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Introduction: 
Imagine the world without coffee. Most people will go to work in bad mood and shape, sleepy, tottering of somnolence with mouths open wide, the first two hours will be spent on efforts to wake up.
For over a thousand years, humankind has been perfecting the art of making and drinking coffee but where did coffee first come out? How did it spread? What does it contain? What are the kinds of coffee and is it healthy or not? We're about to find out answers to these questions. 
1. The Discovery of Coffee:

There are several stories that explain the discovery of coffee, one of these stories is the story of kaldi.
It is said that a goat herder named kaldi has discovered it after he noticed that his goats were very active (apparently they were dancing) and they became so spirited that they did not want to sleep at night after eating red cherries from a certain bush. The next day kaldi decided to try these cherries; soon he became active, too.
Kaldi  reported his findings to the abbot of the local monastery who made a drink with the cherries and discovered that it kept him alert for the long hours of evening prayers then the abbot shared his discovery with the other monks at the mona the coffee started to spread slowly.(1)
2. The Spread of Coffee:

2.1 The Arabian Peninsula and the Arab World:
In the fifteenth century coffee first appeared in Yemeni district then it started to spread all over the Arab world and it reached to Persia, Egypt, Syria and Turkey in the sixteenth century(1). People there didn't only drink coffee at homes but also in many public coffee houses and they used these places to engage in conversations, play chess, listen to music and keep up with news.

After a while coffee became a habit and it reached to all the places that Islam had reached but the Arab people were careful not to export arable coffee beans but only toasted or dried ones. 
2.2 Coffee Comes to Europe:
On the back of the Arabian horsemen coffee made its way to Europe and became popular across the continent.

2.2.1Venice:

The Europeans got their first taste of coffee in Venice when the merchants carried it with them from Istanbul. The beverage was sold on the street by lemonade vendors. The first coffee beans with an apparatus used to prepare and serve coffee were brought to Marseilles by the French ambassador: Monsieur de la Roque (2)                                                                                                   
2.2.2 Paris:
Paris was introduced to coffee in 1669 by Hoşsohbet Nüktedan Süleyman Ağa, who was sent by Sultan Mehmet IV as ambassador to the court of King Louis XIV of France. Among the Ottoman ambassador's possessions were several sacks of coffee, which he described to the French as a "magical beverage".
The Parisian aristocracy saw it as a great honor to be invited to share a cup of Turkish coffee with Süleyman Ağa, who regaled his guests with his pleasant wit and conversation (2)
2.2.3 Vienna:

 After the end of the siege on Vienna and as the Turks retreated, they left their extra supplies behind. The abandoned goods included a large number of tents, livestock, grain and around 500 sacks of coffee. The Viennese had no idea what to make of the mysterious contents of the sacks. One Viennese captain claimed that the coffee beans were camel food and decided to dump the sacks into the Danube. News of the mysterious sacks reached a gentleman named Kolschitzky who had lived among the Turks for many years and had served as a spy for the Austrians during the siege. He requested the sacks of coffee, with which he was very familiar, as payment for his successful espionage services during the siege. Kolschitzky served small cups of Turkish coffee to the Viennese, first going door to door, and then in a large tent that he opened to the public. Soon, he had taught the Viennese how to prepare and enjoy the beverage. Thus Vienna became acquainted with coffee. (2)
2.2.4 London:

England was first popular with coffee when a Turkish  man brought coffee and introduced it to Oxford. Soon the student and teachers in Oxford became lovers to the coffee and they established the "Oxford Coffee Club". (2) 
2.2.5 Germany:
At first, coffee was considered a beverage of the nobility. The middle and lower classes were not introduced to coffee until the early 18th century, and it was only much later that it came to be prepared and consumed at home.
2.2.6 Holland:
The history of coffee in Holland is markedly different from that of other countries, as for many years the Dutch were more concerned with coffee as a trade commodity than as a beverage. Coffee first reached the country via Yemen in the 17th century. The Dutch began cultivating coffee in its colonies. In 1699, coffee beans were planted on the island of Java; Javanese coffee beans were sold on the open market in Amsterdam.
3. The First Coffeehouse in Each Country:

 In 1645 the first coffeehouse opened in Italy. Coffeehouses soon sprang up all over the country and became a platform for people from all walks of life, especially artists and students, to come together and chat

Paris's first real coffeehouse, Café de Procope, opened in 1686. It soon became a favorite haunt of the literati, a place frequented by renowned poets, playwrights, actors and musicians. Many famous figures such as Rousseau, Diderot and Voltaire became enamored with coffee at Café de Procope.

In London a Greek man called Pasqua Rosée had used his knowledge of how to prepare and brew Turkish Coffee to open a coffeehouse; he prepared and brewed Turkish Coffee, he introduced his friends and clients to its peerless taste and by the mid-17th century, there were over 300 coffee houses in London; many businesses grew out of these specialized coffee houses like Lloyd's of London which came into existence at the Edward Lloyd's Coffee House.
The first coffeehouses in Holland opened in the 1660s. With their unique style that featured rich décor, a warm atmosphere and lush gardens. In the 1680s, the Dutch introduced coffee to Scandinavia, the region which today has the highest per capita consumption of coffee in the world.
The first coffeehouses opened in Germany were in 1679-1680 in Hamburg, Bremen and Hanover. They were the domain of men, middle class women established their own "coffee clubs".
4. The kinds of Coffee:


The types of coffee beans used to make the morning coffee everyday. However, the true coffee lover knows the various types of coffee beans if for no other reason than to be able to pick out their favorites from among the many available varieties.
4.1 Espresso:
Espresso is a strong black coffee made by forcing steam through dark-roast aromatic coffee beans at high pressure in an espresso machine. A perfectly brewed espresso will have a thick, golden-brown cream (foam) on the surface (3)
4.2 Cappuccino
This hugely popular coffee drink has become a staple that even the most common of corner coffee shops carries (or at least a version of it). A true cappuccino is a combination of equal parts espresso, steamed milk and milk froth. This luxurious drink, if made properly, can double as a dessert with its complex flavors and richness. (3)
4.3Mocha:
It is A combination of chocolate syrup and a shot of espresso, topped with steamed milk and a layer of micro-foam then Finished with a sprinkled of chocolate. 
There are other kinds of coffee like: bitter coffee, white coffee, Turkish coffee.
5-coffee contents:
5.1 Caffeine:
It is the reason that makes the world produce more than 16 billion pounds of coffee beans per year. It's actually an alkaloid plant toxin (like nicotine and cocaine), a bug killer that stimulates us by blocking neuroreceptors for the sleep chemical adenosine.

5.2 Water:
Hot H2O is a super solvent, leaching flavors and oils out of the coffee bean.

5.3Ethylphenol:
It creates a tarlike, medicinal odor in your morning wake-up. It's also a component of cockroach alarm pheromones, chemical signals that warn the colony of danger.

5-4 Quinc Acid:
It gives coffee its slightly sour flavor. On the plus side, it's one of the starter chemicals in the formulation of Tamiflu.

5.5 Dicaffeoylquinic Acid
5.6 Dimethyl Disulfides:

It's a product of roasting the green coffee bean.

5.7 Acetylmethylcarbinol:
It has a rich, buttery taste, it helps give real butter its flavor and it's a component of artificial flavoring in microwave popcorn.


5.8 Putrescine
5.9 Trigonelline:
It's a molecule of niacin with a methyl group attached , which give coffee its sweet, earthy taste and also prevent the tooth-eating bacterium Streptococcus mutans from attaching to your teeth.
5.10 Niacin (5)

6. Benefits of Coffee:
6.1 Coffee is a potent source of healthful antioxidants    
Coffee is a strong antioxidant even stronger than tea and coca. Scientists have identified approximately 1,000 antioxidants in unprocessed coffee beans, and hundreds more develop during the roasting process. 
6.2 Caffeine provides a short-term memory boost:   
When a group of volunteers received a dose of 100 milligrams (mg) of caffeine, about as much contained in a single cup of coffee, Austrian researchers found a surge in the volunteers’ brain activity. The researchers noted that the memory skills and reaction times of the caffeinated volunteers were also improved when compared to the control group who received a placebo and showed no increase in brain activity.
6.3 Coffee may help protect against cognitive decline:
In addition to providing a temporary boost in brain activity and memory, regular coffee consumption may help prevent cognitive decline associated with Alzheimer’s disease and other types of dementia.
6.4 coffee is good for your liver:
In addition to lowering the risk of liver cancer, coffee consumption has been linked to a lower incidence of cirrhosis, especially alcoholic cirrhosis. A study in the Archives of Internal Medicine demonstrated an inverse correlation between increased coffee consumption and a decreased risk of cirrhosis–a 20 percent reduction for each cup consumed.
6.5 Coffee may help curb certain cancers:
Men who drink coffee may be at a lower risk of developing aggressive prostate cancer. In addition, new research from the Harvard School of Public Health suggests that drinking four or more cups of coffee daily decreased the risk of endometrial cancer in women by 25 percent as compared to women who drank less than one cup a day.
6.6 coffee is healthy for heart:
 A landmark Dutch study, which analyzed data from more than 37,000 people over a period of 13 years, found that moderate coffee drinkers (who consumed between two to four cups daily) had a 20 percent lower risk of heart disease as compared to heavy or light coffee drinkers, and nondrinkers.
6.7 Coffee curbs depression:
Multiple studies have linked coffee drinking to lower rates of depression in both men and women.  In several studies, the data suggested an inverse relationship between coffee consumption and depression: in other words, heavy coffee drinkers seemed to have the lowest risk (up to 20 percent) of depression. (6)
Conclusion:
And as a conclusion we can concede that this magical drink is healthy for our body's but just if we drink it moderately. 
Coffee made a lot off differences; it canceled habits and added others, it worked to bring people together and became the focus of attention.
And again imagine the world without coffee.
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