SCA Coffee Value Assessment

Physical Assessment

Alpha V1 - September 2023

Thankyou for testing Alpha V.1 of the Physical Assessment, one of four
assessments to be completed under the SCA's Coffee Value Assessment System.

Tolearn more, please visit sca.coffee/value-assessment.

Based on a 350g sample

SAMPLE No.

Color [ Blue Green [ Bluish-Green  [] Green [ Greenish [ Yellow-Green [ Pale Yellow [ Yellowish 1 Brownish
Physical Defects CATEGORY 1 Defect | Full CATEGORY 2 Defect | Full TOTAL GREEN
Count Defects Count Defects DEFECTS
Full Black (%)) Partial Black @31
Full Sour (11 Partial Sour (3:1)
Dried Cherry ((R)] Parchment (5:1)
Fungus Damage (1:1) - Floater (5:1)
Foreign Matter (W) . Immature / Unripe (5:1) .
Severe Insect Damage (5:1) I Withered (51 -
Shell () R R
Total Category 1Defects . Broken /Chipped /Cut (5:1)
Hull / Husk (5:1
Moisture Slight Insect Damage ~ (10:1)
Meter calibrated
10150 6673 Total Category 2 Defects
%
Size
#10 g % #13 g % #16 g % #19 g % #22 g %
#11 g % #14 g % #17 g % #20 g % #23 g %
#12 g % #15 g % #18 g % #21 g %
Based on a 350g sample
Color [ Blue Green [ Bluish-Green  [] Green [ Greenish [ Yellow-Green [ Pale Yellow [ Yellowish ] Brownish
Physical Defects CATEGORY 1 Defect | Full CATEGORY 2 Defect Full TOTAL GREEN
Count Defects Count Defects DEFECTS
Full Black (%)) Partial Black 31
Full Sour (1:1) Partial Sour 31
Dried Cherry ((R)] Parchment 51
Fungus Damage (%)) Floater (5:1)
Foreign Matter (11 I Immature / Unripe (5:1)
Severe Insect Damage (5:1) Withered (5:1)
Shell (5:1)
Total Category 1Defects Broken / Chipped / Cut (5:1)
Hull / Husk 51
Moisture Slight Insect Damage ~ (10:1)
Meter calibrated
10150 6673 Total Category 2 Defects
%
Size
#10 g % #13 g % #16 g % #19 g % #22 g %
#1 g % #14 g % #17 g % #20 g % #23 g %
#12 g % #15 % #18 % #21 g %
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SCA Coffee Value Assessment NamMe ..

Descriptive Date..........................

F o r m Purpose ...

Fragrance e | 102
Intensity 0 5 10 15
Aroma Low MEDIUM HIGH

Intensity o 5 10 15

CFloral

[JFrvity [JBerry [Dried Fruit [JCitrus Fruit ~ [JRoasted []Cereal [1Burnt [JTobacco

[JSour/Fermented []Sour [JFermented [INutty/Cocoa [] Nutty [JCocoa

[IGreen/Vegetative [ISpice

[Jother [JChemical [IMusty/Earthy [JWoody [JSweet [Vanilla/Vanillin [JBrown Sugar

Flaver e | 102
Intensity 0 5 10 15
Aftertaste v L ——— Hict

Intensity o 5 10 15

[CIFloral Main Tastes (2)

[CIFrvity [IBerry [Dried Fruit [Citrus Fruit [JRoasted [Cereal [(JBurnt [JTobacco [Salty [Bitter )
[ISour/Fermented [1Sour [JFermented [CINutty/Cocoa [] Nutty [JCocoa Sour [JUmami
[IGreen/Vegetative [ISpice [JSweet

[Jother [(JChemical [IMusty/Earthy [1Woody [JSweet [IVanilla/Vanillin [JBrown Sugar

Acidity Low MEDIUM HIGH Notes
Intensity 0 5 10 15
Sweetness . L —— N H
Intensity o 5 10 15

MEDIUM HIGH Notes

Mouthfeel e ——
Intensity 5 10 15

o

[IRough (Gritty, Chalky, Sandy)  []Smooth (Velvety, Silky, Syrupy)  [IMetallic

doily [IMouth-Drying

SAMPLE NO. ] C —
Fragrance . S S a e
Intensity 0 5 10 15
Aroma Low MEDIUM HIGH

Intensity o H 10 15

CIFloral

[JFrvity [JBerry [Dried Fruit [JCitrus Fruit ~ [JRoasted []Cereal [1Burnt [JTobacco

[ISour/Fermented []Sour []Fermented [INutty/Cocoa [] Nutty [JCocoa

[IGreen/Vegetative [ISpice

[Jother [JChemical [IMusty/Earthy [JWoody [JSweet [Vanilla/Vanillin [JBrown Sugar

Flavor S Hotes
Intensity 0 5 10 15
Aftertaste Low MEDIUM HIGH

Intensity o H 10 15

[CIFloral Main Tastes (2)

[CIFrvity [IBerry [(Dried Fruit [(Citrus Fruit [JRoasted [1Cereal [1Burnt [JTobacco [JSalty [Bitter )
[JSour/Fermented [1Sour [JFermented [CINutty/Cocoa [] Nutty [JCocoa [Sour [JUmami
[Green/Vegetative [ISpice [1Sweet

[Jother [JChemical [IMusty/Earthy [JWoody [JSweet [IVanilla/Vanillin [JBrown Sugar

Acidity Low MEDIUM HIGH Notes
Intensity 0 5 10 15
Sweetness L ——— N
Intensity 0 5 10 15
Mouthfeel Low MEDIUM HIGH Notes
Intensity o 5 10 15

[IRough (Gritty, Chalky, Sandy) ~ []Smooth (Velvety, Silky, Syrupy)  [Metallic
Coily [JMovuth-Drying

SCA Version 2 (June 2024), ©2024 the Specialty Coffee Association. All rights reserved, except this document may be reproduced and distributed without modification. Learn more: sca.coffee/value-assessment




SCA Coffee Value Assessment Name ......
[ )

Affective Date.....

Fo r m Purpose

SAMPLE NO.

SAMPLE NO.

Fragrance @@@@@@@@ @
OOOO®OOOO®® ()

Aroma

Fragrance @@@@@@@@ @
OOOO®OOOO®® ()

Aroma

Flavor

COOO®OHEOOE® ()
Aftertaste @@@@@@@@ @

Flavor

OOOO®OEOOE® ()
Aftertaste @@@@@@@@ @

OOO®EOOO®E

Acidity

OOO®EOOO®E

Acidity

Sweetness @@@@@@@@ @

Sweetness @@@@@@@@ @

Mouthfeel DQOB®EOOOO®® ()

Mouthfeel DQOB®EOOODO®® ()

OROO®EOOO®E (v

Overall

OROO®EOOO®E (v

Overall

NON-UNIFORM CUPS (11111 DEFECT (IF ANY) NON-UNIFORM CUPS (11111 DEFECT (IF ANY)
DEFECTIVE CUPS ooooo [J MoLDY DEFECTIVE CUPS ooooo [ mMoLby

] PHENOLIC ] PHENOLIC

[ POTATO [ POTATO
SCA Version 2 (June 2024), ©2024 the Specialty Coffee Association. All rights reserved, except this document may be reproduced and distributed without modification.

Learn more: sca.coffee/value-assessment Calculate total score: sca.coffee/cuppingscore




SCA Coffee Value Assessment

Extrinsic Beta

SAMPLE NO.

c/

Farming Notes Processing Notes
[Country [J Name of Processor(s)
[JRegion ] Wet Mill / Station
[CIName of Farm or Co-op [ Dry Mill
[CIName of Producer(s) [ Other
[ Species [ Process Type
[Variety or Varieties [ Washed
[JHarvest Date/Year [ Natural
[JOther [ Other
Trading Notes Certifications Notes
[Size Grade J4C
[J0ther Grade [Fair Trade
[11CO Number [JOrganic
[JOther [Rainforest Alliance
[JOther
Notes
Farming Notes Processing Notes
[Country [J Name of Processor(s)
[JRegion ] Wet Mill / Station
[CIName of Farm or Co-op [ Dry Mill
[CIName of Producer(s) [ Other
[Species [ Process Type
[Variety or Varieties [J Washed
[JHarvest Date/Year [ Natural
[CJOther [ Other
Trading Notes Certifications Notes
[JSize Grade [J4c
[JOther Grade [CIFair Trade
[11CO Number [Organic
[JOther [Rainforest Alliance
[CJOther
Notes

©?2024 the Specialty Coffee Association. All rights reserved, except this document may be reproduced and distributed without modification. SCA Version 1 (June 2024) | Learn more: sca.coffee/value-assessment




SCA Coffee Value Assessment

Combined Form

A7
O\

Name ... ... Date........................... IMPRESSION OF QUALITY
@ EXTREMELYLOW @ SLIGHTLY LOW (@ MODERATELY HIGH
Purpose ... SampleNo. .................. ® VERYLOW ® NEITHER HIGHNORLOW ~ ® VERY HIGH
(3 MODERATELY LOW ~ ® SLIGHTLY HIGH ® EXTREMELY HIGH
PART 1: DESCRIPTIVE ASSESSMENT | ROAST LEVEL | PART2:AFFECTIVE ASSESSMENT
Frqgrq“ce Low MEDIUM HIGH
oy e | T ——_——— || (D@EB®OODE® ()
Aromd Low MEDIUM HIGH Q
— | T —— —— || (DQGEODEO®
CFloral Notes Notes
[OFruity CIBerry [IDried Fruit [1Citrus Fruit
[JSour/Fermented [JSour [JFermented
[JGreen/Vegetative
[JOther [JChemical [JMusty/Earthy [JWoody
[JRoasted []Cereal [JBurnt [JTobacco
[CINutty/Cocoa [INutty [JCocoa
[ISpice
[JSweet [Vanilla/Vanillin [JBrown Sugar
quvor Low MEDIUM HIGH @
oty e ———— || (DQQ®EODEO®
Aftertuste Low MEDIUM HIGH
Intensity o 5 10 15 @@@@@@@@ @
[CIFloral Notes Notes
[IFruity (IBerry [IDried Fruit [1Citrus Fruit
[JSour/Fermented [JSour [JFermented
[JGreen/Vegetative
[Jother [JChemical [JMusty/Earthy [JWoody
[Roasted [ Cereal [1Burnt [(JTobacco
[INutty/Cocoa [INutty [JCocoa
[ Spice
[ISweet [JVanilla/Vanillin [IBrown Sugar
Main Tastes (2)
[OSalty
OSour
[JSweet
[IBitter
CJUmami
Acidit Low MEDIUM HIGH
i)} ——————— || (DQOB®OODE® ()
Notes Notes
Sweetness T e e——
Intensity o 5 10 15 @@@@@@@@ @
Notes Notes
Mouthfeel e —
oy | : - || OO0®EEDE® (D)
[IRough (Gritty, Chalky, Sandy) Notes Notes
Cloily
[ISmooth (Velvety, Silky, Syrupy)
[IMouth-Drying
[OMetallic
PART 3: EXTRINSIC ASSESSMENT Overall
Notes
OOEO®EO®@E® ()
Notes
NON-UNIFORM CUPS [J[JJJ[] | DEFECT (IF ANY)
DEFECTIVE CUPS OO0O00 | OmoLby [IPHENOLIC
[IPOTATO

SCA Version 2 (June 2024), ©2024 the Specialty Coffee Association. All rights reserved, except this document may be reproduced and distributed without modification.

Learn more: sca.coffee/value-assessment Calculate total score: sca.coffee/cuppingscore





