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processsing_Training_Practical_Program,Gialai

Ngay dau tién- Day 1

Ngay thitr 2- Day 2

Ngay thir 3- Day 3

Ngay thir 4- Day 4

Ngay thi 5- Day 5

Training/practices

Training/practices

Training/practices

Training/practices

Hour
8:30-8:45AM Tai sao phai hoc ché bién? honey processing & cascara method lll. Green Coffee Grading Robusta
8:45-9:00AM Hé théng chwong trinh nang cao cho kiém dinh vién. Correlations physical/sensory attributes
9:00-9:15AM Fine robusta Ia gi? Specialty arabica Ia gi? quan Iy Lén men ca phé
9:15-9:30AM lich st thi trwéng ca phé thé giéi? Thwc hanh ném ca phé ché bién honey brading 1 green bean sample (exercis¢
9:30-9:45AM Quan ly chat Iwgng va bo tiéu chuan.
9:45-10:00AM danh gid vat Iy va cdm quan nhan xanh. Thyrc hanh thir ném - san pham 1&n men Break
10:00-10:15AM Break honey processing & cascara practices
phan tich giai doan sinh trwé'ng qua ca phe,
10:15-10:30AM san lwong

10:30-10:45AM

10:45-11:00AM

11:00-11:15AM

11:15-11:30AM

11:30-11:45AM

11:45-12:00PM

thwe hanh hai va phan tich qua ca phé

Acidity and organic acids

Chemistry and sensory analysis of acidity

Taste modulation theory

Organic Acids: acid+water
acid with coffee-4 two-pair exercise

setup Factory + Price

Calibration mau séc,

profile hwong vi mau rang, feedback

Roasting + Sensory Skill

quality control Green bean

12:00-12:15PM Lunch Lunch
12:15-12:30PM Lunch / /
12:30-12:45PM / i / Lunch
12:45-1:00PM / i i /
1:00-1:15PM i CQI-UCDA methodology and protocols i i
1:15-1:30PM Sensory analysis Fine Robustas Cupping Form i
1:30-1:45PM |. Physiology of flavor perception 3 samples cupping exercise
1:45-2:00PM Integration of flavor sensations: Calibration Cai thién chét long cay tréng, chui gia tri bén
2:00-2:15PM Break virng
2:15-2:30PM odor, taste and mouthfeel Ill. Green Coffee Grading quan Iy giai doan phoi, say
2:30-2:45PM Break Correlations physical/sensory attributes
2:45-3:00PM SCA cupping methodology and protocols The SCAA grading system
3:00-3:15PM Grading 1 green bean sample (exercise) Break Break
3:15-3:30PM Arabica Cupping Form, COE form |
3:30-3:45PM Le Nez du café Break
3:45-4:00PM Origin, chemistry, perception
4:00-4:15PM Enzymatic aromas - exercise . . o
4:15-4:30PM Sugar browning aromas - exercise Bao quan,r::grl‘(i::: ch ca phé
4:30-4:45PM Dry distillation aromas - exercise cho chuéi cung trng
4:45-5:00PM Aromatic defects - exercise
5:00-5:15PM
5:15-5:30PM Testing coffee arabica/ Roast ID

notes setup:

Ban Iya qua twoi, ngri hwong 36 mui, cupping roast ID

Qua café chin 100kg, test acid, green grading

qua chin 100kg, men banh mi, cupping, roasting,
cascara

green grading, cupping, may say,
may d6 WA




