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Have you ever wondered how you should store your freshly ground coffee? You’ve heard all of the arguments – put it in the fridge to keep it fresh; keep it at room temperature in a sealed container; freeze it if you need to store it for a longer period – but which is true?
First of all you need to understand how water and coffee interact. Coffee beans are porous – that’s how they remove the caffeine. That means that any storage process that introduces water into your coffee is not good, and will hasten the degradation of your beans. The porosity of the beans also means that if any other food is in close proximity of the beans, they will absorb that flavour. Let’s examine the options.
Refrigerator	
Food in the refrigerator is kept cool and moist. In fact, everything in the refrigerator exists in a cold, wet mist. And water is a serious problem! Water will draw the flavour out of your coffee and cause the beans to break down. The quick answer is: never refrigerate your coffee!
Freezer
The freezer also contains water, but this time in a crystallised form. Fortunately, with adequate layers of wrapping and sealing, you can protect your favourite coffee from the deadly attack of H2O and from the fumes of any other item sharing the freezer space, such as trout.
