BANG THAM CHIEU HIEU CHUAN HOI PONG THU NEM - 1 TRANG A4

Diém nén ca phé Viét Nam — CVA 8 muc, thang 1-9
SCA Coffee Value Assessment - Affective Form - Fragrance va Aroma la hai muc tach biét

Bién soan: Q Instructor Nguyén Van Heéa - Stone Village Lab

THANG AN TUQNG VE CHAT LUQONG — IMPRESSION OF QUALITY
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kha thap hoi thap trung tinh hoi cao
moderately low slightly low neither high nor low slightly high

PHAN HANG
ROBUSTA
G1 Viét Nam xuat khau
Tiéu chudn thuong mai 3 24 68,5 66 - 71
Chat lugng cao, qua chin
Phoi co ban 4 32 73,75 71-76

Fine Robusta
5 40 79,0 76 - 82

So ché kiém soéat - thi€u 1,0 dé€ cham 80

ARABICA

Arabica G1 Viét Nam xuat khau

Tiéu chudn thuong mai 4 32 73’75 iL=78

Arabica chat lugng cao, trai chin

Hai chon loc 5 40 79’0 HUaste

Arabica Specialty 6 48 84.25 T
J

Dat ngudng dac san

Zh; téng 8 muc (8-72) - Neo: h =72 - 100 - h =40 - 79 - ngudng 80 ¢ *h = 42
CONG S = 0,65625 X Zhi + 52’75 - 211 - 4d u cup khéng déng déu: —2/cup, téi da 2 / 5 cup (—4) — tur 3 cup léch thi khéng con nhém da sé lam chudn,

LS phai cay lai ma

d cup 16i: —4/cup, t6i da 5 cup (—20) — MOLDY - PHENOLIC - POTATO

1 - CONG - TRU BAC THEO CATA — chinh trén thang 1-9 trudc, quy déi sau; trén =2 bac méi muc; méi dac trung chi tinh mét lan
DAC TRUNG XAU - CHAM ONLINE
Hoa, tréi cay chin, berry, cam chanh Fragrance - Aroma - Flavor Ngai, cd, dau séng (green) Fragrance - Flavor
Cacao, caramel, mat ong, duong ndu Flavor - Sweetness Gidy, 8m méc, bao bé (papery/musty) Aroma - Flavor
Hat rang, gia vi ngot, vani Flavor - Aftertaste P4&t, mun, gb muc (earthy/woody) Flavor - Aftertaste
Chua sang, c6 cau tric, giéng trai cdy Acidity Lén men qud, chua gét (over-ferment) Acidity - Flavor
Body day, mugt, béo nhu kem Mouthfeel Chat, kho rit, kim loai (astringent) Mouthfeel
Hau vi dai, sach, ngot kéo Aftertaste - Overall Déng gat, hau vi cut ngdn Aftertaste - Overall
sca.coffee/
cuppingscore
‘ Chua citric (chanh, cam), trai cay, hoa, ngot sédng, hau vj trong Body day, nutty - hat rang, cacao, dang sach cé cdu tric ‘

Pac trung loai (CQI): khong ha bac Robusta vi thiéu chua citric, khéng nang bac Arabica chi vi body day — loai xac dinh thé nao la ding kiéu, CATA méi quyét dinh cong trir bac. Ranh gigi véi 16i:
MOLDY, PHENOLIC, POTATO khi d& dat muec 16i thi tick & cup 16i (—4/cup), khéng ha bac.

2 - CHO PIEM TUYEN CHON THAM KHAO NHAN XANH — mau 350 g theo SCA Green Grading; nhan xanh dat tran cho diém nén, khéng bao dam dat
CHAT LUONG NHAN XANH (sgl:iir)l QUAKER 0 cO SANG
Thuong mai - Exchange 3 24 -86 6 khéng gidi han <13 % — trén?ﬁanggoc?r:g o5
Chon loc co ban - Premium 4 9-23 =1 <[5 11-12,5% = 0,65
Chon loc cao  Fine / can specialty 5 =8 0 <3 105-12% 0,55 - 0,62
Dac san - specialty () =5 0 0 10-12% 0,55 - 0,60

L6i nhém 1 va nhém 2 déu dém trén mau 350 g réi quy déi ra s6 16i tuong duang (full defects) theo SCA Green Grading. Danh muc 16i va hé sé quy déi
khéng liét ké & day — tra tai liéu chudn bén canh dé tranh sai 1éch khi dp dung. DANH MUC LOI HAT
Nhém 1 - Nhém 2

hé s6 quy doi
stonevillagelab.edu.vn

C& sang chi |a tiéu chi cla hang xudt khdu tiéu chudn — = 90 % khdi lugng nam trén sang céng bé. TU bac 4 trd 1én, tuyén chon duya trén dé chin, ty trong va
s6 16i; c@ hat khéng quyét dinh chat lugng ly. Cac ngudng con lai la dinh hudng, can hiéu chinh theo dir liéu thuc té cta phong lab.

3 - BO MAU CHUAN PE TAP LUYEN

« it nhdat 2 mau cho méi bac nén 3-6 (t6i thiu 8 mau). e« Di€m mau phai la diém déng thuan cta = 3 Q Grader, ghi ré ting muc chi khéng chi diém téng.  Nguéng dat khi tap: léch < 1 bac ¢
méi muc va < 3 diém téng.

¢ Hiéu chuan lai méi 4-6 tuan; luu nhan xanh kin, rang mau trong 24 gid va nghi 8-24 gi¢ trudc khi thr. « Ghi lai d6 léch tiing thanh vién theo thdi gian — Iéch hé théng mét chiéu quan trong hon
léch ngdu nhién.

GHI CHU VE FORM VA TIEU CHUAN

= Tir 01.10.2025 SCA ti€p quan chuong trinh Q va ap dung CVA. Form CQI 2004 khéng con dung cho chimg nhan Q; CQI cap license cudi cing dén 09.2025. Bang nay soan theo form CVA Affective

- Chat lugng giao dich theo dinh huéng ctia SCA can c( trén thoa thuan hop déng gitta bén mua va bén ban, khéng quy vé mot di€m sé duy nhat. Diém CVA 1a co sé thuong lugng, khéng phai phan quyét.

+ SCA-110 Green Coffee: Grading, Specifications and Test Methods (for the Purpose of Trading) hién dang trong giai doan xay dung, du kién phan san pham thanh 6 grade. Bang nhan xanh ¢ muc 2 van theo hé 2004
cho téi khi SCA-110 ban hanh
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