Приложение 2
Arabica and robusta are the main coffees available on the market. Of course, there are other types of this product, but they do not account for even 2% of the total coffee in the world. What is the difference between Arabica and robusta? If you do not know which variety to give preference to, because you do not like to order this drink in a coffee shop, study their main qualities. What are the 5 main differences between Arabica and robusta?

Robusta is a more unpretentious variety. It is much easier to grow it than Arabica. Because of this, this type of coffee is more affordable. Robusta grows either on plains or at very low altitudes. The only requirement for its active growth is a warm temperature. The vagaries of the weather and pest attacks are not terrible for this type of coffee. That's because it has a hard shell.

Arabica needs an area that should be at an altitude of 900 m above sea level. This type of coffee is quite susceptible to the quality and moisture level of the soil, as well as to the climate. The soil where arabica is grown should be well fertilized.
Arabica has a wider range of flavors. You can catch floral, woody, nutty, fruity and many other notes, as well as a slight sourness. Robusta has more bitterness. This type of coffee is characterized by earthy notes and a very rich taste.
Due to the very careful cultivation of Arabica, it is much more expensive than robusta. In this regard, we do not find it in its pure form in coffee shops.
