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                                             Alpha V1 - September 2023               

Thank you for testing Alpha V.1 of the Physical Assessment, one of four assessments
 to be completed under the SCA’s Co�ee Value Assessment System. The 

SCA anticipates conducting user research on this assessment in 2024. 

To learn more, please visit sca.co�ee/value-assessment.  
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Color ☐ Blue Green      ☐ Bluish-Green      ☐ Green      ☐ Greenish       ☐ Yellow-Green      ☐ Pale Yellow      ☐ Yellowish               ☐ Brownish

SAMPLE No.            

Physical Defects

Moisture 

CATEGORY 1

Full Black     (1:1) 
Full Sour                             (1:1) 
Dried Cherry                      (1:1) 
Fungus Damage               (1:1) 
Foreign Matter        (1:1) 
Severe Insect Damage   (5:1)
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Based on a 350g sample

CATEGORY 2

Partial Black    (3:1) 
Parial Sour     (3:1) 
Parchment     (5:1) 
Floater      (5:1) 
Immature / Unripe     (5:1)
Withered      (5:1)
Shell      (5:1)
Broken / Chipped / Cut   (5:1)
Hull / Husk      (5:1) 
Slight Insect Damage    (10:1)
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