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O|7}F 82595 ARESICL &243A7|= SU~7t&7(Z05mm)BEE 243 7|0

B

Bt 7|=2 8/ &d52= EothH, Cieat 4Lt

# roast defect

AOOM AL 258 A5 FI7I5tH, €910| B E|AL afet FEof w2t &
HotC},
# Flavor

Ao & Al LtEtLlE Sl 2ot HE Kot 2ojel 47t HHED X352
==
IT

e ¥4+2 ROt

a
o
3
°
©
x
—~
<
<
S
=3
®
—
<
™
@
0

S=E0| X&El= AlZHE BItotH, SEE0|L CH 2
=2 I 22 =& 03It (long, short, etc.)

# Sweetness

AL E HEAS M 30| = kel of20| 72 Ao Y5 2 H+E FOoiCh

(sweet Cocolate-like, caramel-like, syrup-like, honey-like, candy-like, malt-like, etc.)

# Acidity

=
a
1o, gYttg =Re MO0 =2 FFE FOHTC (citricc malic, phosphoric,

tartaric, etc.)

# Mouthfeel
oo AHOE HEAS M Yt MM S2(Fel =2AS FItstH, R EB HL1t
BAZO| EE24E 52 MEE FOTICE (silky, milky, around, creamy, full, rich, oilly,



etc.)

- # Balance
RE 7t &39 A4S EU5HH, ol otEOo|2tE XXX Q0 Zpt=f O
U+E 2 HHE 2o
A IL =<
3. 3% V=
3.1 CUP SCORE EVALUATION SCALE (HE H HIt 7|&)
HE M OS2 9 O|HE 2k
3.00-4.00 £X| %2 (bad)
5.00-6.00 == ZX}2tCHNot Good)
7.00 A Y3tCHordinary)
7.50 ZCHGood)
8.00 OHRZC}(Very Good)
8.50 EY3ICH(Excellent)
9.00 Z%[110|Ct(Extraordinary)
MAQRES HIZ|IES CHS HRAOAM AtEstCH =22 X2CHNot Good), M & 8CHOrdinary), £CHGood),
0f S ZCH(Very Good), £ H3}CH(Excellent), %|110|ChExtraordinary)
HARREE2 AMoME= 7.00 O|SHE AMBSHM= ¢ EICH “ECHGood)" O[3t HIHE dfjof & o=
7.002 FO{OF it
b. CUPPING SCORE SHEETS (OlA| T H+H)
Roast defect Flavor Aftertaste Sweetness Acidity Mouthfeel Balance Overall | Total
3210357 8 9357 8 9357 8 o|l3s7 & 9|3si 8 9|35 g ol 23
A MAMAYES MEE MEO CHsh 2 B7F Q4SS ABHOE Yot 5, WIt 240 ZHE
SEZ slilY 0| mAIRCH
B. 7l & T2 ©E Z Total'O|2}1l M3l HAQ X2 ®7|2HC}

3.2 EVALUATION SCALE (&7t M)



29 NN BI HE
2 y2¥=z B} JIFS 48Rt 2

A. Roast defect
MoziLt AL 2AY H=

mju

HHE22 Hagt o (burnt, BHE2 B W22 2HF5HK|

A ot =
2=0h
-3%8: acetic O] MEAHLt scorched?t metallic O] SEHEl £28t0] =TAZ
28 Y =2 2000| X|HjX¥oln, CHE E1|0||=|'|E 77| ogs
S8 gAE BEol O] AR OfRl AL iSHA Hoiklof 2EAY O
B. Flavor
N &2 2% 2AYLE YSH0| HXles /a4
3¥: 1 E=s &2 7K1 & (Little flavor or aroma, bitter)
5%: B AL OF (just coffee)
78 Ot kol E3FZ 2 (Aromas and tastes are harmonious)
87 07l NSt SX0|H, JGHO|HN THE A4S0 X3E2LH X|LHO0|Ct (unique
flavors)
of: SYME Z2 ttdet &0i7t FESHA Z LA E (complexity with sweetness and acidity)

C. Aftertaste

2 orof HOotRle EHOol @4 At K&
3% M1 XZOICH (Bitter astringent)
58: £8t0| X|Hj& o1 2kZto| EHSF (Mostly bitter, some sweetness)
7™ YASHHA EHEko| D X|&d0| B "X FX| (Bittersweet, medium length)
8%™: 71 022 HE ©E (Long and sweet, clean)
9d: Erat g0oje| X|£40| FX| (Long and sweet, noticeable residual flavor quality)

D. Sweetness
MYsteuteat Flateto| We MY mHL D, cheat ZAN| 245 Ml

38 B0l “UAXIX| @=L

ra
Ok

k0| M=
58 thafnt ZAO0| 20| IHZICE (Balanced sweet and astringent)
78 tteFo| E SIAZICE (Mostly sweet)
87 Cakut ZHACHO| & el MO|QF O{RX| ALY, AtO|QF & o2 X WaTo| AKX
X|£M0| QACE (Sweety, bittersweet)
O AE Z2 BN RERM FA Z2 THEO| JAALL Hago| A0t thel HE0
SHAO|LCE. (Syrupy-like, round, juicy, or/and bittersweet, complex, balanced with sweetbitter and
sweetness)
E. Acidity
g HE met 22 AStat NpSHX| 42 MO[E JHK|= 24
38: QISlstHA HECLE (Flat, rough)
58 Mo mo| MOIE ZHEICE (Some fruit acidity, acetic acids)
7™ AMEtD E A2 HUOAM IAX[= MO[E THX| DD RULE (Definite fruit acidity)



(== Lo

tgel A0jE ZhX|D UAAL, 40174 WEett Tk (caramel,
t

—~ [

. (Complex fruit acidity)

g HE0f nel MOjE ZHX|D Aen UM LEtLE 0|2t

= [—
AtSah 22 Yasol o222l Yoo BELO| X|HELCH (Complex, intense fruit acidity)

F. Mouthfeel
ACOM AKX E B2 YXQl AELH HXNO 222 43 oot
3F: ANz Z1 otAER

5M: JHHRHA SZ0| WAX|N 20rESl 24 (Thin, watery mouth drying)

78 20rE0| gl BE2{E (around, Thick)

8. ZE{Eo| EROIH, & o0 AKX 3HHQ Q450 & of22[0 X|[£H40| ULt ( rich)
9. oo @4AS0| 2NN FES, X[&H0| QUL (complex, silky, mouth clinging, long,
full)

G. Balance

2E @50 2 ofg2|d =37t 2 a4 4 ¢552 70| otz FEO| tist #of 2ot
24
3F: B2 ¢=S0| ZXHeR =X it
58: ot gt g =2 3 UiX|el &=0| QIAA (One property is dominant or some property is
impressive)

7™ #&¥0| ZC}. (Attributes balance well)

8. MO|(acidity), EHet, 207l Z3tELD S5 2A450| SEIILCH (Acidity, sweetness, flavor
balance particularly well)

of: B E Q47 40| Hoj, A Mt AAS WX & [FX| (All attributes balanced,

good hot and cold)
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