
Heat Recovery or Waste Heat Reuse

A redesign of the current brewing system could result in 

Heat Recovery to create a waste dehydration system.

This achieves multiple objectives.

£ Finer and more consistent measurement of brewing temperatures.

£ Re-use of the generated heat for dehydration of spent grounds.

£ Reduction of Volume, Weight of spent grounds.

£ Reduction of associated odor, and mold. 

£ Reduction of Waste Storage and Control

£ Increase in Community Assistance and Corporate Relations.

£ Lower Electricity and Operating Costs.

£ Increased Staff Awareness of Waste Management.

The system that maintains the coffee temperature could be integrated

with the dehydrator, requiring minimal extra power input.
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In-Store Grounds Dehydration.
1. Objective:  To implement compact, automated dehydration units 
within high-volume coffee outlets (e.g., Starbucks) to stabilize spent 
coffee grounds at the source, preventing spoilage and reducing waste 
volume for efficient logistics.

2. Proposed Hardware: The "Grounds-Dryer"Design: Compact, 
countertop-integrated unit matching existing shop aesthetics (e.g., 
sage green, minimalist).
Function: Rapid low-heat extraction and mechanical drying to reduce 
moisture content from 60% to <10% within minutes.
Capacity: Scaled for store-level daily volume; silent, continuous-feed 
operation.

3. Operational Procedure
Collection: Integrated chutes from espresso machines funnel waste 
directly into the dehydration module.
Stabilization: Immediate post-brew moisture removal halts 
fermentation and mold growth.
Logistics: Dry grounds are consolidated into modular, high-density 
bins for daily pickup, reducing transport weight and frequency by up to 
70%.
4. Strategic Bene�ts
Waste Valorization: Transforms a disposal cost into a clean, 
logistically viable feedstock for upcycling partners.

Sustainability 
Branding: Provides tangible, store-level evidence of a circular economy 
to the consumer.
Operations: Minimizes space requirements for waste storage and 
mitigates odor/pest concerns.
5. Implementation Roadmap
Phase I: Pilot deployment in �agship stores to measure energy impact 
and throughput.
Phase II: Integration with regional supply chain for high-value output 
collection (oils/�bers).
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