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Kro tTakon Q rpanaep?

Bhragumunposa [lonnHa

Q Apabuka NHcTpyKTOp
Q Mactep no ObpaboTke
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- Coffee Quality Institute (“CQl”)

- Q npoekKrtbl

- Q Koode

- Q cepTudukaumu $
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RUS




Metogonorua CQ
- npoaBuxeHune obuliero A3biKa “KavyectBa Kode”

- obecneyeHme TEXHUYECKOU NOAAEPHKKA

- co3aaHune rnobanbHOM cetTn n paboTa c aKcnepTamm
MHAOYCTPUM

- popmMmmnpoBaHME YyCI0BUN ANA MeXOYHapPOAHOM
TOProBAU \
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Nporpammbi u npoektol CQ)

Q ARABICA
INSTRUCTOR™
Q ARABICA
GRADER"

COFFEE QUALITY
INSTITUTE"

i
AC

Specialty
Coffee
Association

\

Q ROBUSTA
INSTRUCTOR™

Q ROBUSTA
GRADER’

COFFEE QUALITY
INSTITUTE

Q PROCESSING™
INSTRUCTOR

Q PROCESSING™
PROFESSIONAL

COFFEE QUALITY

Uganda Coffee

Development Authority

__INSTITUTE"
COFFEE QUALITY
INSTITUTE é
COFFEE&TEA
RUSEXPO
2018




Q ARABICA SAMPLE #754945

IEESl Q Arabica Certificate | Sample #754945

SAMPLE INFORMATIO

Country of Origin Uganda ‘

Q kode

#976032 Arabica Taiwan

Embeddable image

a #305928 ’ Arabica ‘ Ethiopia View Gradw Aridyts

I C P s a #754945 Arabica Uganda

0 ARABICA

il
:

Active In-Country Partners

#314583 Arabica Colombia

#219240 Arabica Brazil

#747313 Arabica Guatemala

ugﬂ #768955 Arabica Ethiopia
CERTIFICATION INFORMATION s
@ #341218 Arabica Colombia Snsrna e \

R COFFEE&TEA

Coffee House, Plot 35, Jinja Road, P.O. Bo. RUS:,:xpO

2018




The 0 Arabica Course : A Breakdown

Triangulation Tests

Olfactory Tests Roasted Grading

\,

The test evaluates abllity to
grode roasted coffee ond
/ determine coffee quality by
Identifying defects found in
roosted coffee.

SCAA Brewirg Hardbook
S$CAA Asobica Green Coffee Defeu nandbook
5CAA Green Colfee Clansfication Chort
Le Nez du Café Aroma Kit

Reference Sample Set s s

Blind Identification Set
Mixture Identification Set
{Sweet/Sour/Sal)

Sensory Skills '.

Measure the

Green Coffee Grading

individual's ability

to identify roosted
coffee somples
meeting the SCAA

sample

Organic Acid Matching Pairs Test Sample Roast 1.D. Skills

The 0 Robusta Course : A Breakdown

Triangulation Tests Cupping Tests

Olfactory Tests Roasted Grading
\ / / =

STUDY MATERIALS ity b

y by \
SCAA Cupprg Handbock
SCAA B ewng Mordibook
UCDA/CGH Grown Coffes Defect Hondbook
CON Groen Cotfes Clowitiation Cor!

efects found in |

- )

k Reference Sample Set ux::«tuvuav :’:_“ |

\ Blind Identification Set /

\ Mixture Identificotion Set /

\ [Sweet /Sour /Sait /Bitter)
Sensory Skills X _ , Green Coffee Grading
cotic i

Citrie /

Malic /

Phosphoric

Organic Acid Matching Pairs Test / Sample Roast 1.D. Skills

Q ceptudumkauun .

COFFEE&TEA
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NpoTokon u ctaHgapTbl Kanunra SCA

- obpaTHana cBA3b depmepy

- MoAroToBKa obpas3uos

-  JINCT KAaNKHIa

- KatTeropmm oueHokK

- cuctema 6bannos

- onpeaeneHve noedpeKTos COFF;&TEA

RUS
2018




Specialty Coffee Association

Arabica Cupping Form Quality Scalke
400 0000 7100.VERY 0000 00 . EXCRULANT 00 - OUTETANDING
N " L5 [ FL} "
Dote a%0 1% o °"HWo
” » [ %) "
Table no:

38 e Eﬂ@yll].T.lm].||J’ﬁ7[_j]'£!mjmlsl_.[Ejmlm]m] 00000 Démorﬁ'].n.j.n.j.n.ll"{ -
B=E—=FhnE" |FET lm]m]m]L[ D000 T ]
= el
" = El.:@_'l'i'_f]rl'ulmlmjml Enlul.]mlml E_._jmlmlml EBDD%BE]DDIEJMHIJWIL[ -
. F_F ]ﬁ:l.fnjmjlml =+ .: + ? ]m]m]mlml EEDD[E::._: T [
= = .
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l = a—p = N:l.;lljllljlll §_ -9 §§ ~ mllllllll'ITlIEEDDD :::‘ E’ 7[:] COFF?E&TEA
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Sample | roast |Frogrance/Aroma Flavor Acidity Body “ | uniformity Clean Cup Overall
P ||I|]|I|]|I|J|I|,|o Ihlinfinding ]|I|J|I|l|llllll| nhnhinhn]loooooloooadlidinfiiin]
. == — =E{|iinfunfin] §§ = == [nhinhinhn]|DOoO0O0=: "Tx0 -
Notes: Final Score
Level e
| 8 00
uHmeHcugHocms || + | Kaqecm 50,
]lll]ll 111 | usmerenus

70C - BkycoBou bykert, [ocneskycue

60C - CoyHocTb, Teno, banaHc

40C - OgHopoaHocTb, HYncrota Hawkn, Cnapgoctb COFFEE&TEA
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Quality Scale

6.00 - GOOD 7.00 - VERY GOOD 8.00 - EXCELLENT 9.00 - OUTSTANDING

6.25 7.25 8.25 9.25
6.50 7.50 8.50 9.50
6.75 7.75 8.75 9.75

- “cnewmnanTtn Kode” HaunHaetca ¢ 80 6annos

- 0e3 nedeKToB
- 6annbi ot 7,00 pno 8,50
- Koppenauma onnmcaHma n OLLEHKU

Notes:

.

COFFEE&TEA
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RN [y He deghekm

oot OaHOpPOAHOCTL S ] 8
Clean Cup T
10K

Clean Cup Sweetness .1_0‘

0
OQOoOogo|oevesm |
Yuctota HYawKu
Defects (subtroct)

Sweetness ChapocTb #of cups intensity

DDDDD ;:::'.: @x:E

\
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[MpoTOKOAN KanUuHra

- B MNMOJIHOU TULLUHE
- OUueHKa “no oaHomy”

- MPW OUEHKe apomaTta MOIOTOro Kogpe
YalKW HEe NoOAHUMAEM
- “cnneBblBaHME” - YyacTb NPOTOKO/A

- HactamBaHue 4 MUH

- Ha4yano KanwuHra Ha 8on MUHYTE

- peryctayma Ha 3 tTemnepatypax 70C, 60C,
40C

O

COFFEE&TEA
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|.WANT.TO.BE.Q.GRADER@GMAIL.CO
M

O
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