SCA COFFEE VALUE ASSESSMENT CUPPING FORM GLOSSARY

(SCA HIZIXIT7} 743 A S0f SHAIZ)

SCA COFFEE VALUE ASSESSMENT: SCA 7I| 7tx| &7}

COMBINED FORM: Z&} T7} QFAl
NAME: 0|2

PURPOSE: =4

DATE: &t

SAMPLE NO.: MZ Hs

PART 1: SENSORY DESCRIPTIVE ASSESSMENT: LIE 1, ZtZf 2At HIt

INTENSITY

LOW-MEDIUM-HIGH

AROMA ol=ot
FLAVOR 20|
AFTERTASTE SOHOHWZE{E|0|AE)

SELECT UP TO FIVE THAT APPLY

SiE=l= 7120 2T CHAdv Mk

FLORAL E SPICY R

FRUITY il e1] SWEET =st

BERRY H2| VANILLA/VANILLIN Hr<lal/drgal

DRIED FRUIT o2l mpel BROWN SUGAR FEER(EE2 )

CITRUS FRUIT 25

SOUR/FERMENTED Alyetg el ACIDITY Ata|

SOUR Algt SELECT ONE: S 71&0] SHoH ey

FERMENTED wE e DRY ACIDITY(HERBY, O AtO|(51E, &, AISE
GRASSY, TART)

GREEN/VEGETATIVE SMRIA/AEY SWEET ACIDITY(JUICY, SHESH AR EE, THUEE
FRUIT-LIKE, BRIGHT) gr2 Aho))

OTHER 7|Et SWEETNESS Ciot

CHEMICAL StetEol MOUTHFEEL OtRAE

MUSTY/EARTHY /M SELECT UP TO TWO: siE 7101 2o o1 e

PAPERY zo|z2 ROUGH(GRITTY, CHALKY, HE(ADHR, 7122e,
SANDY) 2eEe)

ROASTED 72 olLY 7I1E%

NUTTY/COCOA ZAntE/a30t SMOOTH(VELVETY, SILKY, HOQUBIZS HTHIS
SYRUPY) AlEze)

NUTTY Znpg MOUTH-DRYING 2loto| oj2E=

COCOA a30} METALLIC ZaM




PART 2. AFFECTIVE ASSESSMENT: ItE2, Mz &7}

IMPRESSION OF S20f| chet 2l OVERALL A 2y
QUALITY
1) EXTREMELY LOW 1) 25| <2 NON-UNIFORM CUP(S) | Z3IX| 2 A(S)
2) VERY LOW 2) R WS DEFECTIVE CUP(S) AX™o| A= (B
3) MODERATELY LOW 3) Mots| w2 DEFECT (IF ANY) AB(US BR)
4) SLIGHTLY LOW 4) Azt LS MOLDY Zmo|
5) NEITHER HIGH NOR 5) =X|E WX|IE o2 PHENOL os
LOW
6) SLIGHTLY HIGH 6) A7t =2 POTATO Ut
7) MODERATELY HIGH 7) ®gts| =2
8) VERY HIGH 8) i ==
9) EXTREMELY HIGH 9) 25| =2
FINAL ESES

PART 3. EXTRINSIC ASSESSMENT: LIE3, 2x{M &M "It

t

LEARN MORE: CVA 10| X|(SCA.COFFEE/VALUE-ASSESSMENT)

CALCULATE TOTAL CUPPING SCORE: HZ M4 =% 7|4t EH|0|X|(SCA.COFFEE/CUPPINGSCORE)




