer's instructions. Residue from old coffee oils can impart a stale or bitter taste to fresh
brews.
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Figure 4: Two PIPO Ground Black Coffee 250g packages, showcasing the product's compact and durable design.

5. TROUBLESHOOTING
If you encounter issues with your coffee, consider the following common troubleshooting tips:
« Coffee Tastes Weak:

o Ensure you are using the recommended coffee-to-water ratio.

o Check if your brewing temperature is adequate (water should be hot, but not boiling for French
press).

o Verify the coffee is fresh and stored correctly.
o Coffee Tastes Bitter:

Reduce brewing time.

o

o

Use slightly cooler water.

Clean your brewing equipment thoroughly to remove old coffee residue.

o

Ensure coffee is not over-extracted (e.g., don't press French press too hard or leave Moka pot
on heat too long).

o

« Coffee Tastes Stale:



o Check the "best by" date on the package.

o Ensure the coffee is stored in an airtight container away from light and heat after opening.

o Consider purchasing smaller quantities if consumption is slow.

6. SPECIFICATIONS

Attribute

Product Name

Net Weight

ltem Form

Flavor Profile

Roast Level
Caffeine Content
Container Type
Product Dimensions
UPC

ASIN

7. WARRANTY AND SUPPORT

Detail

PIPO Ground Black Coffee
2509 (8.82 Ounce)
Ground

Intense, Dark

Dark Roast

Caffeinated

Vacuum sealed

6 x 3 x 1.5 inches
810056331276

BOCWLSVTVY

Specific warranty information for PIPO Ground Black Coffee is not provided in this manual. For any
product-related inquiries, support, or concerns, please refer to the contact information provided on the
product packaging or visit the official PIPO brand store online.

You can visit the PIPO Store at:PIPO Official Store

© 2024 PIPO. All rights reserved.
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