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Standard for Yunnan Green Coffee Grade

RIS HRFRER
Standard
SCA
HRFsE ‘
Ko ‘ ‘ W&
Grade . B R
Moisture . SCA
Defect Screen Size .
Content Cupping
Score
K — 2
Specialty Grade 1 . . =85
(KCFE-S1) \ 14 HEL R
SIS 4 5%, HAHIE=A~H
(AE—JHW, A | S 95% &L E
ko i 2% b — 2 AN RIR D
Specialty | Specialty Gradell | 10%-12% No more than 5% 82-84.99
Grade (KCFE-S2) Total Defect<<5 below screen size
(no primary defect and | #14, and no less than
- foreign matter) 95% falls into 3
K i =2 ,
: consecutive screens
Specialty Gradelll 80-81.99
(KCFE-S3)
SR < 6%,
Hph—RBE<1%, | 16 H &L E & 90%
Mo — 2% AR <0.2%
Premium Grade I Screen size #16 and
(KCFE-P1) Total Defect<<6%, above account for
primary Defect<<1%, | 90%
foreign matter<<0.2%
ML
Premium 10%-12% =78
Grade ST < 6%,
Hoep —URIE<1%, | 14 H XL L5 90%
7% 2% S AT <0.2%
Premium Grade II Screen size #14 and
(KCFE-P2) Total Defect<< 6%, above account for

primary Defect<< 1%,
foreign matter<<0.2%

90%
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Standard
EHKVPE Grade K4
: b5y hifg AR
Moisture . .
Content Defect Screen Size Cupping
SR <8%, 16 H & 65%b) - TR, BAAL,
0 N ,
T Hrp— I <1%, 14 H & 9svbl b WRAN ARG O iy
S SR AF<0.2% ’ —4)
Commercial
10%-12%
Grade I No less than 65% i
(KCFE-CD Total defect<<8%, b #16 and 10 1 Clean cup, rich aroma,
- and no less
primary defect<<1%, ﬂ? 95% by #14 smooth mouthfeel
an
foreign matter<<0.2% oY (Cupping Grade 1)
TP EA R, A TR
AR HAA
= 12 SR U — i CHF &
R 16 H 5 50%24 1y | =40
Hrp— I <5%,
[ 1 13 H & 95%BA E
. AR <0.2%
Commercial 10%-12% Free from severe
Grade 11 ° ’ Total defect< 12% No less than 50% | chemical off-flavors;
otal defect<12%, o
N (KCFE-C2) primary defect<5% by #13 and no less | green beans with slight
. . ’ than 95% by #13 off-odors. Moderate
Commercial foreign matter<<0.2%
Grade aroma, fair flavor and
acceptable mouthfeel
(Cupping Grade 2)
B, PRE<95%, T E R, AR
R <45%, IR 5% AU,
HKB<1%, AR LA 2 (MR
BR<3%, =)
sfe JL i g o
—— AR BT <8%
c " 12 B 5 90%LL F | Free from severe
ommercia
Grade ITI 10%-12% | Discolored beans and chemical off-flavors;
rade
(KCFE.C3) mechanically damaged | no less than 95% green beans with no
beans<<95%, by #12 distinct off-odors.
decomposed beans<< Subdued aroma, fair
45%, impurities < 1%, flavor and acceptable
black berries<<3%, mouthfeel
foreign matter<<8% (Cupping Grade 3)
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2. APrEREETHE T NS (SCA A GO , A S
REFEA R A 300 b, A SoRAR IR A &8 300 7e.

3. WISR A A AL FEA H N T AR AT N T uneEcE G, HB R
PEXIS), DR R SN AR SR A TN T4y, R B R UK
W AN HE IR S S M T, e 4 AR 285 SR 8 it
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