COFFEE

SKILLS
PROGRAM
Module Equipment List for Training Venues
. Foundation / . Shipping Shipping
Equipment Intermediate | ~rofessional | ¢ ys from UK

Professional Grinder (Suitable for
producing a cupping grind to SCA
specifications)

v

Hot water supply (Ability to heat 13
litres water per 6 students simulta-
neously at a stable temperature of
195 - 205° F (90 - 96° C). If kettles
used there must be 1 x digital
thermometer per kettle to measure
water temperature. If boilers are
used, they must have a temperature
readout)

Cupping bowls 207ml to 266 ml (7oz
— 90z) for cupping

(Minimum 35 per 6 students or
minimum 70 per 6 students if there
is no nearby dishwasher)

Cupping Spoons (2 per student)

Nez du Café Kit or Scentone T100
(2 sets per 6 students)

Scales (0.1g x 500g — 3 per 6
students)

Thermometer for checking hot wa-
ter temperature

Coffee Taster's Flavor Wheel

Food grade organic acids* (organic
acid kit)

*Citric Acid, Malic Acid, Tartaric
Acid, Lactic Acid

Food Grade Sensory Solutions
Materials: sucrose, monosodium
chloride, caffeine, citric acid, mono-
sodium glutamate

20 bottles of water

Graduated cylinder — 1L and 250ml
(350z and 9 0z)

Trays, paper cups, towels, sponges

Prep area

10L (35002z/2.2 gallons) bucket and
sieve



https://eustore.sca.coffee/products/brewista-artisan-600ml-gooseneck-electric-kettle?_pos=1&_sid=175b6ff0b&_ss=r&variant=29436148908145
https://store.sca.coffee/products/cupping-bowl-lid-6-pack?_pos=8&_sid=e31df6396&_ss=r&variant=14266323462
https://store.sca.coffee/products/silver-plated-cupping-spoon?_pos=1&_sid=031eabf62&_ss=r&variant=14266319110
https://eustore.sca.coffee/products/silver-plated-sca-branded-cupping-spoons?_pos=1&_sid=6870a5e7e&_ss=r&variant=12362341384305
https://store.sca.coffee/products/le-nez-du-cafe-set-of-36-aromas?_pos=1&_sid=564fdd0b5&_ss=r&variant=14266320710
https://store.sca.coffee/products/coffee-flavor-map-t100?_pos=2&_sid=dc76df9fa&_ss=r&variant=16885520006
https://eustore.sca.coffee/products/educational-book-with-sensory-kit-le-nez-du-cafe-36-aromas?_pos=1&_sid=10bf879c1&_ss=r&variant=1061005032
https://eustore.sca.coffee/products/coffee-flavor-map-t100?_pos=2&_sid=93e4f20b3&_ss=r&variant=8108035965041
https://eustore.sca.coffee/products/coffee-gear-digital-bench-scale-2kg-0-1g?_pos=1&_sid=458b8dd58&_ss=r&variant=12537092931697
https://eustore.sca.coffee/products/brewista-smart-espresso-scale-v2-2kg-0-1g?_pos=2&_sid=458b8dd58&_ss=r&variant=12537038667889
https://store.sca.coffee/products/digital-thermometer?_pos=1&_sid=317cc98b2&_ss=r&variant=14266320262
https://store.sca.coffee/products/the-coffee-tasters-flavor-wheel-poster?_pos=1&_sid=9def664b9&_ss=r&variant=18787771718
https://eustore.sca.coffee/products/the-coffee-tasters-flavor-wheel?_pos=1&_sid=a836ca705&_ss=r&variant=6524058533916

Spittoons

Cupping Space

Cupping Table - minimum 2 ft wide
x 5 ft long (0.609m x 1.524m) per 6
students

Blackout blinds and red light
(optional)

Stopwatches (1 per 2 students)

Odour free with temperature 18°C
to 26°C (64°F to 79°F) and <85% RH

Teaching Space

Flipchart or whiteboard

Clipboards (1 per student)

OHP Projector or TV for
presentation

Calculator (1 per student)

Student Desk separate from
cupping table — (0.4 in x 0.8in per 2
students)



https://store.sca.coffee/products/shot-timer?_pos=1&_sid=484273721&_ss=r&variant=14266318982
https://eustore.sca.coffee/products/shot-timer?_pos=1&_sid=f23926d12&_ss=r&variant=21569556152433
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