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6.0 COMPETITION EQUIPMENT AND SUPPLIES L3 &H| 9 =3

6.1 PROVIDED FACILITIES AND EQUIPMENT H| 3 &|= AH| 9! XHH|

thelgof= chaol ZetElth

dF B2 HY 2H0IM (of: 2 aold HiojE, 2 a0ld Bty 28F +UE tY S)

HE =7 2H O (O 25 8|, EEFYZH|, 232 MO|= ZHET §)

M2 228 MY

228 K

#y AE0lM (of: 22telY, 2 HE B ME, 22587 8)

H=+& AH ol 8 HMAME[F
Mo Aol 48 27 8 27|27 &0 L E, 30|, H)E MHH2 = JPXet A8 4 AULE M=0iA 7t YEE NS
= A= HII(TRH H = 52 ZE =l Ao A8 &+ SiCh 2FAXIL Sei+(2t0|E= OA0| 3tHe| SX S
7t B0 st ArE ™ 4= QUCE (Of: RUZS 254X 2 AT =+ 818)
o= ozl A2t ot thzloff M HSe = o dEArgez HEE 5T M8 + A2H, BHE =7&= 0188
= StCt

HA

7.0 COMPETITOR ORIENTATION MEETING AND TUTORIAL TIME A<= @2|2lE|| 0] O] Ela} OFL] A|ZH

CHE|7F AIRE 7] Hof| 4= 2|04 0] ZHX[E Ct 2E|AH 0|2 Z& M7t &
2H|O|X| DL M= 2| S &, thel 2AF, d 78 XQE el AlZts 285t
YH(ME 22H, 22 53TH|, & JAFO =~ 5ZET, 225Y7| 5)
AE

22| Xt THE| 2HA Xt

Z0|LC}.

=
S Ol
HAISS 21, [f3]o] Mg o

== | CC —

re

=

71 LAB PRACTICE ZHH| & &

A Mol OfME 02 J0|Y U ME RAY ha AT UM Mk OIHE AL I AZIS HECH Mas
O AlZtg BB Mz IS X|soF st
B ML AHO|Mo| AL HES 98| M2 HS|0} ST B M4} o AjZH SOk MaS SFA| YL} @S
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10.0 PRE-ROASTING Al 2 AE]
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EE

SAMPLE ROASTING TIME %
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5t7| flot Moz M 71l 82 AMEE[H HIHE 2ldl
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=
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|2t 2 3t SCA Defect Handbook Of
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g AH

|

S 712 XS eH =/, oo wat MSE 45 Eot
o
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3501
At
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X
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2
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=

SCA Green Arabica Coffee Classification
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—

=

=
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= 3022 45 B7H AIZtSe 22X 2R H
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H. =7t BiEE A2t St HES 220k Rot 3% MEO| =2 WA A% T

RIshet 4 QICt SEE AlZHS O of
AZEOLCE 1A, HIT) 15T(1E)IIR Mol BROIM AUBTL @] AlZHo] 182 XDt M4 MHE| Hot

I M= WCEHM XSS =258 HHIE MESHH =22 B7tetch o

20I70{0} Bk,
) MAE WCEOIA MBS FHIE ALSol0l UES WIBICL M4k WEo| Uz 2HY

K~ 232 MO|== WCRC 2Z A0 28 X|S¢oh FH| T AT M= MSE 238 AO|= £F
AHOel 232 MO|=F E7I5tE 58S 20F0{0f

— oo =

B2 ¥o| J0| 2l 37tx| 23 2I0] FAHE IHE

DEFECTS Report counts from a 350g sample. Do not report equivalents. 3
Correct Defect indentified.
CATEGORY 1 (No if actual defect count is more than 1 of the defect found) Y N
Full Black
Full Sour
Dried Cherry
Fungus-Damaged Bean
Foreign Matter
Severe Insect Damage
CATEGORY 2 (No if actual defect count is more than 3 of the defect found) Y N
Partial Black
Partial sour
Parchment
Floater
Broken/chipped/cut
Immature bean
Withered/shiriveled
Hull/husk
Slight insect damage
Shell
From Single Origin roast: Quaker(Official Use Only) n7
Overtime -
124
Evaluation Scale: Yes=1 No=0 TOTAL
10.3 PRACTICE ROASTING ¥& 2AF!
A M= 2E|AHO|MOM XHE 2AE HAS R 302-1A|2t9] S1& A|ZtE2 8H2 &= QUCH WCEE 85 ZARE
L5 HIE M3 AOICE O| A2 ZEHNEE EAEN M= AHO|7t OtL| 0, M=t AN NS E BAE 7|5
AAH0 CHot ZtE X|AlS ¥2 5= ULE 17| 3 A5 & 7O|o|Ct

B. Ma= AHO[MS MRSt =& HEIZ RA[SHOF oot T M7 0] AZESeF FE2| S SHA| @A ol ==
7|Ef HIMMHQ AFSS Ot B2, dlE dARIE2 E+E d8E & UL O[2{st ZR7t OtL2tH R E &S5 2
GItEIX @ d7t A5 FHI2F 20 s E 5 e FHo 2T HEEC
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121 PRODUCTION ROAST EVALUATION PREPARATION Z2=M 2 AE T FH|

B. ME2 ZE M Zaohof otny, 24 = AT 15= O|LHOf| =5 FO0{0F BHC}

D. =4 At 27|= EH E8 ERY0| A &= 7|EEC f ofZt :A Argettt Z2H4 HIS ¢let J2tell 482
Sl ARl ZEo) et 22| AME| 0] HFM HESIC 2 ME2| 3-5712] WS =H|5I0 ME 2 vedS
ZItsfjoF St

E 2ol R BN o) @A, JI2IRIEE Mol MBS Saolel TN BE)BIct 1 3 2 MBo| 242

= I O O
AIEBH0| HEHOR 2T 7 £ HEZO YRS Y2 BT B4 3 FA| 27 Ho| £HS BELL

F. YOl AL Rl 22 MRS ATt 210{0F SHX| 2t Chals
Dissolved Solids)= 125-175ppm O|X| 2t 50ppm O[5} EE= 200ppm O|AH0|0f M= *5._“3 -E— i AHmlo) £ =2
2= & 2} 200°F (93°C)0| 0{OF BHC}.

rEI
FR ooy
Ir
I
re
i
>t
i)
Hn
U
o
F-.o-
rn
_‘T‘_
o
el
1A
o
_|
QO
wn
_|
(@]
&

HARIASO| E2t0] ZAHAE oMt 2, 2548 ol 7HEAEZ HY R0 2= AHL|7t 20| JMX[=F Sto.

$}0I5{O} BHCF. 0= A|E0]| EAIE|0] Qo0 S S| S42 B 50|
N2 22 4 ULk 2 £40| B} £AE HI|7} Alon LEJt ZAattof Mah Sasts 2ol WS
J|lz=e R it

B. I3 A/OtZ0KFragrance/Aroma): ME 224 = 15&2 O|LHO]| ME 9| Eeto] =y aHMAE HIISICH FE2 21

o B, Sa{AES 42U FBSHK| T TBHAEE 3HS HO| AIBSICE Za1A/0LZ0Hs 2
el A Boteto] 7|2 it

I'I'I

D. Eo0|H, Of=EHEO|AE, AtOf, HEC|, TS 2|10 ¥ A (Flavor, Aftertaste, Acidity, Body, Sweetness and Balance):
HME0| of 8-10=2 01l 160°F(71°0) 7} =T S 2 HIIE A|ZBHOF ot} £3] 3t SIYE0| 7ttt M2 F2I2f
HEO Bty = ALE Y£02 UL HIZ 37|= 0| 2E0|M A Z=E LIEHH7| D=0l O] A0
E0|tH et OHZEHE BIISHC}

EO nl
of

E. ALZH AL MO Zof [H2k(160°F-140°F), AF0|, HEC|, CHOF O2|50 @A S HIPSoE Hok2 *:*.'%()ﬂ —’.'_‘—IH&i
ZAGYCRRH L2 R SEO|C) #HAE= S2{0[H, fZHHO|AE
2oLt & o2 2|=710 CHeh & AR 32l B7tO|Ct,

FoCHUS S MEO| A0jZof et of3) CHE 2E(8 £l 330 BIHECL £ 30| MBS BIllEE 32,
OMO| Ut BT 30| EAIZ BITH HAE FR2E W olsh MB0| TS UL Uk FP) 4+F £32
CHA EAISHD 215 H4 W8S UEHlE 2 Eg T2l

G. MEB0| 70°F Q10001 ELOHE HIHS FEIHOF 510, HERTY 4L 47} B 2AE SH| Yt BE
ST RBE SAO| Cfet A Bl motol AR 0| ZHBICH
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12.3 PRODUCTION ROAST EVALUATION SCORESHEET Z2E&{M 2AE HIlg

A E4E WCRC ZREM 2AE B} YAS 7|00 Btk 2 HAHEE 1008 BYOE MHED, ZRHM AT
SE2 O E E7t Hot SUHEH 2T SHY22 TN RSAE 2780lrt
ZZEHE 4E 7t 2E2 BE T 2 YLE JIELR ot
6.00 Good 7.00 Very Good 8.00 Excellent 9.00 Extraordinary
6.25 7.25 8.25 9.25
6.50 7.50 8.50 9.50
6.75 7.75 8.75 9.75 - 10.00
HAMRR2 ? =AHE B7F THojet X[t ZER ARESHC.

B EEEM BAE B YL o] FY B0|y SHS 7|Sets +HOR HBHLh

= =d= T
Z 2 A /0L =2 Hi(Fragrance/Aroma), Z 2| O|H (Flavor), Of = E{H| O| A E (Aftertaste), 4t0[(Acidity), HFC|(Body),
CHOHSweetness), & A (Balance) & AT 215 (Roasted Defects). MAIQ| 22 EA 0| AL XMsto| M2t 28 EM9|
S ottt EEmY e dIt S O 2430 HedE 7|5 2R &

C Z387rgd=2 _¢_rg(9|Eo1|A1 2REH) E%EE BAIZO, NE22M 2 ERY 7|
Z:

D. Y8 Tyask X0z BIIGH Eof AT +H(9Uet ot £FS 2 A
SHElX| Qo TiO FHE| D2l S et 25 &
d of

HE|, ZE 30 O| 277K =&

H
N
o
jlu)
H
>
m
L=
oA
w >
=)
H

E. SCA E2(0|Hf E2 M= TEHMS 9ot S8 AN E ==57| fI3 BE HARIRS Bx==T2 AFEEICH

F.  Z2|d2A/0F20KFragrance/Aroma): Z2i| 1 HA(=2H0[SH SEHOM RF AT 22 gol)ut Of2OHEA R
=0| FOME I 7T eHE =& Ot=0HE SHS TR BT oM Chg M7HA| EHA 2 ol A4S B7te &
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16.0 COMPETITOR PROTEST AND APPEALS A% &o|e}
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16.1.1 Protest 9|
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16.3 APPEAL &
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