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Score = Z(Descriptorsp,,s * Cor_Index) — Z(Descriptors,veg * ICor_Indexl) * Multiplier
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« 7173V — D470
7173 Y — E4.00
« 7173 Y — F4.00
e 17 3Y — G9.00
/172 Y — H9.00
/172 Y — 19.00
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Eauea Product ‘
Color intensity DX 6.00
Texture % Diffld> & 8.00
Olfactive Intensity 7 ) OFR 7.00
Body &7 4 7.00
Acidity BEE 5.00

Flowers And Fresh Fruit 1& & 4= D H5E .

Dried Fruits And Nuts F v V& F 74 70—V DFD 4.00
Roasted m—X & 6.00
Spicy A4 RF 2.00

Overall Positive Odors A HEDRATIRY = — 4 7.00

International Institute of Coffee Tasters (liac) - Page 2



soh 7 Product ‘

Overall Negative Odors EROBRERFR Y 2 — 2L 1.00
Attractiveness JMBLD T 3.00
Olfactive Pleasantness 7 ) ©/DMl & X 7.00
Balance Y7 v & 7.00
Retrolfactive Pleasantness #x#H O LMl & & 7.00
Hedonic Level i 2 7.00

oy, TRCODRFBFELCEATRITEREEL TS bITClda <. HBEEEIC
XMEABEHAL TS,

Descriptor (FEiR-¥) FHBSHEEK H R E Score
Texture % Diffin> & 0.60 8.00 4.80
Olfactive Intensity 7Y D 0.57 7.00 3.99
Body 7 4 0.62 7.00 4.34
Acidity FERE 0.42 5.00 2.10
Bitterness % % 0.17 2.00 0.34
Astringency ¥ 0.11 0.00 0.00
Flowers And Fresh Fruit ft & 42D R %E 0.40 3.00 1.20
Vegetable fEY) 0.13 1.00 0.13
Dried Fruits And Nuts v V& F 74 70—V DFD 0.54 4.00 2.16
Roasted »—A & 0.44 6.00 2.64
Spicy A/SA4 2% 0.37 2.00 0.74
Empyreumatic f£17 2 -0.17 0.00 0.00
Biochemical & % &% ZE{L2EWE D &) -0.25 0.00 0.00

KU T 4 7Rk oAEHT:
4.80+3.99+434+210+1.20+2.16+2.64+0.74 = 21.97
AT 4 TR DEFHL:
0.34 + 0.00 + 0.13 + 0.00 + 0.00 = 0.47
Nev L RATIE, RYTATRATEANT A TAAT DEIHFTT:
21.97-0.47 = 21.50

IZFLyY (AFaY =) TlE, BRI TIE =2 A Z2aTIC 4.0 5201075017k
V-3

21.50 * 4.0 =86.00
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