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2. QUALIDADE PARA CONQUISTA DE NOVOS MERCADOS

A GRANDE MUDANCA COMPORTAMENTAL

FOCO NO CONSUMIDOR

1.) ONDE FOI PRODUZIDO?
CERTIFICACAO DE ORIGEM

2.) COMO FOI PRODUZIDO?
CERTIFICACAO DE PROCESSO

3.) QUAIS AS CARACTERISTICAS?
CERTIFICACAO DA QUALIDADE
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2. QUALIDADE PARA CONQUISTA DE NOVOS MERCADOS

O QUE E QUALIDADE

CONJUNTO DE CARACTERISTICAS FISICAS
- TIPOg COR; PENEIRAASPECTO

CONJUNTO DE CARACTERISTICAS SENSORIAIS
- AROMA; FRAGRANCHSABOR SABOR RESIDUAL
ACIDEZ CORP@ EQUILIBRIQLIMPEZA DOCURAUNIFORMIDADE

CONJUNTO DE CARACTERISTICAS DE SEGURANCA DE ALIMENTOS
- AUSENCIA DE SUBSTANCIAS TQRESBHUOS DE DEFENSIVOS AGR{CC
CONTAMINACOES MICROBIANAS

CONJUNTO DE CARACTERISTICAS NUTRACEUTICAS
- PRESENCA DE CAFEIANBIDOS CLOROGENIA@ETONAS
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2. QUALIDADE PARA CONQUISTA DE NOVOS MERCADOS

AVALIACAO FISICA

Creen Arabica Coffee

SPECIALTY
COFFEE ASSOCIATION
OF AMERICA®

CLASSIFICATION SYSTEem

'¢,',,

QUAKER
An urvipe bean that does not fully develop during roasting.

No Category | Defects Allowed. No more than 5 Full Defects.

PARTIAL BLACK BEAN
STanDarRD METHOD PARTIAL BLACK B
’T OF CLASSIFICaTION paque back.
FULL BLACK BEAN
SAMPLE WEICHTS:
Predominately - Roasted Coffes — grams.
l i opaque black Sheen Somse = 0 | Lad PARTIAL SOUR BEAN
GREEN COFFEE MOISTURE CONTENT: Less than one-half
o - 123 reddish or yellowish-
SCENT OF THE GREEN COFFEE: oo
FULL SOUR BEAN Coffee rmust be free of foreign odor. PARCHMENT/
Predominatel BEAN SIZE: PERGAMINO BEAN
reddish or yellowish No more than S5X variance from purchare confracted Partially or fully
brown. trodiional enclosed In dried
parchment.
FLOATER BEAN

Light in color and
low In density

1541353047

DRIED CHERRY/POD 3
Bean partially or 3 IMMATURE /UNRIPE
fully enclosed in BEAN
dark outer frult husk. 5 Underdeveloped and
greenish with siiverskin
5 attached.
s WITHERED BEAN
FUNGUS
DAMACED SN . Bl
Exhibiting yellowlsh 5 surface.
or brownish fungal k
b . o |
13 Port of @ malformed beon
consisting of a cavity. il ‘
0
FOREIGN MATTER
ny non-coffee BROKEN/CHIPPED/CUT
tern, such s sticks A cut bean o
or fragment.
HULL/HUSK

Frogment of a dried
cherry/pod.

DAMAGE BEAN
‘With three of more
insect perforations.

SLIGHT INSECT

DAMAGE BEAN
With |ess than three
Insect perforations.

GRapIenT
depending upon arigin, processing or a;
A P eSS

Spediaity Coffee Assodation of America | 330 Golden Shore, Sulte 50, Long Beach, CA 90802 T: 562.624.4100 F: 562.624.4101 scaa.org
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2. QUALIDADE PARA CONQUISTA DE NOVOS MERCADOS

AVALIACAO SENSORIAL

[Ty e T RVCT O
Specialty Coffee Association of America Coffee Cupping Form 10- Exceptional 4. Fair
Directions: (1) Mark the relatve darkness of the sample. {2) Mark the intensity of fragrance/aroma of the dry. crust and break on the vertical scale. (3) Rate the quality of 9. Outstanding 3- Poor
fragrance/aroma on the honzontal scale. (4) Upon tasting the liguor, evaluate ntensity of acidity and Jevel of body. (5) Mark the quality of the flavor attribute on the 8. Excellent 2-Very poor
dt horizontal 1-10 scale. if the score changes, note the change with an aow. Mark any taints or defects found, along with the number of cups in which it was found. (6) Enter 7. Very good 1. Unacceptable
corree ABsoGIATION the final quality score of each flavor component in the upper right box. (7) Add all component scores together. (8) Subtract defects and taints to get final sample score. v g
o> eanras 6- Good 0- Not present
Sample # | roast Score. SCore. Seore. SCOre. Soore; SCore; SCore: Total
Level Fragrance/Aroma Acidity Body Flavor Clean Cup Uniformity Overall Score]
of
oo H+HHHHHT| HHHHHHH
0 10 0 0 10 0 50 o 1 0 10 0 10
Dry  CQualiies:  Break | Intensity Level Score‘l Soorefl Score‘l Defects  (subtract)
rign reavy
Sweetness Balance Aftertaste Taint=2 #cups  Intensity
— e X3 =[]
S — 0 0 10 10
Notes: Final Score
Sample # | roast Score. oCore: Score. SCore. Score. Score. Score. Total
Level Fragrance/Aroma Acidity Body Flavor Clean Cup Uniformity Overall Score|
0 10 0 ) 10 Q 10 e 10 10 0 W
Dry  Qualifies:  Break | Intensity Leved Score‘l Soore'l Score'l oetects (subtract)
rgn neavy
Sweetness Balance Aftertaste Taint=2 #cups  Intensity
e IX0 =[]
S— 0 [ 10 2 10
Notes: Final Score
Sample # | rosst Score; Score Score: Score. Score; Score:; Score. Total
Level Fragrance/Aroma Acidity Body Flavor Clean Cup Uniformity Overall Score|
£ HHHH-HH HHHHHHHHT
(] 10 0 0 0 10 1 0 10 0 10
Dry  Qualites:  Break | Intensity Level Score: Score: Score; 'T)ek:(:ls (subtract)
neavy | | I
G Sweetness Balance Aftertaste Taint=2 #cups  Intensity
e IX0 =[]
Se— 0 10 ) 10
Notes: Final Score
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2. QUALIDADE PARA CONQUISTA DE NOVOS MERCADOS

AVALIACAO SENSORIAL
Cup of Excellence® Cupping Form
, Brazil Cup of "
Name: Round123 Session12345  Excellence®2002 Coffee Competition
©G6 HHowell Co 2001, 2002 (%)
PURITY 9
RC%’f‘OSRT <3>A§C$M_>A+3 #xix4=SCORE & /\é(/ & & § &, eé‘/ & &
SAMPLE  peyiation DRY cRUST BREAK | =<1>10<3> 3’51 & Q Ooq\/ S co A & 0
o0 DEFECTS O s 9 W J K §F & 5
2 2 2 36
R N e L
I L
3 3 3
A I 36
_ com FEE k) p b B b BR B R R

(=2

467

o

04

T=Z I o

H
M
L

_  Cm _ﬁ_ﬁ_ﬁ ERIT O s 3

4678 4678 4678 4678 4678 4678 4678

]
il []
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2. QUALIDADE PARA CONQUISTA DE NOVOS MERCADOS

QUALIDADE X QUANTIDADE

A —— CUP OF EXCELLENCE 86+

CAFES ESPECIAIS 80+ ~—— ‘

COMERCIAL FINO 75-80 ——

COMERCIAL BASICO o——
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2. QUALIDADE PARA CONQUISTA DE NOVOS MERCADOS

Brazilian :
Coffee &
Origins L '\ CERTIFIED

Good inside
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3. FORMULA DA QUALIDADE

FENOTIPO

( GENOTIPO X AMBIENTEX PROCESSAMENT(
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4. GENOTIPO

14 .

Nao ha duvida de que cafés de diferentes CULTIVARES
apresentam sabor e aroma distintos, mesmo quando

cultivados nas mesmas condigcdes. (Davis, K., 2005)
-_ J)
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4. GENOTIPO

= B
IAC

= Cultivares mais plantadas no mundo

INSTITUTO AGRONOMICO

Brasil Catuai + Mundo Novo (80%), Bourbon, Sarchimores (HT)
Coldmbia Caturra + Catuai (70%), Bourbon, Tipica, Colémbia (HT)
Costa Rica Caturra + Catuai (70%), Bourbon, CR95 (HT)

Guatemala Bourbon, Tipica, Maragogipe

El Salvador Bourbon + Pacas (80%), Pacamara

Honduras Caturra, Bourbon, Tipica, Pacas, Villa Sarchi

México Bourbon, Caturra, Mundo Novo
Quénia SL28 + SL34 + Kents (80%), Ruiru 11 (HT)
Etiopia Harar, Geisha, cultivares locais (+ de 40 diferentes)

Indonésia Sumatra (Tipica), Catimores
FONTE: Adaptado de JOBIN, 1992
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4. GENOTIPO

14 .

Os primeiros cafezais brasileiros constituiram enorme
progénie de um so cafeeiro, C. arabica cv. Tipica com

variabilidade genética reduzida!
_— 1)

(A. Carvalho. Documentos IAC, Campinas, 34, 1993.)
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4. GENOTIPO

i

LA

: Cultivares x Qualidade

INOMICO

/

Daterra Bourbon Amarelo 87,9
Brasil
Coromandel Catuai 144 86,6
El Descanso Caturra 90,2
Colémbia
Huila Tipica 86
La Candelilla Geisha 88,6
Costa Rica
La Horqueta Caturra 86,4
Guatemala Acatenango Geisha 91,5
El Salvador Aidabs Peaberry Bourbon/Pacas 92,7
Quénia Thika SL.28/SL34 91,8
Etiopia .
Yirgacheffe Locais 90,8

Especiais: notas acima de 86 pontos; Especiais Raros: notas acima de 90 pontos
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4. GENOTIPO

i

* Geisha, Harar .
* Gimma Galla Sidamo .
* Dilla, Dilla & Alghe .
* Matu .
* Mysore .
 Amfillo o
* Dalle Mixed .
* Gimma Mbuni .
* Mibirizi .
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DA QUALIDADE E CONQUISTA DE NOVOS MERCADOS

Algumas variedades importadas ha
mais de 50 anos no Brasil!

Gimma Tana
Ennarea

Cioicie

Erithrea Moca
Tafari Kela, Agaro
Kents, SL28, SL34
N39, Séries L
Rume Sudan
Dalle Melville

“Apresentam diversidade genética para varias caracteristicas
qualitativas... Mas nao foram tao produtivas quanto Mundo Novo...”



5. AMBIENTE

Brazilian
Coffee
Origins

Sources: MAPA, Conab and Embrapa Café

Minas Gerais

1. Sul de Minas
2. Mantiqueira de Minas
(Geographic Indication)
3. Chapada de Minas
4. Matas de Minas
(Montanhas de Minas)
5. Cerrados de Minas
6. Cerrado Mineiro (Designation of Origin)

Sao Paulo e Minas Gerais

Sowces: L AMSC

7. Alta Mogiana (Geographic Indication)

Séao Paulo

Sources: Clrarn Setors do Caf, AC, CIAGRO
8. Mogiana

9. Média Mogiana

10. Marilia e Garga

11. Ourinhos e Avaré

Bahia

Souce: SEAGR
12. Planalto Baiano:
a. Chapada Diamantina
b. Planalto de Vitéria da Conquista
c. Serrana de Itirugu/Brejoes
13. Cerrado Baiano
14. Atlantico Baiano

BRAZIL SPECIALTY

COFFEE ASSOCIATION

12a
'|3

12(

Espirito Santo
Souwce: CETCAF

15. Montanhas do Espirito Santo
16. Conilon Capixaba

Parana
Sources: EMATERL PR, B, AVUNOP. AMUNORP

17. Norte Pioneiro do Parana

@ Designation of Origin

(Geographic Indication) Geographic Indication

18. Parana
Coffee Plants
Rondénia @ canephora
Source: BAATERFO
19. Rondénia @ Arabica

@ Canephora and Arabica
Rio de Janeiro

Souee: COCRS

20. Rio de Janeiro
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Regiao

dCerrado
Mineiro

Indicagdo Geografica

@egzao
{ da Oerrada

Mantiqueira
de Plinas Gerais

INDICACAO DE PROCEDENCIA

MOG JANA

P,
“4C40 pe PROCEo

NORTE PIONEIRO
DO PARANA

Indicacao de Procedéncia




5. AMBIENTE
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5. AMBIENTE

VITORIA DA CONQUISTA (BA) MEDIAS HISTORICAS FRANCA (SP) MEDIAS HISTORICAS
VESES TEMPERATURA PRECIPITACAO S TEVPERATURA PRECIPITAGAO
(°C) (MM) ¢C) (MM)
Maio 20.3 19 Maio 17.9 57
Junho 18.7 21 Junho 17.1 27
Julho 18.2 18 Julho 16.8 22
Agosto 19.0 18 Agosto 18.9 23
Setembro 20.0 30 Setembro 20.2 72
Outubro 20.9 57 Outubro 20.5 161
MONTE CARMELO (MG) MEDIAS HISTORICAS JACAREZINHO (NPP) MEDIAS HISTORICAS
VESES TEMPERATURA PRECIPITAGAO - TEMPERATURA PRECIPITACAO
o) (MM) €0 (MM)
Maio 21.2 65 Maio 18.6 82
Junho 20.1 15 Junho 15.9 67
Julho 19.8 13 Julho 16.1 47
Agosto 22.0 7 Agosto 17.6 48
Setembro 23.4 45 Setembro 19.9 71
Outubro 24.1 125 Outubro 22.1 132
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5. AMBIENTE
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6. PROCESSAMENTO PARA A QUALIDADE

Figure 2: ICO group indicator daily prices
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Colombian Milds w—— Other Milds Brazilian Naturals Robustas

© 2017 International Coffee Organization (www.ico.org)
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6. PROCESSAMENTO PARA A QUALIDADE
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6. PROCESSAMENTO PARA A QUALIDADE
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6. PROCESSAMENTO PARA A QUALIDADE

Café cereja natural em terreiro suspenso
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