SCA Coffee Value Assessment NAME .. ... Y 4 \\9-7

Descri tive DATE ...
Form p PURPOSE ...\ ‘c‘

Frugrunce Low MEDIUM HIGH
Intensity | : ms
Aroma Low MEDIUM HIGH

Intensity o ‘ 5 10 15
SELECT UP TO FIVE THAT APPLY: [JOTHER (CJCHEMICAL [CJMUSTY/EARTHY [CJPAPERY)

[CJFLORAL [CJROASTED

CIFRUITY (CIBERRY [IDRIED FRUIT [JCITRUS FRUIT) [INUTTY/COCOA ([ NUTTY [1COCOA)
(] SOUR/FERMENTED ([ SOUR [JFERMENTED) [Jspicy

[CIGREEN/VEGETATIVE [J SWEET (CJVANILLA/VANILLIN [CJBROWN SUGAR)

Flavor Low MEDIUM HIGH

Intensity ] ] ms
Aftertaste Low MEDIUM HIGH

Intensity o ‘ 5 10 15
SELECT UP TO FIVE THAT APPLY: [JOTHER (JCHEMICAL [CIMUSTY/EARTHY [JPAPERY) MAIN TASTES (2)
[CIFLORAL [JROASTED [JSALTY [IBITTER
CIFRUITY (CIBERRY [CIDRIED FRUIT CICITRUS FRUIT) CINUTTY/COCOA ([ NUTTY [CJCOCOA) [JSOUR  [CJUMAMI
[1 SOUR/FERMENTED ([] SOUR [CIFERMENTED) spicy CISWEET
[CJGREEN/VEGETATIVE [J SWEET (CJVANILLA/VANILLIN [CIBROWN SUGAR)

Acidity Low MEDIUM HIGH

Intensity | : ms
SELECT ONE:

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

sweetness Low MEDIUM HIGH

tonsity | ; m
Mouthfeel Low MEDIUM HIGH

Intonsity | ‘ ms
SELECTUP TO TWO: Joiy [JMOUTH-DRYING

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

SAMPLE NO. T

Fragrunce Low MEDIUM HIGH
Intensity ] ] ms
Aroma Low MEDIUM HIGH

Intensity o ‘ 5 10 15
SELECT UP TO FIVE THAT APPLY: [JOTHER (CJCHEMICAL [CIMUSTY/EARTHY [CIPAPERY)

[CIFLORAL [JROASTED

CIFRUITY (CIBERRY [CIDRIED FRUIT CICITRUS FRUIT) CINUTTY/COCOA (I NUTTY [CJCOCOA)
[C] SOUR/FERMENTED ([ SOUR [JFERMENTED) [JspicY

[CJGREEN/VEGETATIVE [J SWEET (CJVANILLA/VANILLIN [CJBROWN SUGAR)

Flavor Low MEDIUM HIGH

Intensity s } ms
Aftertqste Low MEDIUM HIGH

Intensity o ‘ 5 10 15
SELECT UP TO FIVE THAT APPLY: [JOTHER (CICHEMICAL [CIMUSTY/EARTHY [IPAPERY) MAIN TASTES (2)
[IFLORAL [JROASTED CSALTY [IBITTER
CIFRUITY (CIBERRY [IDRIED FRUIT [ICITRUS FRUIT) CINUTTY/COCOA (I NUTTY [JCOCOA) [JSOUR [JUMAMI
[C] SOUR/FERMENTED ([ SOUR [JFERMENTED) Ospicy [CISWEET
[CJGREEN/VEGETATIVE [J SWEET (CJVANILLA/VANILLIN [JBROWN SUGAR)

Acidity Low MEDIUM Hion

Intensity ! } ms
SELECT ONE:

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

Sweetness Low MEDIUM HIGH

Intensity ! ] ms
Mouthfeel Low MEDIUM HIGH

Intensity ] } ms
SELECT UP TO TWO: oiy [IMOUTH-DRYING

[JROUGH (GRITTY, CHALKY, SANDY)  [CJSMOOTH (VELVETY, SILKY, SYRUPY)  [JMETALLIC
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SCA Coffee Value Assessment

Affective
Form

IMPRESSION OF QUALITY

@ EXTREMELYLOW @ VERYLOW (® MODERATELYLOW @ SLIGHTLYLOW ® NEITHER HIGH NORLOW ~ ® SLIGHTLY HIGH = & MODERATELY HIGH

VERYHIGH ® EXTREMELY HIGH

SAMPLE NO.

|

|

L U006060000/dIH006.060000/ 06060000/ D
LLUEI06060000000/dII006.0600600dIN060060000/d
LU 0060.60000/dI006060000/ 0060606000/ D
Aftertaste | (DREROOODEE@ D) || OOOGEO@DEO ) || OOOOEEDE@ )
LU ENI0060000000/dII006.0600600dIN000060000/
sweetness | DQRAGOEOOEO@ ) || OOOOEEDEO || OREO®EOODE®@ )
Mouthfeel | DRQEAGOEOOE@ ) || OOOGEEDEO || DRAOEOODE®@ )
L ENI0060000000/dI006.060000dN0e0060000/

NON-UNIFORM CUPS L1111 | DEFECT (IF ANY)
DEFECTIVECUPS 1000 | I MoLbY

[J PHENOLIC

[ POTATO

NON-UNIFORM CUPS L1117 | DEFECT (IF ANY)
DEFECTIVECUPS 1OOOOO | [JMoLby

[J PHENOLIC

[ POTATO

NON-UNIFORM cuPs 11101
DEFECTIVECUPS [1O0O0OO

DEFECT (IF ANY)
[ moLpy

[J PHENOLIC
[ POTATO
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SCA Coffee Value Assessment Y i \\9-7

Combined Form S
NS

NAME ... DATE ...........................

IMPRESSION OF QUALITY

@ EXTREMELYLOW ~ ® SLIGHTLY LOW ® MODERATELY HIGH
PURPOSE .............. . SAMPLENO. ................. ® VERYLOW ® NEITHER HIGH NORLOW ~ ® VERY HIGH

® MODERATELYLOW  ® SLIGHTLY HIGH ® EXTREMELY HIGH

PART 1: SENSORY DESCRIPTIVE ASSESSMENT PART 2: AFFECTIVE ASSESSMENT

Frogrance = : = » E . OOO®EEDE® D)
froma ) T ———— DOO®EO®DE® )

SELECT UP TO FIVE THAT APPLY:

[CIFLORAL

[JFRUITY (CIBERRY [IDRIED FRUIT [JCITRUS FRUIT)
[T SOUR/FERMENTED ([ SOUR [JFERMENTED)
[IGREEN/VEGETATIVE

[JOTHER (CICHEMICAL [CIMUSTY/EARTHY [IPAPERY)
[IROASTED

CINUTTY/COCOA (I NUTTY [C1COCOA)

[Jspicy

[J SWEET (CJVANILLA/VANILLIN [JBROWN SUGAR)

-y« - e ——— || D@OE@OOGOEO® )
kel = S ——— || DOO@®OOOO® ()

i

«

@

i

@

l

SELECT UP TO FIVE THAT APPLY: MAIN TASTES (2)
[IFLORAL [ISALTY

[JFRUITY (CIBERRY [CIDRIED FRUIT [ICITRUS FRUIT) [JsourR

[ SOUR/FERMENTED ([ SOUR CIFERMENTED) [CISWEET
[CJGREEN/VEGETATIVE [CIBITTER

[JOTHER (CICHEMICAL CIMUSTY/EARTHY [IPAPERY) CJUMAMI
[CJROASTED

CINUTTY/COCOA (I NUTTY [1COCOA)

[JsPicy

1 SWEET (CIVANILLA/VANILLIN CIBROWN SUGAR)

ig

— e — ——— || D@E@EOOGOEO® )

SELECT ONE:
[CIDRY ACIDITY (HERBY, GRASSY, TART)
[CJSWEET ACIDITY (JUICY, FRUIT-LIKE, BRIGHT)

@«

l

pivcbont E L —— L || O00GOEDE® )

Mouthfeel ‘= e —— (Finar)
Intensity o 5 10 15 @@@@@@@@
SELECTUP TO TWO: [JMOUTH-DRYING

[IROUGH (GRITTY, CHALKY, SANDY) [IMETALLIC

Joiy

[ISMOOTH (VELVETY, SILKY, SYRUPY)

PART 3: EXTRINSIC ASSESSMENT Overall

OOOOEOOE®® ()

NON-UNIFORM CUPS L1111 | DEFECT (IF ANY)
DEFECTIVECUPS 1[I0 | CIMOLDY [ PHENOLIC
1 POTATO
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