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2 (brew): £ 2 70 88 E= WR(FEE) Aol
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# 3'0/0/g"2XE #5759 Il g

COLOR A4t
Studies Reference

017 2 mEA CIELAB Zt& Agtron/SCA EAE
(L* = Lightness) MAFEL2 A|AEH
Azeredo, 2011 17-29 55-65

Cérdoba et al., 2021 26-29 -
Franca et al., 2009 26-27 -

Vignoli et al., 2074 24 55
27 60
28 65
Farah et al.,, 2005 - 65
Batali et al., 2020 - 54
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way-around-in-the-processing-revolution-mario-fermdez. Joel Shuler, “Paradigm Shift: The Post- Harvest Processing Revolution,”
2022 4 438 6 Y SCA Reco M EX|Y Ua AtE, 2022 H 10 & 15 Y AA|, https://sca.coffee/sca-news/watch/videa/paradigm-shift-
the-post-harvest-processing-revolution.

26 Fernandez Alduenda, M. R. "Effect of Processing on the Flavour Character of Arabica Coffee(7}&0| Of2tH|7} | 0| S50
O|X|= gy, 2AL =&, University of Otago, New Zealand, 2015. Wilson, T, Lusk, K. A, Fernandez Alduenda,
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KA, Silcock P., and Birch, E. J. (2014). Descriptive Cupping: a rapid coffee flavour profiling method using the SCAA cupping protocol,
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SCORE AS FUNCTION OF
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32 SCA, Towards a Definition of Specialty Coffee.
33 SCA, Towards a Definition of Specialty Coffee.
34 Togo M. Traore, Norbert L. W. Wilson, and Deacue Fields, "What Explains Specialty Coffee Quality Scores and Prices: A Case
Study from the Cup of Excellence Program," Journal of Agricultural and Applied Economics 50, no. 3, 4 & 2018: 1—20.
https://doi.org/10.1017/aae.2018.5. 35 Mateus Manfrin Artencio, "All in the Mind: How External Cues Impact Brain Activity and
Preference," 25, 18 = (AWM E|FL|E 3|, SCA)), https://sca.coffee/sca-news/25/issue-18/all-in-the-mind-how-extellal-cues-impact-

brain-activity-and-preference.
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121 BAF HIF Al - B 1

SCA Coffee Value Assessment NAME ...

Descriptive DATE ..o,

Form PURPOSE ........ovit oo,

SAMPLE NO.

Fragrance Low MEDIUM HicH
Intensity | ms
Aromq Low MEDIUM HIGH

Intensity ° 5 10 15
SELECT UP TO FIVE THAT APPLY: [JOTHER (CICHEMICAL [IMUSTY/EARTHY [JPAPERY)

[CJFLORAL [IROASTED

CIFRUITY (CIBERRY [JDRIED FRUIT [ICITRUS FRUITY CINUTTY/COCOA (LI NUTTY [JCOCOA)
[ SOUR/FERMENTED ([] SOUR [CJFERMENTED) spICcY

[CIGREEN/VEGETATIVE [ SWEET ([JVANILLA/VANILLIN [TJBROWN SUGAR)

Flavor Low MEDIUM HICH

Intoncier | s ]
Aftertaste Low MEDIUM HIGH

Intensity ° 5 10 15
SELECT UP TO FIVE THAT APPLY: [JOTHER (CICHEMICAL CIMUSTY/EARTHY CIPAPERY) MAIN TASTES (2)
[IFLORAL [JROASTED [JSALTY [IBITTER
CIFRUITY (CIBERRY [IDRIED FRUIT CICITRUS FRUIT) CINUTTY/COCOA (LI NUTTY [1COCOA) [ISOUR  [CJUMAMI
[ SOUR/FERMENTED ([] SOUR [JFERMENTED) spicY CISWEET
[CJGREEN/VEGETATIVE [ SWEET (JVANILLA/VANILLIN [JBROWN SUGAR)

Acidity Low MEDIUM e

Invoncity | ms
SELECT ONE:

[ DRY ACIDITY (HERBY, GRASSY, TART) ] SWEET ACIDITY (JUICY, FRUIT-LIKE, BRIGHT)

Sweetness Low MEDIUM HICH
Intensity L ms
Mouthfeel Low MEDIUM HIGH

Intensity . m;
SELECT UP TO TWO: oy [IMOUTH-DRYING

[CIROUGH (GRITTY, CHALKY, SANDY) ~ [JSMOOTH (VELVETY, SILKY, SYRUPY)  [IMETALLIC

SAMPLE NO.

Fragrql1 ce Low MEDIUM HIGH

Intencity . ms
Aromq Low MEDIUM HIGH

Intensity ° s “«: 15
SELECT UP TO FIVE THAT APPLY: [JOTHER (CJCHEMICAL [IMUSTY/EARTHY [CJPAPERY)

CIFLORAL [IROASTED

[CIFRUITY (CIBERRY [JDRIED FRUIT [ICITRUS FRUIT) CINUTTY/COCOA (I NUTTY [JCOCOA)
[ SOUR/FERMENTED ([J SOUR [JFERMENTED) spICY

[CIGREEN/VEGETATIVE [ SWEET (CIVANILLA/VANILLIN [JBROWN SUGAR)

Fldvcr Low MEDIUM HIGH

Intonsior | I —
Aftertaste Low MEDIUM HIGH

pilarl | mﬁ
SELECT UP TO FIVE THAT APPLY: [CIOTHER (CICHEMICAL CIMUSTY/EARTHY [CIPAPERY) MAIN TASTES (2)
[JFLORAL [CIROASTED [CJSALTY [IBITTER
CIFRUITY (CIBERRY [CIDRIED FRUIT CICITRUS FRUIT) CINUTTY/COCOA (L] NUTTY [JCOCOA) CISOUR  CIUMAMI
[ SOUR/FERMENTED ([T SOUR [JFERMENTED) JspicY CISWEET
[CIGREEN/VEGETATIVE [ SWEET ([JVANILLA/VANILLIN [TJBROWN SUGAR)

Acidity Low N MEDIUM HICH

ooty | e e ——
SELECT ONE:

[ DRY ACIDITY (HERBY, GRASSY, TART)  []] SWEET ACIDITY (JUICY, FRUIT-LIKE, BRIGHT)

sweetnesS Low MEDIUM HIGH

Intoncity | ]
Mouthfeel Low MEDIUM en

Inbensity | ms
SELECT UP TO TWO: ooy [CIMOUTH-DRYING

[CIROUGH (GRITTY, CHALKY, SANDY)  [JSMOOTH (VELVETY, SILKY, SYRUPY)  [IMETALLIC

© 2023 the Specialty Coffee Association ‘ SCAVersion 1(April 2023) | Learn more: sca.coffee/value-assessment

Coffee Value Assessment Protocol (Beta Version)
© 2023 the Specialty Coffee Association
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12.2.

SCA

g3 87t

OFA
[

|
T
2

Coffee Value Assessment

Affective
Form

N
ﬁ&i

IMPRESSION OF QUALITY

@ EXTREMELYLOW @ VERYLOW (® MODERATELYLOW (@ SLIGHTLYLOW & NEITHERHIGHNORLOW (@ SLIGHTLYHIGH @ MODERATELYHIGH (® VERYHIGH (& EXTREMELY HIGH

SAMPLE NO.

|

|

Fragrance | (DEGEEODE@ ) || OOAOE&O©@DEO@C ) || OQEGEEDE® )
Arema | DOEOOEEOOEOC) || OREGEEDERCH) | | OOEOGEEDEOD )
L0 ©6.000000[EII0 0606000 0EI0Ne00.0000/ D
Aftertaste | (DDBOEOEO@OEOC )| OQEAGEEDEERCH) || OOEOG®EEODED )
Addiy | (DQOGEEOEOC) | OROOEEODEEOC) || OROGEODE® )
sweetness | (DROEEDEEOC) | OOAOEODEEC D || ORERG®EODEDC D
Mouthfeel | (NREAGOEEDE@C )| ODEOGEEODED ) || ORAOEEODE® )
overall | HREOEEDEEC) || OOEAOEODEEC ) || OREG®EODEDC )

NON-UNIFORM cUPS IO IO O
DEFECTIVECUPS  C0OOODO

DEFECT (IF ANY)
[J MoLDY

[ PHENOLIC
[ PoTATO

NON-UNIFORM CUPS CICICICI [T | DEFECT (IF ANY)
DEFECTIVECUPS  O0OOOO | O MoLby

[ PHENOLIC

[ POTATO

NON-UNIFORM cUPS CICICI I | DEFECT (IF ANY)
DEFECTIVECUPS OO | I MoLDY
[ PHENOLIC
[ POTATO

© 2023 the Spedialty Coffee Association ‘ SCAVersion 1 (April 2023) | Caleulate total cupping score: sca.coffee/cuppingscore

Coffee Value Assessment Protocol (Beta Version)
© 2023 the Specialty Coffee Association
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SCA Coffee Value Assessment

Combined Form

PART 1: SENSORY DESCRIPTIVE ASSESSMENT

'\
S\

IMPRESSION OF QUALITY

@ EXTREMELYLOW @ SLIGHTLY LOW @ MODERATELY HIGH
GVERY LOW @ NEITHER HIGH NORLOW ~ ® VERY HIGH
& MODERATELY LOW @ SLIGHTLY HIGH ® EXTREMELY HIGH

PART 2: AFFECTIVE ASSESSMENT

Fragrance Low MEDIUM HICH
Intensity o 5 10 15
Aroma Low MEDIUM HICH

Intensity o 5 10 15

OOEOEEOEE® ()
OOEGEEOOE® ()

SELECT UP TO FIVE THAT APPLY:

[JFLORAL

[IFRUITY (CIBERRY CIDRIED FRUIT [JCITRUS FRUIT)
[J SOUR/FERMENTED ([] SOUR [JFERMENTED)
[IGREEN/VEGETATIVE

[JOTHER (CICHEMICAL [JMUSTY/EARTHY [JPAPERY)
[JROASTED

CINUTTY/COCOA ([ NUTTY [JCOCOA)

Jspicy

[J SWEET ([CJVANILLA/VANILLIN [JBROWN SUGAR)

Low MEDIUM HIGH

Flaver

Intensity ° “5 ™ |
Aftertaste Lo mEDIUM MicH

Intensity o e s

OOOO®EEDE® ()
OOEO®EEDE® ()

SELECT UP TO FIVE THAT APPLY: MAINTASTES (2)

[JFLORAL [ISALTY
[IFRUITY (CIBERRY CIDRIED FRUIT [JCITRUS FRUIT) [JISOUR

[J SOUR/FERMENTED ([] SOUR [JFERMENTED) [ISWEET
[IGREEN/VEGETATIVE [IBITTER
[JOTHER (CICHEMICAL [JMUSTY/EARTHY [JPAPERY) CJuMAMI
[IROASTED

CINUTTY/COCOA ([ NUTTY [JCOCOA)

JspPicY

[J SWEET (CJVANILLA/VANILLIN [JBROWN SUGAR)

o 5 3 5

Acidity Low MEDIUM HIGH
Intonsity, B ]

OOEOEEOEE )

SELECT ONE:
[IDRYACIDITY (HERBY, GRASSY, TART)
[ISWEETACIDITY (JUICY, FRUIT-LIKE, BRIGHT)

[CISMOOTH (VELVETY, SILKY, SYRUPY)

Swestness T———— || (DDOGEEDE® D
Mouthfee T ee——— OORGEE®DE® )
SELECTUPTO TWO: CIMOUTH-DRYING

[CIROUGH (GRITTY, CHALKY, SANDY) CIMETALLIC

Jouy

PART 3: EXTRINSIC ASSESSMENT

Overall

OOOG®EEDE® )

NON-UNIFORM CUPS CIC1JC ] | DEFECT {IF ANY)
DEFECTIVECUPS  COOO0OCIO | CIMOLDY [ PHENOLIC
[ POTATO

®© 2023 the Specialty Coffee Association | SCAVersion 1{April 2023) ‘ Learn more: sca.coffee/value-assessment | Calculate total cupping score: sca.coffee/cuppingscore
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13.  SCA/WCR/UC Davis Flavor Wheel (20| &)
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= HEBEAE 71 OldHA ARE FE8 AMK| =AMLHZ BEA|ECL 0| 52 Ot JH&/Q17 S0|0 "AHl% HH0|E

x|
e AR 715 AR OYECH JHXEI AN2-E AMBSIE MEZR2 7|&07t MAH2z2 2O SR X|AHLE 7HX| 7}
EOHS LIEt 22 AjZto] X|Eof maf O B2 2lm 27 F=7hE 4 ALk

[

ZtomEAE =N HME = ofef et 2ot

Z(FLORAL)
= =H| 2 FHM HHMC
ZotAE = Q2| Zof| 1 E|8, === 1 E|AZE9| Bigelow Jasmine Green Teaq,
Twinings Jasmine Green Tea
AtAQl Q2IE i E|[2 W GJI2 C=[} 5 & S0} CtZI[}tJ| HHS '
el 2R i 1§ 22 QHE BEH. 5 & S SUCIL NS Numi Jasmine Green Tea, Rika's
(O I 7' CF classic Te de Jazmin, Pique
Green Jasmine Tea
“Le Nez du Café" - Vial A EZ(cotton bal)ofl 2 ot HES HO=2 = ) ]
= Jean Lenoir "Le Nez du Café”
#12 B2iag £k Q2 Zol Y1 A4S PECL
Scentone T100 - A EE(cotton ball)0fl 2 ot WSS HWOjEE = 5 )
A = I Scentone” T100
Vial #68 Zapas wE g2l ol 91 YAE BeOh
.o _ Salvia Carnation Oil, Nature's Oil
. . D E=(cotton ball)0i] 2 o A25 HO{=2 = Floral Carnation Qil, Young
Carnation Oil _ .. .
EflAE = QF| Ao Y10 HIHE FH=rt Living/DoTerra Carnation
Essential Oil
White Grape Juice FAE SEtAE s RE Aol €1 BIHE =Lk Welch's White Grape Juice
M A(FRUITY)
= =H| 2 HEHE
ALmt AA () Apple =50 At FE/AAE 111 HIER 345t {2 Gerber, Motts,
sauce (puree) = Z2AE o ©10 I E B=C}. (be mindful of no spices added).
"Le Nez du Café" - Vial T E=(cotton bal)0f| 2 ot P25 BO|EE = - o
= C R Jean Lenoir "Le Nez du Café
#17 - Apple ZetAg £ R2) WOl 90 BHE Ferh
Scentone T100 - Vial #32 ZEE(cotton bal)0f| 2 ot Y25 Hoj=2 = . "
= A Scentone” T100
- Apple Bopag & Q2 ol 91 @S BeCh
7191-E7| 2 =a=Z mojag o op ol 9o Gije g Jvicy-Juice 100% Juice

Strawberry-Kiwi
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Hl2] (2H)

ul

1|
=l
K+

31

o
KH

l

271

2t Hof

=
=

HECh

=

=

gt=Hf2| ZEtE 7R E FEILt

=

ZctaE 8710 & Zof

o

Jell-0 2t=Hj|2| ot

wd

gt=Hl2| Aet

Private Selection Triple Berry

Jean Lenoir "Le Nez du Vin"
Preserves

"Scentone"” T100

ct.
cth.

[
=
[

=
=4
=
=

=

=

=

=

w2 dofl 3 gop

FEE(cotton bal)0f 2L
=c}.

= |

2tag £ Q2 Ho 90 @)
= IT -

A

A EE(cotton ball)0f| 2

THo

=
s

Scentone T100 - Vial #15

“Le Nez du Vin" - Vial #12
- Strawberry

- Strawberry
H2] 22| Berry Jelly

ul

1|
=l
K+

31

o
KH

Sun-Maid
Sunsweet

=1
=

74
H.

At 174

=

=

A M of
X2 X|0f 2 22t SEICE M=z

PN
=

Ct.

[

T /44Tt
NE e

=
s

U9t Xt

ul

1
=l
K+

31

o
KH

52

Jean Lenoir "Le Nez du Cafe”
Salvia Oil, Nature's Qil, Young
Living/DoTerra Citrus or Lemon
Essential Oil

"Scentone"” T100
Lemon Jell-O

ch.
ct.
ct.

Gl
=
=
=y
Gl
=y

=

=

=

=

=

=

Ct.

[
=

=]
=g

=

=

=

=]
=
fAE = R Zol 21 Y
A EE(cotton ball)0f| 2
fAE E= R Zol 21 FY

[Ag L 2 Hol 93 @

2| Ao
A EE(cotton bal)of| 2 Y

A EE(cotton ball)0f| 2 Y

o
T

"Le Nez du Café" - Vial #
26 - Lemon OR #28, Lime
2 MEZ 2 22U/ 2

15 - Lemon
Scentone T100 - Vial #

Coffee Value Assessment Protocol (Beta Version)
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Hhdat/ahd 2l(EEEh

TERES zHl gy FH mUc
Hd 2t =2 Vanilla T EE(cotton ball)0f H YE9| QHAE HOCE McCormick or other pure vanilla
Extract 2, SctaE = /R ol 20 HHE B=Ch extract
e Nez du Café"” - Vial T EZ(cotton ball)0f| 2 ot 23 HO{EE = o B
A _ Jean Lenoir "Le Nez du Cafe
#10, Vanilla ZolAE £= Q2| o €10 FHE EeCt
Scentone T100 - Vial dE = (cotton ball)0| 2 ot HH22 HOEEl = B N
q _ Scentone” T100
#77, Vanilla ZopAg i Q2 Hol 91 YHE Hect

gae/ee2 #H(EEe
= =H| 2 FHM HHMC
Brown Sugar SalLt ol AT o E|AES YD WS Yeot
(Also called Muscovado C&H Light Brown Sugar
or Turbinado)
"L e Nez du Café" - Vial i%%(cotton ba”)oﬂ 2% E’.__I' tg%% Ego-lEEJ le— J L ir"Le N du Cafe”
#25, Caramel Sajagl £ Q2| ol Y1 WHE Fert ean menolt e ez v ate
Scentone T100 - Vial FEE(cotton ball)0 2 B LS ol =
#52, Brown Sugar OR = C = "Scentone” T100
451 Cova 2 ZojaE EE f2 Yol 91 WS Hert
Mo M/2EEH)
= =H| 2 FHM HHMC

= 5% OLMEL A4S FE[L} ZE2tAE
Heinz Distilled White Vinegar
1 EHHE et

=

1z
ar M oZ

oy JE

Al =H gy FH HYE
= = : =
W= Beer Q2| = ECAE o €10 G E Ee=Ct Guinness, or a stout or similar

beer without hop aroma
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It&2| & Parsley water

"Le Nez du Café" - Vial
#3, Garden Peas OR #4,
Cucumber

Scentone T100 - Vial #91,
Cucumber

diF(daR/2300

HmHA
ChHl ol=E9t 35
Almonds and Walnuts,
chopped

72 slo|zY

Roasted hazelnuts

"Le Nez du Café" - Vial #
29 Roasted Hazelnut

Scentone T100 - Vial
#40, Hazelnut

I oyAUF/2ZO

HmHA
271 HH A301 718
Natural unsweetened
cocoa powder

"Le Nez du Café" - Vial
#26, Dark Chocolate

Scentone T100 - Vial
#56, Dark Chocolate

Coffee Value Assessment Protocol (Beta Version)
© 2023 the Specialty Coffee Association

=H| gy =M HEE

AlMSE oHE2| 259 2 MA S XHELCE 300mL 2| 2

=7tsta 15 & S0 BHX|si), oh&2| & 7431'.'_“':#

SE|Lt SEtAE Yol = o 2F S Hert

A EZ(cotton bal)ofl 2 ot HES HO=2 = )

_ Jean Lenoir "Le Nez du Cafe”

SotAE Es R o 22 HHHE B0t

FE = (cotton ball)0f] 2 o BI2S o2l =

_ . = _ "Scentone"” T100

SCHAE Es Rl Hof §2 HHHE E=Ct

) 2y A upe

OL2EQl 2 FE 9N 7|0 45 X S0t 2 ZOoECH

O AIIRE 22 YO EENCL (3098 pomong Sied almonds
Diamond shelled walnuts

SCHAE E= Rl Yol 20 FHE E=rCh

E2EDH0|ERE REl E= SEtAE Ho 2

EHHE E=Ch

A EE(cotton ball)0| 2 ot EI2S HOjLE S '

= Lo - - = Jean Lenoir "Le Nez du Cafe"

= e 2l 4ol 2 EHE E=Ch

FEE(cotton ball)0] LY ot IS Ho{x2l =

_ "Scentone"” T100

SotAE E= Rl ol 22 BHE =0t

FH| Wy oo

1/4 E|IAZ S 2 100ml == Z2tAE 7|0 €2

HHE E=CF Hershey's Cocoa Powder

T EZS(cotton ball)0f] 2L o+ LSS BO{E2 £ ,

_ Lo L = = Jean Lenoir "Le Nez du Cafe”

SotAE E= Rl Yol 22 BHE =0t

A E = (cotton ball)0f] 2L o BI2S o2l = ., )

= Lo sl e B B Scentone” T100

SCtAE E= Rl Yol 20 BHE E=rCh
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"Le Nez du Vin" - Vial #
41 (cinnamon) or #42
(clove)

Scentone T100 - Vial
#76, Cinnamon ; or #79,
Clove

T 2(ROASTED)

AmA
Ct3 2AE Z{IO|(Agtron
#35)

"Le Nez du Café" - Vial #
34, Roasted coffee

Scentone T100 - Vial
#50, Roasted Coffee
Bean

el A
% 8 E Adhesive

bandage

22E |odine

"Le Nez du Café" - Vial #
35 - medicinal

Coffee Value Assessment Protocol (Beta Version)
© 2023 the Specialty Coffee Association

ZH| oy
Al 7tF 0.25g +
7}& 0.25g + Y 7+& 0.069

=
SatAE Fof 174 E|2E9| 28

20| A 7}
k=3

= = =) =
HE=C

T EZ(cotton ball)0| 2 ot 23 HO{EE =
SctAE = R ol @0 EHHE Bt
TE=(cotton ball)0f| 2 ot 2S5 HO{EE =
SCtAE = RE ol @0 EHHE B=Ct

ZEH| dH

SctAE = f2 ol 24 AHUE 220 BIHE
HE=Cf

T EZ(cotton ball)0f| 2 ot 23 HO{EE =
EotAE = {2 o €0 BHE H=Ct

A E = (cotton ball)0f] 2L o BI2S o2l =
E2tAE E= {2 o €0 BHE H=Ct

ZEH| dH

SEtAE U E Q7L s RE £ E2tAE
o 2=Ck.

07t U= FELE E2tAE Ho| 2E 1/4TES
Er=Ct

TE=(cotton ball)0f| 2 ot 25 HO{EE =
SCtAE = R ol @0 EHHE B=Ct

o
ra
|z

u
n

Jean Lenoir "Le Nez du Vin"

"Scentone"” T100

4
2
Ir

u
In

Jean Lenoir "Le Nez du Cafe”

"Scentone"” T100

o
ra

Band Aid

Jean Lenoir "Le Nez du Cafe"
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