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L&6/Mé (Batch):
Ngudi theo doi (Operator):

Ngay (Date):
K.lugng (Weight): kg
P.phdp (Process): O U6t Wet O Khé Dry | Dang: O Qua Cherry O Hat béc vé Depulped

L&/Mé (Batch):
Nguai theo doi (Operator):

Ngay (Date):
K.lugng (Weight): kg
P.phdp (Process): O U'ét Wet O Khd Dry | Dang: O Qua Cherry O Hat béc vd Depulped

Bat dau (Start): gid pH dau (Initial): Brix dau: . Bat dau (Start): gi¢ pH dau (Initial): Brix dau:
Gio Lic Nhiét do Brix S Murc ' Gio Luc Nhiét do Brix o Muc
Hour Clock Temp °C PH % Mulhuong7Aroma Level N Hour Clock Temp °C PH % Mul huongi/Aroma Level
Oh . Oh
2h : 2h
4h . 4h
6h ' 6 h
8h : 8h
10 h : 10 h
12 h . 12 h
14h ; 14h
16 h : 16 h
18 h “ 18 h
20 h . 20 h
22h : 22h
Nhiét dd toi uu (Optimal temp): hat béc vé depulped 10-17 °C | qua cherry 15-20 °C . Nhiét dd t8i uu (Optimal temp): hat béc vé depulped 10-17 °C | qua cherry 15-20 °C
pH keét thuc (Final pH): uét wet 4,8-4,3 | khé dry 5,3-4,8 (pH dau 6,0-6,5) N pH két thuc (Final pH): uét wet 4,8-4,3 | khé dry 5,3-4,8 (pH déu 6,0-6,5)
Brix cudi (Final Brix): con = 45-50% Brix ban dau of initial Brix N Brix cudi (Final Brix): con = 45-50% Brix ban dau of initial Brix
Muirc (Level): 1 T8i uu Optimal 2 T8t Good 3 Chap nhan Acceptable 4 Khdng dat Unacceptable . Muic (Level): 1 T8i uu Optimal 2 Tét Good 3 Chap nhan Acceptable 4 Khéng dat Unacceptable
Mui huong chuan (Target aroma) — Uét/Wet: tdo 1én men apple cider, rugu vang winey, me tamarind, 33 Mui huong chudn (Target aroma) — Uét/Wet: tdo |én men apple cider, rugu vang winey, me tamarind,
gia vi spicy. . gia Vi spicy.
Khd/Dry: me tamarind, nho khé raisins, vé chudi banana skin, vang dé red wine, viét quat blue berries, . Khé/Dry: me tamarind, nho khé raisins, vé chudi banana skin, vang dé red wine, viét quat blue berries,
gia vi spicy. . gia vi spicy.
Mui 16i (Off-flavour): théi putrid, chua gét sharp sour, méc mouldy - DUNG NGAY, béo phu trach. : Mui 16 (Off-flavour): théi putrid, chua gét sharp sour, méc mouldy - DUNG NGAY, béo phu trach.

Ghi chd/bat thudng (Notes):
Két thac (End):

gid Téng t.gian (Total): gio Ky (Sign):

Bién soan / Prepared by: Nguyé&n Van Hda — Q Instructor | Stone Village Lab
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Ngudi theo doi (Operator):
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L6/Mé (Batch):
Nguai theo ddi (Operator):

Ngay (Date):
K.lugng (Weight): kg
P.phdp (Process): O U6t Wet O Khé Dry | Dang: O Qua Cherry O Hat béc vé Depulped

Bat dau (Start): gi¢ pH dau (initial): Brix dau: . Batdau (start): gid pH dau (Initial): Brix dau:
Gio Lic | Nhiét dé Brix o Mt : Gio Lic | Nhiét do Brix o M
Hour Clock Temp °C PH % Mullhuong7Aroma Level N Hour Clock Temp °C PH % Mul huongi/Aroma Level
Oh . Oh
2h : 2h
4h . 4h
6h ' 6 h
8h : 8h
10 h : 10 h
12 h . 12 h
14h : 14h
16 h : 16 h
18 h “ 18 h
20 h . 20 h
22h : 22h
Nhiét dd téi uu (Optimal temp): hat béc vé depulped 10-17 °C | qua cherry 15-20 °C . Nhiét dé t8i uu (Optimal temp): hat béc vé depulped 10-17 °C | qua cherry 15-20 °C
pH két thuc (Final pH): uét wet 4,8-4,3 | khé dry 5,3-4,8 (pH dau 6,0-6,5) N pH két thuc (Final pH): uét wet 4,8-4,3 | khé dry 5,3-4,8 (pH déu 6,0-6,5)
Brix cudi (Final Brix): con = 45-50% Brix ban dau of initial Brix N Brix cudi (Final Brix): con = 45-50% Brix ban dau of initial Brix
Murc (Level): 1 T8i uu Optimal 2 T8t Good 3 Chap nhan Acceptable 4 Khong dat Unacceptable . Muic (Level): 1 T8i uu Optimal 2 Tét Good 3 Chap nhan Acceptable 4 Khéng dat Unacceptable
Mui huong chuén (Target aroma) — Uét/Wet: téo |én men apple cider, rugu vang winey, me tamarind, 33 Mui huong chudn (Target aroma) — Uét/Wet: téo |én men apple cider, rugu vang winey, me tamarind,
gia vi spicy. . gia Vi spicy.
Khé/Dry: me tamarind, nho khd raisins, vé chui banana skin, vang dé red wine, viét quat blue berries, . Khé/Dry: me tamarind, nho khé raisins, vé chudi banana skin, vang dé red wine, viét quat blue berries,
gia vi spicy. . gia vi spicy.
Mui 16i (Off-flavour): théi putrid, chua gét sharp sour, méc mouldy - DUNG NGAY, béo phu trach. : Mui 16 (Off-flavour): théi putrid, chua gét sharp sour, méc mouldy - DUNG NGAY, béo phu trach.

Ghi chd/bat thuding (Notes):
Két thuc (End):

gig Téng t.gian (Total): gio Ky (Sign):

Bién soan / Prepared by: Nguyé&n Van Hda — Q Instructor | Stone Village Lab
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Két thic (End):
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