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1. &I} ZA Conditions of Participation

1.1. X3 Organization

CE Il 2AE HIAHY(WCRC)2 EE 31l O|HIE(WCE), Ltd. ot =2t6t= 22 10| C.
WCEE=AHZEIHIIE2I(SCA)2 208 A7 Xt2| AL

The World Coffee Roasting Championship (WCRC) is a program of World Coffee Events, LTD (WCE). WCE is a wholly owned
subsidiary of the Specialty Coffee Association (SCA).

1.2. &2l Rights

8 3A A Y HE 2M e A4S e EBE NI 2AE HIOIHY ) 2HE 2= XATHAS
2= L O|HES A=0ICh 2= HU| O|MES SAIH 510t 810] O EMXE AFSotHLE Aol & O
EIC

All intellectual property related to the World Coffee Roasting Championship, including these Official Rules and Regulations and
the format of the competition, are the property of World Coffee Events, LTD. No part of this document may be used or

reproduced without the expressed permission of World Coffee Events, LTD.

1.3. &I} =& Conditions of Participation
1.3.1. ZHEIA& HIC|I Xt=& Competition Body Qualifications

EC I A HIAHAA(WCRC)2 &S HI| O|H E(WCE)Jt CIDtst ‘A HIEIA BIC

11| A (Competition Body Champion) S0| W& =~ A= =2l 0ICt CIJtE OIMIESE WCE

ol ADF Q= A HEIE BICIOF =EISHCH (0l6H ZHIEI& HICI, 8f=2] ZHEI& HIC|= SCA

St ZE) O CHaloF /= ololl, 2F WCE 2ol A E 22 2 HIElE BHCI(WCE Licensed Competition
Body)UHI A 122 &It FItE == QUCH (WCE 20l A S 22 AHEIS BICIOF &= S0l CHst

XEAIEE AbEt2 worldcoffeeevents.org/competition-bodies 0l A ZZHIEI & HIC| Q10 J1& Y X245 1)

The World Coffee Roasting Championship (WCRC) is a competition open to qualified Competition Body Champions of a World
Coffee Events (WCE) sanctioned competition event. Sanctioned events are put on by WCE Licensed Competition Bodies.
Every competition year, 1 competitor from each WCE Licensed Competition Body may participate. (To learn more about how to
become a WCE Licensed Competition Body please read the Competition Body Sanctioning Criteria and Terms, found here:

worldcoffeeevents.org/competition-bodies

1.3.2. ZEHEIE HIC| BO|AH Y A &< Competition Body Championships and Substitutions

e
=)

A.

<etCh O === Z1 Ol

Ol = UA =T &==0llA

[
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A Competition Body Champion is defined as the competitor who wins their Competition Body Championship. This
competitor has won the right to compete in that year’s World Championship, or to defer candidacy to the following
year. A competitor may defer candidacy to the following year, only if they have an eligible reason for doing so (see

Deferred Candidacy (DC) Policy found here:

ZHEIE BICI L0l BIHAHE 012 S AMEHA 610HE 228, ZHEIE BiC

BUAH0let= EHOISEE SAOHHA TS ool Sele 2E BIANUNA S == Q0 =L
ZHEIE BICI IA0l Xrale] HOF IUHAS 0130k LI, ol e A HEIS HICl= 2918
XXeh H=2H A X =2 Ml &5 XIHE 2 UL 0lHE B, FE #HU Al
IS &= 8= ‘FHEIE BiCl & 4(Competition Body Competitor)2t= EIOIES
XA €ICH ZHEIE HICI M= &I AHH 012 & = U2H, ZHEIE HiCl
BOIe0let= EFOIES JHE == 8lLE il 2= ZHIEIE HIC &+S2 2E A1

O AN ZIHSHH XHAI0] 8 HI HRLIEIE HEE X222 I 2= JU2H, 2 E A1
I A0lct= EHOIES HHE == UL

If a Competition Body Champion successfully applies for Deferred Candidacy, they retain their title as Competition
Body Champion, and may compete in the World Championships the following year. Once the Competition Body
Champion has deferred their candidacy, the licensed Competition Body may designate an alternate competitor
from its competition in descending order of succession, beginning with its second-place finisher. In this case, the
competitor who goes to the World Championships will hold the title of Competition Body Competitor. Competition
Body Competitors are not eligible for Deferred Candidacy, and do not hold the title of Competition Body Champion.
However, all Competition Body Competitors will be eligible to represent their coffee community by participating in

the World Coffee Championships, including being eligible to win the title of World Coffee Champion.
HILAA OIE A5 Hct, FE HIOAYN IS 2= ZHEIE IO BLH2

|5tJ] ®Io & info@worldcoffeeevents.org® H&5t0d WCEX 1248t AtAl S
DXIoHOF BFCH &L AHA 0l 2 S &t == ZHEIE B0l X &=

UES 2EH NF A 810l WCEN Ol & SIALSE D XloHE & X8 2ol A2

rion
[t
Mo
=l

DreE 4
ORLICH &< THH RFES (ZHEIS HIC) TE &%) ZHEIS BICIOF BHEAl MBI

info@worldcoffeeevents.org il £ LHOF 3t0H, CHEl =l &0l &2 0l Af(Managing Director)2l
S0I= 200k StCt.

With the exception of Deferred Candidacy applicants, all Competition Body Champions who do not compete in the
worlds, for any reason, are required to give WCE notice themselves, via jnfo@worldcoffeeevents.org to ensure
clarity. Deferred Candidacy applicants are welcome to notify WCE of their intent to defer, without sharing any
relevant details, as it can help ensure a substitute Competition Body Competitor with enough time to participate,
but it is not required. Requests for any substitutions (Competition Body Representative Competitor) must be also
received in writing from the Competition Body at info@worldcoffeeevents.org and approved by its Managing

Director prior to competition.

1.3.3. L+Ol HIEt Age requirement

SE FE Il OIHME(WCE) 21Dt OIHE &It AIZ 0 A LEOIDF 8+ 18 Al 014010 OF StCH.

[
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must be at least 18 years of age at the time of competing in any World Coffee Events (WCE) sanctioned event.

1.3.4. == Nationality

A

1.3.5.

o 5t
olalS S5 &JF X1 2HS 20IL0H0F BHCL

A2 ARSILEL 240 0142 HE, D], T
{THEl S BICI CHS] XH 2 &

o
U\U

=
=

Competitors must hold a valid passport from the place they represent or documentation substantiating 24 months
of residency, employment or scholastic enrolment, some portion of which must have been within 12 months

preceding the qualifying Competition Body competition.

SMAS2 WCE CH3] 2 S & 5HLFC] Q1DFE! 24MHIEI A HFCIOF CHESHO & OHEF 2 QICH CH3l
A= d=2 It AHE2 R0iots FE el 2HACHUHE SA, 2HeF 8 H 4=t 2020
o LAY B A== == CB(Z HIEIE BIL) tHalol Hote 22, 0l 8=

ALH).

Competitors may only participate for one sanctioned Competition Body per WCE Competition year. A competition
year is relative to the World Championships for which an event is qualifying a competitor to compete. (e.g., if the
competitor is competing in any CB event that would qualify them for a 2020 World Championship, they must

compete for that CB exclusively in any event that is a qualifier for any 2020 World Coffee Championship).

24 0{ & Multiple Passports

In case of multiple passports, the contestant must choose 1 Competition Body and qualify through the respective sanctioned

Competition Body championship.

1.3.6. &dH| Expenses

9
|

X HF I AFESE EelH o

9
o
l= 280l &2 2Y0|CH WCEE 0{EH B=20=

Licensed Competition Bodies are required to pay their Champion’s reasonable travel and accommodations expenses to, from,

and for the duration of the WCRC. All other expenses not explicitly listed above are the sole responsibility of the competitor.

WCE will not be liable for any competitor expenses under any circumstance.

1.4. Ol &3 == Conflicts of Interest

1.4.1. & AlJudging

A

H==S2 oild B2l WCRC &AL OHRElZlD] &0, A2 =18 st 2= =IH0IA

el (&, ZHIEIE BCI, XIS E) WCRC U2l 0lA & AL

o
g
O
o
o
I
Q
o
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AARIRAZ2 oY EE 2 WCRC &AL ORI D] MOll, Xtale] =2I0HE Z&tst S= =IH0ll A
Zgcl= 2ot (B L, ZHEIE 8], XIS E) WCRC U=2l0M A== ZIte == 8iCh

Competitors may not judge in any sanctioned WCRC competition (world, Competition Body, regional) in any
country, including their own, prior to the conclusion of that year’'s WCRC Event. Judges may not compete in any
sanctioned WCRC competition (world, Competition Body, or regional) in any country, including their own, prior to

the conclusion of that year's WCRC Event.

B. WCRC &AI?E 2 WCRC ALOIA Z=(Z2X1) 2SS otBHA SAIE & == 8ICH 2t
SEE AAMRR0 EF &= IX(MIQ! X, EX 2X, A2t S)2 € 2, Js2
AL E2l0] Ol ™, Z 2l EdI0lIE (calibration) J12H0ll Ol21 &t OloH2tHl S= At S BHEA]
AITOGHOF BHCE OloH 2t Hl S== Al DoHA &S B ole A2 TH0| HEE == UCH 2Hef

SAMAA0 oS tHal AL (S WCRCO CHEr Ol M0l STE 0l M o2l CHal 280l Ecl=
WCRC 0| &0l ™ MNEt2 SHME A2 DAS &t 20| UCHH, 3] D|2t Set ol

M40 HEIRE ONAS, 2, MARIY HES & 4 QT 012 F405K 242 32

oS CHRIOA oHE & ==2 HARRIE 2 Xt=H 0] B E = L

i

WCRC judges must not coach and judge at a WCRC event. If a registered judge has acted as a coach for any
competitor (either as the primary coach, supporting coach, or consultant) they must declare that conflict of interest
prior to the event and during calibration. Failure to disclose a conflict of interest may result in the disqualification of
the competitor. If a judge has coached a competitor in any capacity prior to the WCRC in that competition year
(which includes events in any previous calendar year that have been qualifiers to the current WCRC) no
communication, consultation, or judging can take place in any form with that competitor for the duration of the
competition. Failure to comply during the event will result in the disqualification of the competitor and the judge’s

removal from judging this competition.

o0
x

=
=

ro

= Q10| #Jtot= ZHEIE BHC| CHRIOIAM SAIPIE S dEBIGHIL F=EE = GBI
Competitors may not select or endorse judges within their Competition Body Competition.

D. ZHEE HiCl 20l 2H= ZCUHIOIELE JHel2 oile A& TS0l A==
HIIM oie HEE= E A PS
Jierol ol 0l Chet GI2AE RESHAS OIHZ S Soil WCEN 2210] Z#0igt ZXES
g+ol OF 8Lt
In any given year, coordinators or individuals who are involved in the management of their Competition Body
Competition should not compete. A year is considered to begin from the time the Competition Body starts planning

their event. If an individual would like to submit an exception to this rule, they must declare their position via email

to WCE outlining their areas of involvement.

1.4.2. 22/24d|0|& die|AE} Calibration Baristas
A OHE THalol MAF 221280140 2e2lEd0l& dielAEZ &EItst XAt OS HE2| thal ot
ANEED| ENX OIS 22 22 SS2| U2 /ol &It

WCEZS| eott= ZHEIE BICIS tHal 0l = B ==L

4
g
[w)
=}
rir
1Y
N
o
for
rir
Mo
rhu
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Competitors who participate as a calibration barista in a judge calibration for this competition are not eligible to
compete in a sanctioned event until the completion of the competition year. This applies to both Competition Body

WCE Sanctioned events as well as the World Competition.

B. URCIAEDIHE HE0l MlE= ZHEIE HICI a0l d+=2 Z0ictXl &= 32,
22| EdI014 Hi2lAEDEE == QUCH OHEIIXZ S0l8 &2 A HIEIE HiCl oA
S SOtk Ret =2 32, 2E 22 Zel2d 018 il ABZ 25 4= UL

A competitor is allowed to be a calibration barista if they are not competing in that same competition year, for that
championship. Additionally, a competitor is allowed to be a calibration barista at the World Championships in the
same competition year, if they have failed to qualify for the World Championships at their sanctioned

championships.
C. U g9k= 2 BUIAYN S8 IUHHS F0otes ZHEIE HiCI2 tHal 2 2+ 0] UL

A competition year is relative to the World Championships for which a Competition Body event is qualifying a

competitor to compete.
HIE 3 OlAl: &t 80120213 FE HUANUHM Z22/Ed0lE B2l AEIZ 8336t1, 20228 &
HOAN HEM0l oot ZHIEIE HICI CHaI0l EXote 832

Correct example: A competitor acts as a calibration barista for the 2021 World Championships. They are allowed to compete in

their Competition Body events, that would qualify them to compete in the 2022 World Championships.

te2 ZHIEIS HICI B4 HAHA Z2lEdI0IE
), A0S 20218 = IS4

HRE AL KAl 3 840120214 ©f
HI2I AEZ BE5t (X

>
lo
ve
I
W
.
2 O
x
e
o
rr
V]
S
=
[
[
oY
H

Incorrect example: A competitor acts as a calibration barista for any 2021 sanctioned Competition Body championship event

(even in a country that is not their own), and then competes in the same competition at the 2021 World Championships.

1.4.3. JIE} 0|52 H &= Other Conflicts of Interest

02
>
1
jeal
I
=)

WCEE= 2= S A OlcH2tHl S= MCt= ZI0Het BHE AL LHOHI, S0l ==, 8 ARIE,

HalE Al&GH| OI8Ol €8 XS A8

STHAE Ol 2t SSS QIO 2 A AR 01X LelX RS B M2 XA 0| HEZIHLE, AL

CHet WCES =210l 23S/ L 2+& tHal 200t SCIE X @S == UL Olof2HH SSut 24

40 M oo

y
il

=l &2l = info@worldcoffeeevents.orgE Q& & &= QUCH (KCC U3l &

I

SoILt 9| BHD B

[

HO

sca.kr@sca.coffee 2 0|0l 2tH & &

WCE encourages any potential conflicts of interest to be declared at the soonest opportunity, certainly prior to the

commencement of any competition by competitor, judge and/or event organizer.

Failure to declare a potential conflict in advance of a sanctioned event could result in disqualification from events for an
individual, or WCE removing endorsement for an event and its results that do not follow these guidelines. Questions regarding

conflicts of interest, or clarification of the above policy should be directed to info@worldcoffeeevents.org.

[
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Dhor MARRIRl = (43 2 S0] Lt 01412 RES RIBIE F2, s

of il
& (Appeal)” L= “ZHEIE HIC| AL & AEAN MAIE BEE et EAHE HEY = UL

The WCRC will employ these Rules & Regulations throughout the competition. If a competitor violates one or more of these
Rules & Regulations, they may be automatically disqualified from the competition, except when the Rules designate a specific
enforcement or consequence. If a judge or competition organizer causes the violation of one or more of these Rules, a
competitor may submit an appeal, according to the process detailed in the “World Coffee Roasting Championship Appeals” or

“Competition Body Event Appeals” sections.

1.5.1. B2 ¥ ot& X & Health & Safety Clause

All Rules and Regulations are subject to change based on local and venue health and safety requirements or guidelines. World
Coffee Events will share any Rules and Regulations changes via email ahead of the competition. These changes may include,
but are not limited to changes to table sizes or layouts; material of provided vessels or cups; limits on coaches or helpers in the

competitor preparation and practice rooms; mask or glove mandates; schedule changes for sanitization; etc.
1.6. &= &3 Application
1.6.1. & S5 2kAl Competitor Registration Form

H=Z2 WCRC & AIDF ZelJ| = A 6 &0l worldcoffeeroasting.org2l WCRC &= S5
2kAl(Competitor Registration Form)2| A S 220 0F StCH 0] ZAl0=E R

=2

=
(]
=

o
(BE Q0 ) AME AH2S

MES Al zCst A
BHo2 2= 4 S5 2AF =8& X 225 2ol S5 =2l 0|02 S 2 =T

Competitors must complete the WCRC Competitor Registration Form online at worldcoffeeroasting.org no less than 6 weeks

prior to the WCRC Event. This form includes a space to upload a scanned copy of the required valid passport or other accepted
credentials (as described in the “Nationality” section). Approved Competition Body Champions will receive confirmation by

email in approximately 2 weeks after receipt of all required registration documentation.
1.6.2. &I & 0+& D18t Late Competition Body Championship Registration

WCRC &AL 2|0 & 63 OILHOll &= ZHEIS Bt
oS ZHIEIA HICI &AL OHEl = 5 OILHOI MIZoHOF &HCH Ol 2HS SSAIIIA R 2 It

HEE = UL
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Competition Body Champions from competitions conducted less than 6 weeks prior to the WCRC Event must submit all
registration materials no more than 5 days after their Competition Body event. Failure to meet these criteria may result in denial

of participation.

=

& 0l info@worldcoffeeevents.org Ol

S0 MAOQICH &2 3 AIE MOl E2l= 34 &= 0|8 (Competitors Meeting)0l M 222
[== =)

JI20F QUL (KCCel #E & 2 2=

o

& =sca.kr@sca.coffee)

All competitors are personally responsible for reading and understanding current WCRC Rules & Regulations and scoresheets,
without exception. All WCRC documents are available at worldcoffeeroasting.org. Competitors are encouraged to ask questions
prior to arriving at the WCRC. If any competitor is unclear as to the intent of any of the rules and regulations it is their
responsibility to clarify that position with the Rules and Regulations Committee prior to the WCRC by contacting

info@worldcoffeeevents.org. Competitors will also have the opportunity to ask questions during the official Competitors Meeting

held prior to the start of the competition.

1.6.4. 22 Terms & Conditions

H4SD Y HI AL BOIS B HI 2AL BT ChHQI0IXF AHISE| 1| &)
SIS, 1SS XIH0F BT

Competitors and the World Coffee Roasting Champion are visible spokespeople of the World Coffee Roasting Championship

event and role models of the specialty coffee industry, and as such must:
A, Z2E HI OIME Ltd,, J1 OlcH2 AKX OMIOIME R HEHEZ Stz (KCCl 2= FHEIH
HICIC!I SCA st=EE) &==2] 0I5, At&l, OI0IXIE OHHIE S8 S8 2= A SH 0l CHot

0l AEE &= UAES I HEHC

i

.

Permit World Coffee Events Ltd., its stakeholders, agents and representatives to use the competitor’'s name, image

or likeness in any format without charge for any business purpose, including but not limited to marketing promotion.

B. WCRC EHIOIX 0 /U= &= =24 (Competitor Code of Conduct)S 940 =£=5tCL (KCC
ZOb M= AHIEIM HICIQI SCASH=2ZUE SHAL 2D SHELR 2 M2 917 =560t

SHCH)

Read and abide by the Competitor Code of Conduct document found on the WCRC website.

C. WCRC SHOIAO = U =22 (Champion Code of ConduchE &) ===5tCt.
(KCC &t S== ZHIEIE BICIOI SCASH=ZE] SHAL HOIUE =X 2 HE 410
Z===0ff OF SFCY.
/4
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Read and abide by the Champion Code of Conduct document found on the WCRC website.

2. i3l The Competition

2.1 03| JHK Competition Summary
HIOANMNZ2 1 422 S, OFcH2t 201 A& AL
The championship is comprised of 1 round and will have these components:

cH

.

A AME ZAE - g(lab) HE, 45 I M2 2AE, QE HE, 2AE

’ S5

s

Pre-Roasting — lab practice, green evaluation, sample roasting, open cupping, and roast plan

B. Z24®& Z A8 Production Roasting

C. &2

Ja

& 2 A E HI} Production Roast Evaluation
2.2 = % AO| Standards and Definition
2.2.1. M&= A2 Green Coffee Information

A U2l MEEHE RE d5E= THe =0t & XS0A d4tEl= 2 H 0 Otetd] IH(Coffea
&

arabica) E0ICH. Ad=S2 2t ZAE JtH D0 X HE E 5K SF2 MFE M2
O SF =

=t 50 = 228 HI 248 S5, 2dHE AL 2220
AEZ U HU M BF, el 2AE Al As0ll Atse A5 HLl et SKOILHL d+-=2

=
Le/HMHOIEMA HIIO et HEE & & A0ICH

All green coffee in the competition will be of the species Coffea arabica, produced in various countries or regions.
Competitors will be provided with total of 5 different types of green coffee designated for each roast category: one
competition coffee to be used specifically for Single Origin coffee roast, three competition coffees to be used for

Blend coffee roast, and one practice coffee to practice with the roasting machine. Competitors will be informed of

the provided coffees on site at the orientation meeting.

B. dF= Cheet s -2 XNelHAS == UCH (U, FAE[SA], WFE[AA], MOl A=
=P

Green Coffees may have been processed by any of the different processing methods (e.g., washed [wet-process],
natural [dry-process], semi-washed, etc.)

2.2.2. 45 ME Green Coffee Samples
ME Botet M2 2 AE S Aol H==017 350-500g2 &SIt MBS NBH=s dF 82322 RHIIZ
UE 2t SE HE COINAM &8 80l MIBECH =2 AISE RIS HEUELZ HMSE= 820
CHOH 445 & Dt(green grading)S & = UL
/e
ecial
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350-500 grams of green coffee, one from each available option, will be provided to competitors for their green bean evaluation
and sample roasting. The green coffee samples provided will be randomly pulled from the bulk quantity of each green coffee

option. Competitors may green grade any of the samples provided for their own reference.

2.2.3. I 3| 8 M S Green Coffee for Competition

A Z2EE ZAE AIZHH &S 0H 2 451 6.0kgt MSEO, Ol= d=S0H 22L&
ZO0ICH SPHHUNE HELE I 2 MEE HdE I0| RAR/AZ MBot=S &elsttt
=2 ZZ28E SALN BLEA HZ22 M5E AL=EolOF 8Tt
Up to 6.0kg in quantity of each green coffee will be provided to competitors at their production roasting time, which
corresponds to their green coffee needs. The stage manager will ensure green coffees are randomly pulled from
the bulk quantity of each green coffee option. Competitors must use the provided green beans for the production
roasting.

B. 42 22&8 Hil= & A A= Q2| & MSF0HAIESHH 2A8 E KO0 otH, SeHE
HIl= NB=l HFE ASoHH A O OF 8L

Single Origin coffee should be roasted using only the provided Single Origin green coffee, and Blend coffee should

be produced using the provided green coffee options.

C. SHEJNNIE Rl Misel 2 dF=s SFREZ S =HE I 22 22 10% 0l&4
=]

Each green coffee option provided for the Blend coffee must be used a minimum of 10% of the total weight of the

Blend coffee submission and the production must correspond with the Roast Plan.
D. 028t 32 &0t LS IR MY AU T2E2E T AE HILHS 2= &350 0&0]
SO

Non-compliance with these requirements will result in a score of 0 being given in all categories on the Production

Roast Evaluation scoresheet for that coffee.

2.2.4. 2AE MA Roast Color

A o= QUCH 2 MiSE MH 0 o

Roasted and ground coffee will be evaluated for roast color using the provided colorimeter. Instructions and the grind size for
the roast color evaluation will be given during the competitor tutorial time. Competitors may bring their own roasted coffee
sample to be calibrated with the provided colorimeter. If the sponsored colorimeter has multiple reading settings, the setting to

be used will be agreed upon and communicated in the orientation meeting.

2.2.5. ZA 2 & HII HIZE Roasted Coffee Submission

/4
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NES 22 HH== ZE X CH0ll & 0t0F 8tCF. 2y
S0t 2AE S SHES HEls 2R, MEE AHils S0 2dE =S MS010{0F StCH

The roasted coffee product will be submitted by the competitor as their final product to be evaluated by judges. The submission
should be completed by competitors before their production roasting time is finished. The roasted coffee submission should be
a total of 2 products: one Single Origin and one Blend coffee. Competitors will be evaluated only on the work associated with
the coffee(s) included in the roasted coffee submission, and no other work. Coffee submitted for judging must be from the
selection offered by the competition officials. The roasted coffee submission must weigh a minimum of 1.5kg each, presented in
the packaging supplied for this purpose. If a competitor plans post-roast blend, the coffee submitted should be the final,

completely blended product.

2.2.6. 2EAE Z&i Roast Plan

5t EAE ZeHS MISAH0F &tC A= AHalo) 2 AEE I CHSt
Holl H=ol 2ol O0F ot), SCAS| HIIJHXIE JHCVA, Coffee Value
E 220610 Z2HE ZAEQ| diMel ZH0ll (et &Y S HMESaH0F St
CVAll= 2 It Y 'oliESl= A= BF L2 AI2(CATA)Y SAF 20| Z& & UCH CATA S At
Fet2 SCA/WCR/UC UI0IHIA ALl EIOIAE 2018 2(UC Davis Coffee Taster’s Flavor Wheel)2|

Z AS0 HSEHCh 852 M3 20l CATA & X0l ZEE X 22 CE 28 s e =& UL

e

At 8t &ARIE0] Ellots 2& diAel Sd St 2|0 CHoll (Zch 18l A/0t=Z0t, Sdll0ld,

Competitors will submit a Roast Plan for each production roast. Competitors should clearly describe the weight loss,
temperature, color reading of their roasted coffee, and provide a description of the sensory results of the production roast by
completing a descriptive assessment form from the SCA’s Coffee Value Assessment (CVA). The CVA includes intensity ratings
and check-all-that-apply (CATA) descriptors. The CATA descriptors correspond to the inner circles of the SCA/WCR/UC Davis
Coffee Taster’s Flavor Wheel. Competitors are also encouraged to add extra descriptors not present within the CATA boxes in

the space provided.

The descriptive assessment should be completed for each of the sensory attribute categories that judges assess

(fragrance/aroma, flavor, aftertaste, acidity, sweetness, and mouthfeel).

3. 03 & Xt Competition Procedure

3.1 2AE AHI0IXl 32 Roasting Stage Area

A THE] SO, £} 0fHl 0152 HASHH S22 FHLH A2 MAIGHA S o S0t &,
MARIR, 208 HLIY £ CH3l B0 OfE HAIC2E HAMME o ©Ch OIS E45HK
US B B M= AAD & YT

Specialty
Coffee
Association
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During competition time, non-competitors should not give assistance or input to competitors, or interfere in any way
with the competitor, judges, stage manager or the competition procedure. Failure to comply with this may lead to

disqualification of the competitor.

el 282 H d=Jt 2AE S AIHGH| 302 &0l 2AE JIAH HES AAE 20ICH
SAEIANE 2= d== 22|UH0IE AN E2H2E 220ILH O3S d==Jt 2AE S 6|
0l VA= SLe g 222 SO02Uh d==S0H= &2 2AE AIZ2H0] AIEED] &0l
Aale) g 2= &8 =48l Al2t 5201 =0 AT

Officials will warm up roasting machines for a period of 30 minutes before the first competitor is to begin roasting.
The roasting machine warm-up temperature will be announced at the competitor orientation meeting. The
machines will be returned to the same warm-up temperature before the next competitor competes. Competitors
may be given 5 minutes of preparation time to adjust their own warm-up temperature before their sample roasting

time begins.

(]
o

ME= 2P 2SS0l AIFED| JE0 LU LI = Dl 22l X d==S0H MSeHC.

rn

All green coffee will be given to competitors by the stage manager or technical officials right before each activity

starts.

2 c

= -
AZ0l HEECH 2= HalE HIle 2 230| 26 M= (0, 82 248,85 24E,
2 5) 2 LSS N ME 2AE T XS 2AL

No coffee may leave the venue from the beginning of the competition until the competition ends under penalty of
disqualification. All coffees for the competition will be collected by officials immediately after each activity (e.g.,
sample roasting, practice roasting, production roasting, etc.). Competitors are allowed to take some of their sample

roast or practice roast coffees to the open cupping area.

A = AAIS0l 2AESEHAIIE JEHZ &= UL

x

4
i
flo

Al

0z
S
Mk
T

Competitors will be allowed to collect their roasted coffee after the awards ceremony.

A ME NI, g5 HIl, 22 E HIl= WCRC BHUIA d= B2 E SIH6HA &1
AL S0l 250l M8 == UALH 2==2 WCRC BHOIA XH&I0] Z0tot= H I O
ScilE SHE & = UL MEE HIl=e WCE HESMALEE 22 M FE S
cl AT Off et =& = AT

The roasted sample, practice, and production coffee may be brewed at the WCRC bar to serve the audience
during the event with non-disclosure of competitor information. Audiences may have an opportunity to blind vote for
their favorite production coffee at the WCRC bar. The submitted coffee may be brewed by WCE volunteers using

the same recipe for the sponsored brewing equipment.

/4
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4. J|H|, #HIl, & M & Machinery, Accessories, and Raw Materials

4.1 8Z 2 A8 J|J Sample Roasting Machine

100-500g MZ 2 AE S st 2AE J|H It HISE L

A coffee roasting machine designed for roasting 100-500g samples will be provided.
42 24 @ ZAE J|HProduction Roasting Machine

SAE J|H = 3-6kg ES AL =522 XXMIISE ACF, & &N & & 2 HEO| et
=

X2 AOICH el =5 s 2= A

The roasting machines provided will be manually operable, between the advertised 3-6kg capacity and will be installed

according to local laws for safety and environmental effects. No use of automation mode will be allowed during the competition.

WCE will make every effort to ensure that competitors can use the same roasting machine for both practice and production, but

this will not be guaranteed.

4.3 25 = Ul & &£H| Provided Equipment and Supplies

CH

| EA0= O30 ZXEH UL The competition area will be equipped with the following:

tou

>
Nl
e

AHIOI& Lab Station:

b
O_L
oin

Y = oS (o, =2 A, 2 =5F X, 30 28 X S)

Lab Tool Table (e.g., moisture measuring device, density measuring device, sizing screens, etc.)

0z

all
0&

JFZADH (0, MS &OLHIOIZ, OHE, EdIOl S)
Green Evaluation Workstation (e.g., green grading table, mat, trays, etc.)

B. MZ 2AE J|H Sample Roasting Machines

o
=

298 2 A8 J|H Production Roasting Machine

D. HE AHIOIA (G, deteld, =, HE &I, M=, MEH S) Cupping Station (e.g., grinder, water

source, cupping supplies, scales, colorimeter etc.)

E. Z2J| % 3l 228 == Containers and accessories for competition

4.4 S€4X A|& 2 T3 Optional Equipment & Supplies
HdaeE22 HHNECZ HE AZF L )2 HIE = U= FHIS(, S, 0], H )2 NS =
ULH H=S0H FIOIEC NS HSE = A= dA U L SES2 US &5 MEE £ gl

Specialty
Coffee
Association
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ASSXIL ZHAIZI0IEES CIE J1S0] 212 AR AR 2 ULH (0, EHECR ASYTI IS Al
=)

0K

HASS HII A2 SO T3l SUM RIBoHs SBS0H ALZTHOF 5101 (£ R0 A Z|of LiE S
=2

Competitors may bring their own cupping spoon and manual note-taking implements (e.g., notebook, papers, pens, etc.). No
electronic devices or items that can provide any additional resources for competitors are allowed to be used during any
competition time. Stopwatches or flashlights may be used as long as that is their sole purpose (e.g., no cell phone for use as a

stopwatch).

Competitors may only use items provided by the competition (or listed as optional above) during the competition time, no other

resources may be utilized.

5. &Il & &= XIAIALE Competitor Instructions Prior to

Competition

5.1 &= 22|H0l& 018 Competitor Orientation Meeting

Ul AR A, 2240 = HE2Z d4 22|AH 010l € A0ILH 22| UHOIE MFAIE 2 HAHA
=SS0 OIHLZ HHE NOICH 2= d+==2 22| UH0IE 0l Z46HO0F 8T O] AI2H0H OI#IIE
OHLIXOL tHel SE0t el ANES 2Yoty), RO & WAHOIX S2F MNS E0F0 eHHAE S
2HS 201 O AII2 Hd==0] OIHIE IHLIMOIH 222 S XL RQAAEE MIIE = Y=
JI2|0ICH gref d==J 2e|HIOIENIWCE AL F=X=0 ALY 822 HXIX €11 =28 32,
SE0 A= ol = HALRIR0l 2o FOHAHZ0| 2HEE == UCH

o
H

1S 34l & 2AE Zdlol T

r&"

2= d= QelUHI0IE AlZH0ll QL= CE.

Prior to the start of the Event, a Competitor Orientation Meeting will take place, either online or in person. Meeting details will be
emailed to competitors ahead of the event. This meeting is mandatory for all competitors. During this meeting the Event
Manager will make announcements, explain the competition flow, cover the competition schedule, and share images of the
stage and backstage areas. This will be an opportunity for competitors to ask questions and/or voice concerns to the Event
Manager. If a competitor does not attend the orientation meeting and has not made advance plans with the WCE event

organizer to address their absence, they are subject to disqualification by the presiding head judges.

Temperature recording and roasting equipment information will also be shared at the Competitor Orientation Meeting.

5.2 A Xl Coaches

ES dF0H XA £='2&'2 SII6tH, 2ZE Al &2 XelE += UL WCE= U2l E oliotAl
& 9]

A0 S S sttt 22X, MEH, &4, Jt52 tal &3 20U <0l
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A2 122 DXt S

I
o
Sals == gtk

02

g = ALHL dU 82 Z2EE 2AE HIt HE

Instructions or ‘coaching’ may not be provided to a competitor during their competition time under penalty of disqualification.
WCE encourages audience participation and enthusiastic fan support that does not interfere with the competition. Coaches,
supporters, friends, or family members are not allowed on stage or to interfere with the competition while it is in progress,

otherwise the competitor is subject to disqualification by the stage manager or presiding head judge.

Competitors may have 1 coach with them during the open cupping time. However, no coaches are allowed during the

competitor’s Production Roast Evaluation cupping.

5.3 A3l X} Emcees

I OHAKX

AL
o T
B2 4 QOH, B20| 2S5 & 4 U0{0F BHCH M-S

N &Xe d+==2 Ual AlZHil AFRIX S0 2ol 22
A2l XS 01l 210l AFE 0l & ol &

I
02
> m
H
(HH

There is no scored speaking element to this competition, but the competitors may be asked questions by the emcee during
competition time and should be available to respond to questions. Competitors may also be included in scheduled interviews by

the emcee during the course of an event.

5.4 S< Interpreters

Competitors may bring their own interpreter. When speaking to the competitor, the interpreter is only allowed to translate what
the emcee or head judge has said. When a competitor speaks, the interpreter is only allowed to translate exactly what the
competitor has said. No additional competition time will be allotted with the use of an interpreter. It is the competitor and

coaches' responsibility to read the Interpreters Best Practice document that is available from worldcoffeeroastina.org.

5.5 Al2t &= Be on Time

=2 dolldl B & A5 AlI2H455 H0l CH2I Z 0l ==olOF 8CH Z 1 AI2F0] AIEE [ == 06LK
w2 Fer M

2

o =
M= R0l SEE 4 UCH 92f AHS0| SO, &4 2 DXL KIS 242 E T} AL

A

C
[2H0l & ==0F X2 B FIF AII2 MSEX #=C0

Competitors should be at the competition area 45 minutes prior to their scheduled competition and practice times. Any
competitor who is not onsite at the start of their competition time may be disqualified. If the schedule is delayed, the competitor
and coach must be present for the start of their round. No additional time will be provided if a competitor is late for their

competition time.

/4
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5.6 25t F =& 32t Clean and Organized Area
HS2 NS HHE S INRGHH HeloiOr 8tC eref d==J1 Hel& =01 & X ZILE, oS
YOS, JIEt Z2H MY 5K Y2 EHEE 201E 32, 01S AARIZS XX BILEA

Competitors should keep their stations clean and organized. If a competitor is disorganized, disruptive, or otherwise

unprofessional the head judge may charge a 1-point deduction on the Overall Scoresheet.

6. At& Z A&l Pre-Roasting

S0 2 S0 26 AME 2AE S AT A0l FHALCH d=52 Faidl Al2F 20l= 3l

Competitors will have scheduled times for each part of Pre-Roasting. Competitors will not have access to the competition

equipment or coffees except during scheduled times.

6.1 & & L M5 I} Lab Practice and Green Evaluation

o

A S AEHN 2N =S JHE = UCH

ro

TAIZHS] &8 A5 AlZE
Prior to Sample Roasting competitors will be scheduled for 1 hour of lab practice time.

&

(g

02
e

= UL

o

w
x

=
=

Ol Al2tOll & ZHI0 &l=sci XL, 45 Bt &£

flo

AL
e

Competitors can use this time to familiarize themselves with the laboratory equipment and they may also use this

time for green evaluation.
C. dMETIit= MEZKX L0, L2 A=It AHdlel ENE2Z 6t= 20|LCh.

Green evaluation is not scored and for the competitor’s reference only.

o
N
0=
[
HU

A &l Sample Roasting

A S22 MBEE JIH S50 TetA 3020 ATAIZIE S M2 2AE AIIS JHE =+
UL

Competitors will have between 30 minutes - 1 hour of sample roasting time, depending on the sponsored machine

type

B. &d=+=22 &Y 300-500g2 MEE NSL=lt ME ZAE2 0| NISE2 BES
AE0H0F SICH A4ESE2 & HS AI2ZE SO TIAS Rt 210202 0| MESW Uioll M5
Hl(green grading)E & AIE %= ULCH

Competitors will be given 350-500 grams of each green coffee option. Sample roasting must come from these

provided samples. Competitors may green grade these samples for their own reference during lab practice.

C. ZAEHEMEHI= d=It 2AE JIEN M52 Sd=S &Hol)| ?let EC0IMH, IS

ol M= Xl =0

=
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Sample roasts are for the competitor’'s own personal use in order to determine roast parameters and green coffee

attributes and will not be submitted for evaluation.

K

(g

4>
flo

=
=

CHE =St Jl= 2elAS0l tol @=510 =Sot= =2 o0k 8L

Competitors are expected to work in an organized and respectful manner towards other competitors and technical

officials.
H==2 AM2H0] 1563, 12l 58 UALI= CHUHE =0 A-=2 52 01210 U2 &2
Nz22 =2 A8 2 AlI&E 4~ gL

Competitors will receive time calls of 15 and 5 minutes remaining. Competitors may not start a new roast if they

have less than 5 minutes remaining.

HE Open Cupping

val

|=0| gt S [et, &=S0H= 302 0A 1Al @F HE A0l =01 &ICH

=
e

Competitors will have between 30 minutes and 1 hour of open cupping time, per the schedule determined by

organizers.
Hd=E2 & A2 LE HE 2AUA XHaI0| 2AESH MES HAISH D HESE ==
UCHOll, 2M, ==, M EIL AHE 8). LEAHE2 6 0l Z2H € = UL

Competitors may examine and handle (e.g., grind, brew, evaluate color, cup, etc.) their roasted samples in the

open cupping area during their scheduled time. Open cupping may be scheduled over multiple days.

H+=S2 22 HE A2 2X 18 = s == ACH O 0¢8] 2 X = U

0
o

== QL
Competitors may bring 1 coach with them to Open Cupping. No more than 1 coach is permitted.

2 Ha0A AMMEE AHIIE tHal 7Y e 2 It Z == Sl

& HIOO Zef =

2
S
==
rr
0z
UM
K%
s
|E
HU oin

Competitors, coaches, volunteers, etc. cannot remove any coffees used in the competition from the competition

area. This includes roasted sample, practice, and production coffees.

6.4 ¢& ZAE Practice Roasting

A

x

kS|

J

Ol Zet 280l Wet, 2AE JIHE ME

ot

AIZHOI 3020l A TAI2FDHE

=
e

flo

2 mn

O &ICH

Bl

Competitors will have between 30 minutes and 1 hour of practice time on the roasting machines, per the schedule

determined by organizers.

WCE= 248 5= ?I8 HILIE MBEC 0l Hll= Z28E 2AEE A8 HUIY
s A

St 2AE DA 2AE DS AL CHE 2P AS &ESE
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WCE will provide coffee for practice roasting. This will not be the same coffee that is supplied for the production
roast, but a practice coffee for the purpose of allowing the competitor to gain working knowledge of the machines

and roast logging system provided.

H=S2 3 22, S ?Iet il A J8(reference curve)S Sofl K2l HE Al2F
Set Rots IS d8E 4= AL d+=S2 012 2AE 200 280l 240 6tH,
SO LM E= Il 22l XA XHAl0] Jots 2AE T2 HSE 224 0F ST

Competitors can choose a selected profile from their practice time as a reference curve for their competition roast if
they prefer; they will need to clearly make note of this on their Roast Plan and inform the stage manager or

technical officials of their preferred roast profile number.

=2 158, 12l 52 gUt= AUHE 2 =0 A0 52 012 EUAS I M22
SAES AIEE = QUL

Competitors will receive time calls of 15 and 5 minutes remaining. Competitors may not start a new roast if they

have less than 5 minutes remaining.

6.5 EAE Z¢H Roast Plan

A

x

=
=

rlo
0
%

& Al

|'U

HOIl KH&l

uin

Ol 2AE Ed

=

o
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T
=2
S
o
O

Competitors will submit their Roast Plan at the scheduled time.

ZAE S22 d+=0] Moot 2AE T2 (S)W delet 8&F 0l=0l thet JI=O0IC

Hae alol ALE HI0| 3 2H 24, 2¢, ZeAAS B
(am]
ps

) ’

SCAZ2| HIIJtXIEIHCVA, Coffee Value Assessment)2| T4 Hd
ZAEQ| M2l Z0 CHEt Y S MB0H0F SHCH CVANlE 2 & EIF & GiYEE=E A2
N2 A 2(CATA)Y SAt 2&0| &5 UL CATA EAt =& =2 SCA/WCR/UC

diolglA HI HIOIAH S0 &(UC Davis Coffee Taster’s Flavor Wheel)2| 2t 2 =0

HSethh. d==2 M3 & 2H0ll CATA & X0l 2 X @2 O 482 =g =5 UL

The Roast Plan is a written log of the proposed roast profile(s) and the reasons for those selected roast profile(s).
Competitors should clearly describe the weight loss, temperature, color reading of their roasted coffee, and provide
a description of the sensory results of the production roast by completing a descriptive assessment form from the
SCA's Coffee Value Assessment (CVA). The CVA includes intensity ratings and check-all-that-apply (CATA)
descriptors. The CATA descriptors correspond to the inner circles of the SCA/WCR/UC Davis Coffee Taster’s
Flavor Wheel. Competitors are also encouraged to add extra descriptors not present within the CATA boxes in the

space provided.

SAHEIl= JARIE0| Botoles 2= dAcl Sd JtH 222l CHol (Zch Q& A/0t=20t,
=Zdi0ItH, =0I, &t0l, =8, 0tAE) 0Ol { MOF &tCt.

The descriptive assessment should be completed for each of the sensory attribute categories that judges assess

(fragrance/aroma, flavor, aftertaste, acidity, sweetness, and mouthfeel).

g2 d2 228 AU == HUIo et 2AE Seis =2lolf MZ0ol0F St
%
Special
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Competitors will submit separate Roast Plans for Single Origin and Blend coffees.

E. 2 AS SES Z20E 2AL A AN S+S0IH HBECH T2tA, 8452 2
SAY OIS Pol B2t M52 2= EHO| JI=SolOF &L
Each green coffee option will be given to competitors right before their production roasting time. Therefore,
competitors should clearly write their required quantity of green coffee for each roast profile.

F. d=S2 dESdES & AN, SSES & Nk 2 2AE S0l S AIoHOF ot 12
SeHY U0 SeHY AIENXI D151 0F &HCt

If the competitor plans to do either a pre-roast or a post-roast blend, they should specify each roast profile on each

Roast Plan, including the ratio of the blend and the timing of blending.

N

T4 E 2 A8 Production Roasting
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Competitors will have scheduled times for Production Roasting. Competitors will not have access to the competition equipment

or coffees except during scheduled times.

7.1 228 A2} Roasting Time

A dz=z 228 HI SHE AHLIE ol 22 [0 6kg2l HFIF d==0iH XNIS=Ch 452
A2 U0 2 AE S0 et ZHELL dF= d=2 2288 2 AE XE Al XA
HS3EC e i)l SSHE S & 3R, 22E ZSH0ll BIEAl 24212 2A8 T2 00l
et =2t =A, el S Blsht SHE A8 =S SAIoHO0F ettt

Up to 6kg of each green coffee for Single Origin and Blend coffee roasts will be issued to the competitor. Quantities
of green coffee will be issued according to the competitor’'s Roast Plan. Green coffee will be issued before the
competitor’s production roasting scheduled time slot. If the competitor chooses to create a post-roast blend, the

Roast Plan must state the quantities and order of each different roast profile, and the ratio and timing of blending.

S ?EAIZS HHEZCH, =2 22l HIS B 302, =HE
JteIn2Iel 2 AE A2 &M el &0l et T
I AI2H0I SN &0 MAIZHN =&tg 20|

u

[l

uin
fo
>
=
1o
0o

Competitors will have an assigned production roasting time and will be assigned 30 minutes for Single Origin and 1
hour for Blend coffee roast(s). The roasting time for each category can be scheduled for different times depending
on the overall event schedule. Competitors are responsible for making sure they know when their competition time

is and making sure they are there on time.

Specialty
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b =
= AIZHOI ELHD| J0ll 2AE

Competitors must place the coffee product on the provided table then raise their hand and call “time” to end their

competition time. Competitors may call "time" to stop their roasting time before the end of the allotted time if they

so choose.

SN2 H BN d=IF 2AES A& &0l 302 2t 2AE JIHE HEZStCh 248
JHNE 2= d= QeldHOIE I HECH O O3S d==IJt ZIIE Al&otI| &0l
JHeE SLe g 22 HS012ULh d===2 a2l 82 2 AE AIZ2H0] AIEE D] &0l
Aalol Ol E 2=5 ZEol)| ?loll 5= 2t &I Al2tS JHE == ULHL d+==2 HIE Al2t SO
HESE 2 = QT

Officials will warm up roasting machines for a period of 30 minutes before the first competitor is to begin roasting.
The roasting machine warm-up temperature will be announced at the competitor orientation meeting. The
machines will be returned to the same warm-up temperature before the next competitor competes. Competitors
may be given 5 minutes of preparation time to adjust their own warm-up temperature before their sample roasting

time begins. Competitors may not touch green coffee during the warm-up time.

-—

=2 302, 152,55 &A= [ ¢HHE 2l =0 d+=

flo

I AIZH0l 5= 012 &Rt

o

Competitors will receive time calls of 30, 15, and 5 minutes remaining. Competitors may not start a new roast if

they have less than 5 minutes remaining for their competition time.

ANE 2 EI) S STHAHE SAHM AL 2AE BHZ S0 2 U VISHE
2l S 2kt deI 2AEH BHE S [ VIS = 2&E0L 852 FUE ML
0l D= 22Xt SA 25 J|SS &0IoH0F st A Qe|AHOIEHAM O e 25
JIS 2 ZE0t etiE A 0ICt

Start temperature is the temperature recorded when the competitor moves the green coffee hopper lever, and the
coffee descends into the roast chamber. End temperature is the temperature recorded when the competitor opens
the roast chamber. Competitors should check the official temperature recordings with the technical official before

leaving the competition station. More temperature recording information will be shared at the competitor meeting.

A8 JIHNE AMZH2E D15 AIAZ0| A2, 0 AIAEO0l A==, Il 22Xt 2SS0l

J
HANUCZE 2AEH HEE B0 =1 J|S6HC.

0

Roasting machines will have time/temperature logging systems, which will log and display real-time roasting

information to the competitor, the technical officials, and to the audience.
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JIE5tL, Ol JI=01l CHoll Gl E AAIRIR 0 PO OHLIKM Ot S Al JIS AIA” Itz

CHAIetC.

]

The roast log information will be recorded and saved for the Roast Plan evaluation. For accurate recording,
competitors should push the stop button on the logging system immediately after they dump the roasted beans into
the tray, or at the same time. In case of any technical issues on the logging system, technical officials will manually
log the roasting information, and this will replace the data from the logging system when agreed upon by the head

judge and stage manager.

HAS2 B F0ll AIHRE 1= AIAZO THEt Al 2 15 AIIS 2 EICh 248 0|2
AABI0| 21| & A8ED, ¥=5l 22 HI0IHES JIS0HEE ot A2 49 M0ICH
JIZ ST 2 A= HHEI0 AHBE 4 SICH BIoF M4TF AIAE SFS IR D & B2
e das AAECH

Competitors will be given a demonstration and practice time on the time/temperature logging system prior to
competition. It is the responsibility of the competitor to ensure the roasting log system is ready, enabled, and
logging the roast accurately. Any roasts not logged will be discarded. If the competitor attempts to change the

system setting the competitor will be disqualified.

= UXLH et A2 E I XK= $=0h i)l £ 2 2 8452 I AIF D]
0, LelAHOIENA EHEAUE DEE 2F 22 HEF =T

If the sponsored roasting machine allows for airflow adjustment, the competitor may choose to utilize this control if
they want, however it will not be scored in any way. At the start of each competitor’s competition time the airflow

will be reset to a fixed setting announced at the orientation meeting.

If the competitor creates a post-roast blend, they must submit a Roast Plan for each roast. The final Roast Plan

score for the post-roast blend will be the average of all submitted Roast Plans.

Hde=2 I Al st 2A8 WHE0 ol S = & 248 HElle 25 &otxE,
A, XY BE0l 20 00 CHoll ArASAEARULE D= 22l At =501 MBS =X g=C0t

Competitors are responsible for and in charge of their roasting process during the competition time. The roasting
process also includes charging, dropping, cleaning, and packaging. There will be no assistance provided by

volunteers or technical officials.
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SAE MA2 20 UM E= o= &AMRIR0 XIEe SRt
HNE=0l MEE = 3020 A 4A12F AHOIOI SEEICH BFef =D}
2t Ll 88= 100g= €= M=ol 0F &Lt
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Roast color will be measured by an official designated by the stage manager or head judge. The roast color
measurement will be taken between 30 minutes and 4 hours after the submission is completed. If the competitor is

post-roast blending, a 100g sample of each coffee must be submitted separately for roast color evaluation.
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SAE S EHIIH B HE-= 0H0AM 3EMXZ 0 UCH

The evaluation scale for the Roast Plan Scoresheet is 0 to 3.

0 -ZIIE 20| Sis/sE £ A= HRAE HHYE None to evaluate or out of acceptable range
1 - 20K H&6HK S (=8 = UAS/EF) Not very accurate (acceptable/average)

2 -0 B3 HEE (E2/MR £3) Somewhat accurate (good/very good)

3 -0i* J=E (HEE/ FIHY) Very accurate (excellent/extraordinary)

The end weight of each roast will be measured by technical officials during the production roasting time and scored.
Competitors will need to specify the expected weight loss percentage of each roast. To earn a score “Very Accurate”, the
expected weight loss will have no more than +/- 0 to 2% difference from the actual weight loss percentage measured by the
technical officials. 1 point will be deducted for every subsequent +/- 2% of variance. A weight loss variance exceeding +/- 6.1%

will result in O points.
PH A B S HI| X T weight Loss Percentage Evaluation Scale:

3=+/-0%~2% +/- 0% to 2%
2=+/-21% ~4% +/-2.1% to 4%
1=+/-41% ~ 6% +/- 4.1% to 6%
0=+/-6.1% Ol & more than +/- 6.1%

8.2 2% EJI 3 < Temperature Evaluation Scale

HEe H42 20| ANNE, 2AE 2 BIIEO 20 F 25| A 00k BICH 4°C X010t 2
THOFCH 124 ZEECH +-8.1°COl& 01Dt & Z2 0F0| RUELE A Zeh L &K 2o
SIS MBEIDIR 8 M52 SHNZ BIILON, tla 29 SUS BRI et HEE C

The start and end temperatures of each roast will be measured by technical officials during the production roasting time and
scored. To earn a score of “Very Accurate”, the temperature will accurately be described on the Roast Plan Scoresheet. 1 point
will be deducted for every subsequent 4°C of temperature variance. A temperature variance exceeding +/- 8.1°C will result in 0
points. Competitors who choose to use Fahrenheit degrees in their roasting plan and operations will be judged based on that

scale, that allows for the same variance from their predicted temperature when scoring.
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2% EIt E & Temperature Evaluation Scale:

3 =+/-0.5°C +/-0.5°C

2 =+/-0.6°CHIAM 4°C +/- 0.6°COIl Al 4°C

1 =+/-4.1°CUH AN 8°C +/- 4.1°C to 8°C

0 =+/-8.1°COl& more than +/- 8.1°C

0
o
Q

22 ZAEQ ZAE MAS TI2GM ZAE AIZ2H) Dz 22l A SH6HD TN i<

2 2| o, = AE MAQ| Oflah MAN HZUH A 38 Ol4 XHOIJF LEH oF EICH 3&H X010 g
HOICH1 &0l & ECH +/-9.1&8 0l& X0I1Jt & A< 080 RO

The roast color of each roast will be measured by technical officials during the production roasting time and scored. To earn a

score of “Very Accurate”, the roast color will be described within 3 points of variance on the scale. 1 point will be deducted for

every 3 points of variance. A roast color variance exceeding +/- 9.1 points will result in O points.

AHAFH JI & & Color Evaluation Scale:

3 =+-0~3 +/-0to3

2 =+/-31~6 +/-3.1t06

1 =+4/-6.1~9 +/-6.1t09

0 =+/-910|4& more than +/- 9.1

9. T2 & A E B} Production Roast Evaluation

= 2 Hue HEH FHetth. 2X= 0l HE
ANPBEES HE HIOIE2 22, A2 TE

0> M

Competitors and judges will participate in cuppings, featuring all the roasted coffees submitted. Coaches are not
allowed to participate in these cupping sessions. The cupping tables for competitors and judges will be separated

and may be scheduled for different times.

B. &UHA At JHO MetA, 28 AL JHHI22I0 st MR EL E2EE 2AE H)t=
NZ CHE 20l 0120 & == UL
The Production Roast Evaluation by judges for each coffee category may be scheduled on different days
depending on the overall event schedule.

C. REIDZZEHE ZAE HIt= 0I5 SctelEx2 MA:MFLICH 34 YR 2 A=D1 HE&t
HI0 DEE HEAlotD) DEEHSE == U= HAXNE S2ELICHL F B SA GElt=
HREW ZE NENWNM ME22 252 440t =AE Ee = 82 XIS E28LICH
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All Production Roast Evaluations will be double blind. An official will mark each competitor's submitted coffee with a
code and keep an answer key to decode the coffees. A second official will create a new code from the first official’s
set of codes, mix the order, and keep a separate answer key. Judges will use the second set of codes during their

cuppings, while competitors will use the first set of codes.

3O HE HAIRIE L, M (HalE H2eH 182 HEGHA 2= ol & SARAR0 HES
S Bt AAIRIE S 2 S AU S0 SAHAM= 2 T, o= &ARRIZ 2] L0 et
‘AHAE Belol2” (A0l Ot S fUELD| Ro B2 A= )S & AHY

3 cupping judges and 1 non-scoring head judge who have overseen the previous day’s competitions will cup
together. Judges may not physically touch or lift the cups at any time, and judges will 'break crusts' (stirring the
cups to collapse the coffee grounds) as arranged by head judge. Only cupping judge scores will count towards the

total scores.

i

J
det NEN Z2EZ0|

SMARL NANE 2 ED2EXNESN Z2EZSS [eHOF 8T

3 to 5 cups of each coffee will be prepared to common industry cupping standards and practices, and the cupping
will proceed according to the direction and protocol established by the head judge. All cupping judges and

competitors should listen carefully to directions from the head judge and follow all directions and protocols.

BANRESH Hd+-S2 HESCAHE Z2E2E [efOrotl, 2HZ HS XL
OIS AIHAAM = e &I

Judges and competitors will be expected to follow standard SCA cupping protocols and may not physically touch or

move cups at any time.

alE 2=6tl, Z2l2diold, Zel2d01d 2 OEeEE 0l l= I9Es

AAFIRI(S)2 WCEDH (MARIY & M2 H2i2 EOE) NIFEICH

te dl=

[@]]]

The head judge(s) will be designated by WCE (based on judging and professional experience) to oversee the

competition and lead the calibration, deliberation, and debrief during the competition.

9.1 T2EH 2 AE B} FH| Production Roast Evaluation Preparation

A

IT
DEME

i
ro
[

2 8AIZH Ol &2] |XIJIE HKHOF

roy

Ct.

rn

All samples will have been rested for a minimum of 8 hours.

ME2 HE ZA% ZIUE OII2 Z0A SHEO0F &t MES2 24 = == DA
SO =0t0F StCt.
Je
Special
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The sample shall be ground as close to the cupping as possible. Samples should be covered between grinding and

brewing.
MEE2 =2150ml & 81 J|= 8.25g HIZEZ SRHE =&Hol0F &Lt

Samples should be weighed out as whole beans to the ratio of 8.25g per 150ml of water.
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QLRUEHOIE AIZFO SHEEICH 2 M Z o] 72 M(uniformity) OIS SIoH S M=z
3~5&0] OF& & O OF 8HLH.
Grind particle size will be slightly coarser than typically used for paper filter drip brewing. The grinder setting used

for the Production Roast Evaluation will be announced on site at the orientation meeting at the discretion of the

head judge. 3 to 5 cups from each sample should be prepared to evaluate sample uniformity.

2 ALIE MS22 2Mot)| &0il, Jetelte 342 M2 20t WSS MHOHOF 8HC
JGUs 232 AL =ME AFGHLD, 222 HE Reld L= =0 S0, 2L et 22
HIOH2 Z0l 15 oflOF &Lt 24 = SAI 2 E 910l S2s @=L

Prior to the first cup of each coffee, the grinder will be purged by grinding a cleansing quantity of the sample. Then
the grinding of each cup will commence, individually into the cupping glasses or bowls, ensuring that the whole and
consistent quantity of sample gets deposited into each cup. A lid will be placed on each cup immediately after

grinding.

HUO ALZ2El= =2 TR0t EADL L0 ot XIS SFELE H= WES HIIX EE
Z10I010F &L =2 Al 210t 24 AL 2 AlIE 2 250t 2F 93°C (200°F) It =/ 010F
Ct.

J

o

Water used for cupping should be clean and odor free, but not distilled or softened. The water should be freshly

drawn and brought to approximately 93°C (200°F) at the time it is poured onto the ground coffee.

. & 2 Chlorine: S1S None

+  2'& &% Calcium Hardness: 50 — 175 ppm CaCO3
o 22| % Akalinity: 40 — 70 ppm CaCO3 L2l

. pH: 6 -8

SAMAR0I Ectol Zef A HILE 2L, 8 B YA L= LU LI 24
HILO EH2 =S & HEX2NMK HE 20 2= b ZES 8O EOPE AR D &

o
4= SC =ME HIIE Yollotkl 10 =0 1 = OE SAMAZE0ILE 20 LM 25
2

Once the judges finish dry fragrance evaluation, one judge or stage manager will pour hot water directly onto the
measured grounds to the rim of the cup, making sure to wet all the grounds. The grounds will be left to steep
undisturbed for a period of 4 minutes before evaluation begins. Subsequently another judge or stage manager will

break the crust of all cups.
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Judges will first assess the overall intensity of the attribute category (fragrance, aroma, etc.). They may place a tick
anywhere along the intensity scale, even between integer numbers. If the intensity changes over time, judges may
add a second mark and show the direction of change with an arrow above the scale. Then they will mark the
specified number of "check-all-thatapply" (CATA) descriptors for the category by ticking the relevant CATA boxes.
Following that, the judges may also add other descriptors. This may be necessary if the judges would like to

identify a very precise descriptor or when there is a clear note that does not belong to any category.

MOt T DA S EItotd

J O et A8 EOeh €AL s Zef A
A2 oY CATA B &0 HAISHCH ZefdetAC] HEs =5 0l

F—IH

Jm

H HEAIStCEH

Fragrance of the dry grounds is assessed, and its overall intensity rated. The characteristics found in fragrance are

marked in the corresponding CATA section. The affective score of Fragrance is also marked at this point.
, RIARIRE DHAES OLZ20HE Eototd 2|4 42 2 AHAESE HELIAX
MEARE JHAEE HEE =0 CHAl OtZ20HE EOIGHH, MEHR A& E

ATA A& 0 =OHE SE S ZAIGHALE A SO E FIHSHC
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After infusing with water, judges will assess the aroma of the crust and leave it unbroken for at least 4 minutes.
Judges will again assess the aroma while the crust is broken, rating its overall intensity, and marking any additional

characteristics found in the CATA section or adding any required additional descriptors.

ZdI0ItH, =01, &t01, &8, OtSAE: A44Z0] 70°C (160°F)ItAl &l 0
20 dAMel 2AF EOLE AIAEHTH & 2F F

2H 29 HUIE & A

& Otoll OF StCH.

Flavor, Aftertaste, Acidity, Sweetness, and Mouthfeel: when the sample has cooled to 70°C (160°F), the sensory
descriptive evaluation of the coffee should begin by assessing the brew in the mouth. A spoonful of brew from each

cup is slurped into the mouth in such a way to cover as much area as possible, especially the tongue and upper

palate. Judges assess each section, working their way down the descriptive assessment form.

SN2 20| A2HA 2 BILE Ml 2 EHSSHC &

=S dItHE 32, olg (5 & CATA & A A&

e

IUIH

ol
FAI

=
e
x
i
0

z
B
10
Jin
0x

B
FEl
i
N
o

[

s

Al

i
Qi
N
ol

/4
Written and approved by the WCE Rules and Regulations Committee c %EEE%::M
Translated by SCA Korea Chapter N
28



| / KOREA COFFEE ROASTING
& CHAMPIONSHIP 2024

Judges will repeat the assessment at least three times, as the sample cools down. If the intensity or attributes of a
section changes as the samples cool, judges will re-mark the section (intensity and/or CATA boxes) and draw an

arrow to indicate the direction of the change.
F. &= 2501 220°C (70°F)Jt &I & 2 =0 QDA HItE 2HH 0F 8Lt

Descriptive assessment of the samples should cease when the samples reach approximately 20°C (70°F).

Once the judges have completed each category of the descriptive assessment of the roasts provided, they will
mark the remaining affective scores in the "affective coffee evaluation" section on the scoresheet (all but
“Fragrance”, that has been already assessed while the grounds were still dry). Judges will also score the

production roasts in the "Overall" category at this time.

H S84 3= SAMRE S0l 8 Bt =, E28d0lE J12H0ll, 8=t 2AE SHS
Sofl MZS8 QAN EOt2 A AFRIR 01 Otz LA EOHE Bl WSk 0RO &ICH

Accuracy scores will be determined by the judge after the blind evaluation, in deliberation, by comparing the
descriptive assessments provided by the competitor as a part of their roast plan with the judges completed

descriptive assessments.

93 T=HHE ZAE HU A HE Production Roast Cupping Scoresheet

s Z2HE HE HIOLHEE DB 2 &I BItHNl= A0 s ot A0 SAH &8 Eotete
2JtX SF =0t ZEEN UCHL 2AE ZH 2t =25 EOLHO Z&8 50 JACH

Scoring is based on the Production Cupping Scoresheet. The scoresheet includes 2 types of scores: affective coffee evaluation

and accuracy of coffee descriptors. Roast defects are also part of the scoresheet.

9.3.1. HII I} Coffee Evaluation

o

A, E3S oto| 22 SEO e EIOtAS XS UEtW= Ol AtEote 98 s Aot 22td
N

I8t 240ICH THE H== 0-9F0IXISH Ol HEI0IAM 1-38 = AHELX $S

The words in parentheticals are meant to draw parallels to 9-point hedonic scale used to evaluate an assessors’
perception of quality. Although the scoring range is a full 0-9, we do not anticipate the use of scores 1-3 in the

context of the competition.

0 - Eotg 210l LS None to evaluate
(1 -=2E2RE) Extremely Low
2 -l Very Low
I
i . . Specialty
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3 -23) Moderately Low

4 - HOIEY Otst (Y2t E ) Acceptable (Slightly Low)

5 -HA(=EXNE EAE 22) Average (Neither High nor Low)

6 -EZ3(&2t =3) Good (Slightly High)

7 -0t £E8(=8) Very Good (Moderately High)

8 -EEE (0= =8) Excellent (Very High)

9 - Ot= H O g (=0l =38) Extraordinary (Extremely High)

MNEE = As B4 U= 080 A 9F0ICE 28 Xidl= DX Z=Ch 0ES NG

0-38 2 F0{ot)| Rl dllS MAIRIR 2 S010] 2 REHCH, &
JtXl B Ot(Coffee Value Assessment)0fl (12 B = HILE BIY6t=

10| CH(https://sca.coffee/value-assessment).

Available scores range from 0 to 9. Half points are not allowed. A score of 0 indicates that nothing was available to
score in this category (e.g., that no coffee was served to the judge to evaluate). Scores of 0-3 require the approval
of the Head Judge. These scores and terms are reflective of the affective assessment completed under the SCA’s

Coffee Value Assessment (hitps://sca.coffee/value-assessment).

SAMNARE BILEO A= 2 A0 e HaS2 eIA D oY K40t SR 2N S
M AIZOA GTZH EOtE XX CHet AHAIS2| OlHE BHER2Z, 2 452 elasS
gotetth M A el(Overall) 2 RAS2| 28 Dttt

Judges will rate their impression of quality of each component on the scoresheet, based on their perception of the
component and their understanding of how that component will be valued in the marketplace from a quality

perspective. The Overall section takes into consideration the combination of the components.

“Aroma” is defined as the smell of the coffee brew. Judges will first evaluate the intensity of the aroma, marking
their perception of the sample’s intensity using the scale on the scoresheet, before evaluating and noting their
perception of the aroma’s complexity and clarity. Finally, judges will note any descriptors that are especially

» o«

associated with the aroma of the brewed coffee (e.g., “fruity,” “sweet,” “chocolate”).

‘S0l E JI2oH(ES, MO WO, 20 Z2& N0l THet X2 UHHlZ Ssd Hl2

52} (retro-nasally)© 2 QIAIC|= OL20F S40| Z8H0/CH Z20lH= & 0F20+9H OFHXI 2t
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OHIZE HIOIAES| AOI AOIOIA =K E “S2 = EZ ALl S=H SH0IC 01X 2
Oz (0= oA 22 80t SFd U2 =2 02012 Eg= 21&0ICH S 0I5 0

“Flavor” is defined as the combined perception of basic tastes (including sweet, sour, salty, bitter, and umami) and
aromatic qualities, mostly perceived retro-nasally. It represents the coffee's principal character, the "mid-range”
notes, in between the first impressions given by the coffee's first aroma and acidity to its final aftertaste. It is a
combined impression of all the gustatory (taste bud) sensations and retro-nasal aromas that go from the mouth to
nose. The score given for Flavor should account for the intensity, quality, and complexity of its combined taste and

aroma, experienced when the coffee is sipped into the mouth involving as much of the palate as possible during

evaluation.

HI HEOA “SI0I"2F 210 H2tE “S0"= HILE &I HL & SO0lA ALt
Mt =0l B0IA= JI22 1 OtZ20HE S42| egE 2422 Fo=E0h JARIEE2
HIUIE EHLE &2 F 0l 0= 20t 7 SHUA atel=s SEHC S0
Ot=20hHe Z0IE JI8t2 =2 EOILEHCE 2teF = 0|0t ol HII0l CHE ZE S MGHAIZ Z (0,
@20 2 %), &2 0 F0X1L, HU0 tet ZE0 SEHSZ IHE B2, =2

Closely related to “Flavor,” “Aftertaste” is defined in coffee cupping as the combined sensation of basic tastes and
aromatic qualities that remain after coffee has left the mouth, either via swallowing or spitting. Judges will evaluate
Aftertaste based on the length of positive flavor (taste and aroma) qualities emanating from the back of the palate
and remaining after the coffee is expectorated or swallowed. If the Aftertaste detracts from the experience of the
cup (e.g., astringency or bitterness), lower marks should be given; whereas if the aftertaste contributes positively to

the experience of the cup, higher marks should be given.

“AOI"E HITIQ) AFE 0l CHEH HIOIAE 2| 1Al S 2otD, 2EAY M=
“8tS(brightness)’2 2, 2 ALY [f= “AlCHsour)” ) ST & SHCH A0 E2 HIILY
2, M0l= ALlel &7, O, Mt 22 SE0 JI06HH, HLISE L0l MS sciE S
SHALOFAE Hel SAl ZE S D HOLEICH A0 HSR Z6tHL XY F2L 2E &
UM, &8 f0l= FEE HIQ S0l Z2MA 0 HESHA RS = JUCHL HAIRIRE
At019) &S BN EOIotD), ¥S2H =30l digot= olg HE20 JIS8 U3, oI
HIIQ AHDIQ SOl 2 &= SAIHE IS8T el OloiE == A= QANODE LS £

“Acidity” is defined as the perception of acid in coffee, often described as "brightness" when favorable or “sour”
when unfavorable. At its best, acidity contributes to a coffee's liveliness, sweetness, and fresh fruit character and is
almost immediately experienced and evaluated when the coffee is first slurped into the mouth. Acidity that is overly
intense or dominating may be unpleasant, however, and excessive acidity may not be appropriate to the flavor
profile of the brewed coffee. Judges will first evaluate the intensity of acidity in the brewed coffee, from low to high,
recording it in the corresponding scale, before noting any descriptors that are especially associated with the acidity

of a coffee. Broadly understandable descriptors are most valuable.
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"Hor2 F=Ee ALNAM K= €38 e S e Sd0IHZ Z2lstt et
SANPIE 2 Tt ItA/OtZ20F EIH0IA et &, Sell0l8 EOHoIA 8t &, OHZE HIOIAE
BOHOlA B &, el &3 JHHIICI0IA SOt 2 §2E ot et ¢ S S Ul &
tHOrS EOLEHCE et J1/0t=20t, S2dI018, OHZEf HIOIAE JtEI2I0A = SO0l CHEt
AARIRC QLA HEE = & U= LEHEQ QAN DL &8, i el/HtE el, SE &2 CATA
SrAQL L2 A SF PAIOE AFESotH BESECH SO JHEID2INAE =, HAHE, HIoIS
ANE, g2 S(010l 28t X ZS) WCR dIAel SAIZ0 A "SHO0ll CHoll =& 2310 20|
A=EN &= UE QAU E ArZot= X01 EC0H SAF A2 HOF SIS 0M ARIE =2
BN ME0AMAUXE S HA AEE X2 NRH =2 20K BOteE 1 =, SARIE2
OOl K= 22 VIS0t A (/020 S0l & Rl e M A0 U= CATA &8kt
/EE= OIS & Jtel2l 2l "F=2 O CATA & AH0ll ZAl), 2l 2 88 ESE H=U
Eet 22 IX= S0t 56| 201 UKL THE JHHI el =E HEE X @E2 It
LEEJIEE &5 QUCH oo S22 T2t etA/0tZ20F, S0, 0HZH HIOIAE
CHEH SHOrel MEHAOI OIAlS ZEOH0 BHEEHCE SHOt2 XA 2R HI OE S4E
SFASAIDIRIE 22 B2 AHLIE &= & AULHL SO0 AU =28 21X SE 0 BloH
=2 EE 2= = A2H, SO0l THEF 2140l 22 BE0 SEH2Z J|WotH =2
S48, B0l AR AL ZEH FERCZ J|HolH Y2 45 F0 el

“Sweetness” is defined as the impression of a sweet aroma, taste, or flavor in brewed coffee. A judge therefore
evaluates for sweetness four times: once during the Fragrance/Aroma evaluation, once during the Flavor
evaluation, once during the Aftertaste evaluation, and once in the Sweetness category, where its combined
intensity information is captured. In the Fragrance/Aroma, Flavor, and Aftertaste categories, common descriptors
that can contribute to a judge’s perception of sweetness are represented using the CATA boxes of sweet,
vanilla/vanillin, and brown sugar as well as some fruity descriptors. In the Sweetness category, other freely elicited
descriptors are encouraged, such as those referenced in the WCR Sensory Lexicon for “sweet,” including (but not
limited to) honey, caramel, maple syrup, and molasses. In the Sweetness compartment of the judging form, judges
will first evaluate the intensity of the total perceived sweetness in the sample, from low to high. After that, the
judges will note where they perceived the sweetness (by marking the CATA boxes in the Sweetness section of
Fragrance/Aroma, Flavor, and Aftertaste, and/or the “Main Taste” CATA boxes of the last two categories) and write
the relevant descriptor(s) in the notes box. They may also note any additional descriptors that are especially
associated with the perceived sweetness of the sample, but which were not noted in the other categories. The
quality of sweetness will be judged based upon the overall combined perception of sweetness across
Fragrance/Aroma, Flavor, and Aftertaste. At its best, sweetness enhances the coffee’s other characteristics, but at
its worst, can be overpowering. Both a low and high sweetness can receive high scores relative to the quality
perceived; if the perception of sweetness positively contributes to the experience of the sample, higher marks are

given, but if it negatively contributes to the judge’s experience, lower marks are given.

‘OrRAE'2 =2 A0S (S0l It Otel) SN2 2Z 02 21EGHH & 2ol A

SN E ALS S2F 221010 “SHZ(Thickness)’0lgt =&& HIIC SHZY E£=
Bd2 LZ20 (U, “ItH2", “RAH ), “B2(texture)’2 ZUAS0IU FEHAS 0 & o=
222 LE0 (A&, “3Aellle R 2, Y S U2 ot="). AR S22 “SHE”
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SHY E= BYD S5l 2RSS QANE JIYBICH DIRAZO| L RHES HIlE
Olo| 22X SH0| 2t £ H4S 2 4 UCL OFRAZO0| JHH S DL Y ool | =
Fo L2g 22Yo £+ AUCL DAL HICIDL 52 202 HiaTs HIlE BT =99t
MBOOl 52 5 BAE B2 25 T

“Mouthfeel” is defined as the tactile sensation of coffee in the mouth, based solely on a coffee brew’s thickness and
texture (not flavor). “Thickness” refers to the perceived weight or viscosity of the brew (e.g., “thin” or “light,” “thick”
or “heavy”), while “texture” refers to the perceived sensation of grittiness or smoothness (“rough,” “creamy,”
“smooth,” “mouth-drying”). Judges will first evaluate the “thickness” (“weight” or “viscosity”) of the brewed coffee
and mark this as “intensity” using the scale on the scoresheet, before noting any descriptors that are especially
associated with the thickness or texture of the coffee. Brews with light or heavy mouthfeel may receive high scores
relative to the quality of the tactile feeling in the mouth. Some brews with lighter mouthfeel may also have a
pleasant feeling in the mouth. However, coffees expected to be high in body can receive equally high preference

scores although their intensity rankings will be quite different.

‘HHAEQ" Ha= 8 YAl QIAE M2 SEH IS BHEEtL 28", =

The “Overall” scoring aspect is meant to reflect the holistically integrated rating of the sample as perceived by the
individual judge. The perception of “balance,” or how the various aspects of Flavor, Aftertaste, Acidity, Mouthfeel,
and Sweetness of the sample work together and complement or contrast to each other, may factor into this score.
A judge’s perception of the stability of the sample, or how well it “holds” its character over time as it cools, may also
factor into this score. A sample with many highly pleasant aspects, but not quite “measuring up” would receive a
lower rating. An exemplary example of preferred characteristics not fully reflected in the individual score of the
individual attributes might receive an even higher score. This is the step where the judges make their personal

appraisal.

9.3.2. HI| AL &2&tH Accuracy of Coffee Descriptors

A

2SS oo HES2WCCHAM 222 I AL ES= 8SHCI 68 HEt Y2AS8S
==J| ?/gt 20l

The words in parentheticals are meant to draw parallels to the descriptive words used in the traditional 6-point

scale used to evaluate experience common across the WCCs.

0 - Gotg A0l Sl L= 8 = U= BRIE HAHY None to evaluate or out of acceptable range
1 - JCHR B&6HA 28 (—Jvk—%%aF = AUAS/IE E) Not very accurate (acceptable/average)
/A
i . . f Specialty
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2 -0k EF& Z=g (% 2/ < —g—%) Somewhat accurate (good/very good)

3 -l &F=e ( /i FIo I‘F) Very accurate (excellent/extraordinary)

0B OIA 3B MK JtsotH, &8 Xl EE X E=C0H YA
S 0{oHOF BCH: 0E = ol & JtEILL2I 0l BOHE (a0l eSS <&t (
X

2S). 182 oY Jtelnele RAJL SEECH L OCHK] H&6HA 23S el (=28 =+
US/ER). 282 D It Dele A e & ZeteS et (ES/HR £8). 382
o It eIl A HREE L= 25 Fags e (BEE/H* FH0lE). 2

=2 IS R0 E LD 301 Soi&CH 0B S | floid ol = & ALRIE 2l Si== ZO0H0k

o
[l

Available scores range from 0 to 3. Half points are not allowed. Judges should score as follows: A score of 0
indicates that nothing was available to score in this category (e.g., no descriptors were named). A score of 1
indicates that the elements in this category were incorrect or not very accurate (acceptable/average). A score of 2
indicates that elements in this category were somewhat accurate (good/very good). A score of 3 indicates that
elements in this category were mostly or all accurate (excellent/extraordinary). All scores are weighted and

multiplied by 3. Scores of 0 require the approval of the head judge.

Ol 222 BIIGH| U AASIS M40t 2AL HENO HIZS IS HRHE 2 714
QAN CHEH MIAR| ZES DB 24 ANSIRS SCo BN H2S Fets D 2
HET M40l (et WSS Hasich

To evaluate this category, the judges will compare the information submitted by competitors in their roasting plans
with their sensory experience for each of the components of the scoresheet. The head judges compile the

information in a separate scoresheet and write notes on each accuracy score.

9.3.3. ZAE ZA Roast Defects

A

A HHUA 28 = A= 0 20/ U=, Ol S22 SEU FER Je=s = =
ULHL 2AEH B2H2 SAMAZ0| A B2 20 JI2H6to 0B 0IA 58 0] F=01E =

582 Z2F0I ME0l SEHAE S St
Olefst 2E =52 =, HHCIYEHE (underdevelopment), 2 H C| 2 & E (overdevelopment),

Hl 0l 2 = (baked), A 2 X| E(scorched)It UL

N

—~

There are multiple Defects that may arise from the roasting process, which can affect the quality of the sample
negatively. They are scored on a zero to five scale based on the intensity of the Defect as perceived by the judge.
A score of zero would mean that the Defect was not present and a score of five would indicate that the Defect was

overwhelming the sample. These Defects are: Underdevelopment, Overdevelopment, Baked, and Scorched.

CIHCYESHE: AHLUUSHE= ZAES Soff &t0], &8, SdI0IHI =S =0t 28
ZO0ICH O B2 SAXQ A0IJF =IHXIG, TILIAI £= =01 8101 42 LZ0A
SdI0IH It =IHEICEH SCA 2dI0I8 22 Jel/A=2d “Eot 2d U= &= UL
Il
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Underdevelopment: Underdevelopment relates to insufficient development of acidity, sweetness, and flavor through
roasting. It tastes like aggressive acidity and flavors at the front of the palate with no finish or aftertaste. It may also

be involved with green/vegetative notes in the SCA Flavor Wheel.

Sofl 20/t & 2J0ICH 2=
|0l &2 2 AE|=(Roasted)2t 28

C. 2BUESHE: QHUES =
A0 2F S0l I A2t S M2l 201 HLH SCA =

AS =& ULL

ju2)

fUIO

Overdevelopment: Overdevelopment relates to the destruction of flavors via excessive roasting. It tastes like when

all acidity and flavor have been muted. It may also be associated with Roasted references on the SCA Flavor

Wheel.
D. HIOIZMHIOIZE): HiolZ0let IHHAZELSO| XISZUS ek 2+ UL EH2, L= GLE
A2l /72l S0l HC SCA 2dI0IH 22 =2 B2 2H /UAS =& UL

Baking: Baking relates to the stalling of the caramelization process. It tastes like popcorn, or hard cereal/oat

flavors. It may also be involved with cereal notes in the SCA Flavor Wheel.

E. A ATt 2AE Al WSHA

HiF
ro

20| Jtolf 8= et 2t UCH SCA SdI0IH 22

ME=s & =E0F EIHE = QUL

Scorching: Scorching relates to the application of excessively high heat in roasting. It may taste like ashy or burnt
notes in the SCA Flavor Wheel.

F.ooo20l LEE 2AE 2801 HE A0 2ol AL Bl= AARIR0 s E<2 HE
= EOHoll Bt =0

The roasting defects listed above found by cupping judges and agreed upon by the head judge will be part of the

cupping score evaluation.

10. & = &2l Scorekeeping

10.1  WCRC 34| F % J|§ WCRC Official Scorekeeping

4
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=
=

i

gz R HP = 2=

fn

WCRC 24! &= 22|kt= B 8+
The WCRC official scorekeepers are responsible for adding all scores and for keeping all scores confidential.

10.2 &2 && Competitor's Total Score

0 EEH2 2AE 2 BOtHE SEI 2 diMel AR Z28E HE =2 HE 7, 2&0I
US Z2 Z6tA HlLHEICH

The competitors total score will be calculated by adding the Roast Plan scoresheet total(s) to the Production Cupping scores

from each sensory judge, and then by subtracting any penalties.
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10.3 =& Tie Scores

A 8O S 0|40 HASO0| SHS ISR A2, 42 QX T2 ANY 401 &2
M2t 52 918 IS

If there is a tie between 2 or more competitors, the competitor with the higher total Single Origin Production

Cupping score will be ranked higher.

B. = & 042 d+=0 8L 32, St Z2HE HE It H =2 &It 4
=2 =AE MXEC

If there is still a tie between 2 or more competitors, the competitor with the higher total Blend Production Cupping

score will be ranked higher.

40

i
ro
Hx
40
i

C. 2t eHE sHO0I U

XISt C.

gt =IO

Hif
ro

=0t

fuio

R, A2 e 2AE

s

>

o

If there is still a tie the competitor with the higher Single Origin Roast Plan Scoresheet will be ranked higher.

104 CIE2IE Debriefing

Following the competition, competitors will have an opportunity to review their scoresheets with the judges by the schedule
announced by the event organizer, this may be in person or online. Competitors will not be allowed to keep their original

scoresheets before the WCE event manager scans the copy of the scoresheets.

10.5 Al2t=1t Z& Overtime Penalty

grop d==JF 2 E A2t 2H0ll 2AEO0ILE MIES 2806tk 22 22, NS0l 222 X Ml ==
UCH & AIZHIA 120 =02 MHOHCH 82 SE0IA 0.25801 ZE &M, =/ 15680] Z2&EE =
UCHIZ =14). | AI2ZH0l UL 1201 Xt = MEE A= 23S, MEE AL et
dot= oie d=2 JIEt 2 EIt2 SLtE X =0

If a competitor has not finished their roasting or submission during their allotted time period, they are allowed to proceed until
the submission is completed. One-quarter (.25) point will be deducted for every 1 second over the allotted time from the
competitor’s total score, up to a maximum penalty of 15 points (1 minute). Any coffee submitted 1 minute after the conclusion of
the competition time will be disqualified (i.e., the evaluation of the coffee submission will not be added to the other evaluations

of the competitor).

11. 2 HI| 2AE I AH WCRC Champion

MALS

o
o
Q
0l0
[
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A S &=L} The judges are looking for a champion who:
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ZAE HHIE S50t MEBE o= U= s8 2 20/= X Demonstrates the ability to use and master

roasting equipment.

HEs SHHOIAEN XH 2AE S LYEEE &= U= SsZ = 2 0/= Xt Demonstrates the ability

to develop the roast to meet the planned taste.

ZAE Sl =S ZU=S=2 HE6] D AISH=E Kb Describes accurately the final roasted product as

defined in their Roast Plan.

MSE AHLlZ H ALl SE2 HIIE MASH= At Produces the best quality roast with the coffee

provided.

J|£&= 2| Technical Issues

JI &3, WCRCIt MIZ88t &
£ = WCRC 20 OHLIX Of

IO Dl=H
H =2 e 0F St
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During the competition, if the competitor believes there is a technical problem with any of the WCRC-provided

equipment, they should contact the head judge or WCRC stage manager immediately.

gref ol = AARIE0I Jl=X SNt ACHD S2ot J 2MIL A HZ2E = U= =2,
HE HA==0H =HE HASH Al2tS Z2FEHCH JI=X0F 2ME o6t L, 82| Al2H0]

CHAI Al & =1 CH

If the head judge agrees there is a technical problem that can be easily resolved, they will decide the appropriate

amount of time for the competitor to be credited. Once the technician has fixed the problem, the competitor’s time

will resume.

DroF S 2HJF HEE A2 Ol HZE & 22 B, IS MARIRS S M4t Xl
ZIIE XN= 2= UA JICHAOF & XI, OtLIH STt ChAl ZoH & AIZHO THAIE S XIE

Z & et

If the technical problem cannot be solved in a timely manner, the head judge will make the decision whether or not

the competitor should wait to continue their competition or stop and start again at a reallocated time.

Qe d=J 12 SHO0FE B2, e d= o= SAR S S0 0HLIK 2F M
dIIE Al MS2H AIERE &= E0t0F STt

If a competitor must stop their competition time, the competitor, along with the head judge and stage manager will

reschedule the competitor to compete in full again at a later time.

DHOt BT DI &R SHIDL &40 A2 QI8 HOZ SEE AL, §IS AAARS 2007
FIHAIZE =X ®#J12 2EE = A0, JUZ =61 £= I AIZH0l THHE &= UCH
I
Special
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If it is determined that the technical issue is due to competitor error, the head judge may determine that no
additional time will be given to the competitor, and the preparation or competition time will resume without time

being credited.

13. EE I 2A 8 HIO|AHY &I E Appeals at the World Coffee
Roasting Championship

So|E & & UCHOteH B M @ &), 0l AR elH& I WCE el 293 213 3l (Competition
Operations Committee)0il 2lof Z&E=Ch OIS0l Z2EE W22 WCE e 2 32 HEIH Y

23S =0l QXIS

Most scorekeeping questions will be answered during competitor debrief. If a competitor objects to the scores given by one or
more judges, the competitor can meet with their head judge during the competitor debriefing to explain their protest. If the head
judge is unavailable, the competitor may discuss with the Judge Operations Lead onsite. If the issue is not solved, the
competitor may protest in writing to WCE (see Appeals below). This will be reviewed by judge leadership and the WCE
Competition Operations Committee. They will make a decision and a representative of the WCE Competition Operations

Committee will inform the competitor of the decision.

OHY B E AAIRIE & JIEF WCRC X &0l WCRC &AM == Ot 2t S8 &89l =
A8 2R e R E &HE R, UhSS 2toF &tk

If in the unlikely event that the head judge or any other WCRC personnel discovers or suspects potential dishonest behavior by

a WCRC judge during a competitor’s evaluation, then the following will apply:

«  OIENARIAE SA ADHIIHMA 2 2t BotH

i

et 2is RLE S

The head judge will meet with the WCRC judge(s), WCE Staff, and WCE Competition Operations Committee

Chair(s) to evaluate the situation.

LHelCh

Z 2 HISHa A0 oHE ALl CHEH Z2E

o

«  WCE &3 WCE Ui 294 ?I&3g

The WCE Staff and WCE Competition Operations Committee Chair(s) will then rule upon the matter in a closed

meeting.

Specialty
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If the matter of dishonesty is extensive, the WCE Competition Operations Committee Chair(s) has the power to rule

that the WCRC judge will be excluded from judging in any future WCRC sanctioned competitions.
132 &= 2& AR Competitor Related Issues
gter el == WCRCS2H 2t&dolf oLt MIJIE 2MJt AS B2, 8= WCRC & A =ZZ0
X A

2 [, ObLIZ WCRCIt
o OF & AMRHQIX|] BHEFBHCE (& ==DF BJ| = KCC tH2/0ll CHer 2Hl MIIE

i
by
o
>

OroF WCRC &AL =ZI=0] i E 2XI/&2JF WCRC & &E0IA o2 E += A= 2A0[et) #HE 3L,
WCRC &AL =xI=2 2 HME S0t Lhot)| floll 2te SALAS0IH E=ol0F &L &=t MJIlet

Zh/E2E 1

SHUA Z2ES Wl =lCh WCRC &AL F=xI=2 oie 2 S A==0I XISt (0l E LM =
=2 2HM MO SEUA oHZ2E &= ATt Z2EHE B2, SCA et=8EH MP= & WCE Rep. 1t
= SARIEN SN ol LHES =212 X0IH, &AM 2= UWellh === oid 28 Atg=
=010 SEE AR0ICH)

If a competitor has an issue or protest to make regarding the WCRC during the competition, the competitor should contact the
WCRC event organizer. The event organizer will then determine whether the issue can be resolved on-site at the WCRC, or

whether the issue will require a written appeal following the WCRC.

If the WCRC event organizer decides that the issue and/or protest can be solved on-site at the WCRC, the WCRC event
organizer will contact the involved party or parties to ensure fair representation. The competitor’s issue and/or protest will be
discussed, and a decision will be made jointly, on-site by the WCRC event organizer and the designated onsite representative

of the WCE Judge Operations Lead. The WCRC event organizer will inform the competitor of the decision.

13.3 & &AM Appeals

SCA SI=8HU A2 AEAME

Community Experience &2 AJt &1 =2|ot0 2 &= Wellt ofY lHE2 =S 280 =)

If a person does not agree with a decision, they may appeal the decision in writing to the WCE Competition Operations

Committee. All decisions made by the committee are final.
B MU= LGS0l Z& &l 0F 8Lk
The appeal letter must include the following:

. 0l S Name
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. = Date

. & LI CHSH 2+ 28t 1) S8 RIZ= A clear and concise statement of the complaint

. S 2 AIZEDIE (Y E Z ) Date and time references (if applicable)

° DOHE L oliZ 2ot M Al Comments and suggested solution

. 2 S ALXH(E) Party/Parties involved

e

I
Pl
04

£ Contact information

P2V ESEHX E2 AN HENME SEHAN E=lh M8 UHNE HEotd=s ZE AHE2 A0

= =
ol/gt A= QIEEXl 2=C0H Ated 22 = 24 A12H OILHOIl Ol I sca.kr@sca.coffee 2 &4 E

Any written protests/appeals omitting this information will not be considered. All persons must submit their written complaint or

appeal to the WCRC Event Manager via email to info@worldcoffeeevents.org within 24 hours of the incident.
134013 8 A_31J01 2ESH= T3 A Appeals Reviewed by the Competition Strategic Committee

WCE (i3] Mt ?I3sl= M AEME ZESHD ZICHSHHHHE Al LHOI EHGIES =238 2100

UCH WCE el M ?E2= 218

The WCE Competition Strategic Committee will review written complaints or appeals and endeavor to respond as soon as
possible. Please note that the final resolution will be delivered within 30 days of receipt. The WCE Competition Strategic

Committee will contact the person in writing via email with final rulings.

14. Z H El & HIC| 2 Al Competition Body Events

141 ZHEE& HICI0l CHEF LB 7& BH 51 & &< Highlighting General Rule Variations for

Competition Bodies
Otci= ZHEIE BICIOA IEE= A& HB0l et =52 L2 0ICH
Below is a list of some permitted logistical adjustments for Competition Bodies.

«  ct2E/UHE E Xt Ofel A& 14.22H14.3 0. ZHEIS BiCl= By o

M Jt(green grading)E &I &3 Of SHCH.

righ

o2 Me

Rounds/Competition Procedure: See sections 14.2 and 14.3 below. Competition Bodies are required to have green

grading as a part of their Championship.
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Competition Body Championship: Structure for the final Championship event must follow the Rules and
modifications outlined in the sections below, any further modifications must be discussed with World Coffee Events

info@worldcoffeeevents.org.

& IF R ZHEIE HIC LAY 0= £ 4 69 01&f2f ZIHAIF A0 OF BtCH BHef
S =Jt630 0IE€E B2, ZHEIE Bt tHalZ =4 23 &0 XIS HFLUIE

Cl 2! &{(Regional Community Director)0ll Hl 2123l OF StCt.

ro

Competitor Minimum: Competition Bodies Championships must have a minimum of 6 competitors. If the minimum
of 6 competitors is not reached, Competition Bodies must contact their Regional Community Director at least 2

weeks before the scheduled competition.

CldE: ZHEIE HICl= BT AN 2M HEXS H=IGHOF SHCE I THE 2=
ZHEIE o2 JHEN 20, 2f2te] FA HetE = 4= AU ZWEIE Hitl=E =&
HIUIAYN BIIZ Ol K= WEH0 =& 2 Jlol = Ch WCE &= OIE &0l BEEA
EAGHA 20t EICH WCE (HE= I d ZI|0l= &4 6lOF St

Qualifying Rounds: Competition Bodies may hold qualifying or preliminary competitions ahead of their
Championship. The structure of qualifying competitions is up to the Competition Body and may have slight format
variations. Competition Bodies may modify their qualifying or preliminary competitions which lead up to the final

Championship event. WCE Reps are not required for Qualifying/Preliminary Events. WCE Reps are required for
the Championship Event.

ol

tCH et

r

A A2k d+=SS 8 Hs M2 FoM JAX E2M ZHEIE BICIOH Z2E
[}

Practice Time: Scheduled practice time for competitors may vary and will be determined by the Competition Body.

However, every competitor must get the same amount of scheduled practice time.

HE A 52 RU <, HWAMIOIX, Hal A SH0IA 01RO E = UCH d42 HE
A= ZHEIE BICIOF 2 E St

Practice Location: Practice may be on stage, backstage, or off-site. The location of the competitor’s practice time

will be determined by the Competition Body.

RIZ ZHI: 2HEIS BICISS FE I MO A SAS FUIS AE6H LOHE S
Dhor Z{HIEIA HICIDF ZH AZ AL Qs 22, 2HEIE Bl Bl RAS Sg=oz
HAIE 4 UCH

Provided Equipment:. Competition Bodies are not required to use the same sponsored equipment at the World
Coffee Championships. If an equipment sponsor is acquired by a Competition Body, the Competition Body may

independently specify their equipment requirements.
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Scoresheet Return: Competition Bodies may return physical scoresheets to competitors at the event, or they may

email them to the competitors after the event.

« dx=CE2E: YARIFSS A4S0 CECIEE AlZtS =0 UEeld Alt2
ZHEIE HICIOt XIE &L CIECIE2 BALES £= A 20 OIFHE = ULH

Competitor Debriefing: Judges will have time to debrief with competitors. The schedule for this debriefing time will

be set by the Competition Body. Debrief may be during and/or after the event.
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Competitor Orientation: All competitors should get the same information in advance of the competition. All

competitors should be informed of what equipment will be used, practice schedule, competition schedule, etc.

142 O3l # Xt Competition Procedures
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Competition Bodies are allowed to modify the WCRC competition format for ease of staging a WCRC competition at the
Competition Body level. To uphold the integrity of the competition, sanctioned competitions must adopt the WCRC format, or
the alternative format set out below. Any further modifications to WCRC format must be reviewed and approved by WCE in
advance of the Competition Body competition.

14.2.1. ZHEIE HICIS OiotE 2 AE CH3] &4l Alternative Roasting Competition Formats for

Competition Bodies
a. U3 & ME Z AEl Sample Roasting Prior to Competition:

S0 OIROHARX &= 32, ZHEIE BILISE 452 Ul J0

e tHal o1& Oll

O
SO0 2&e = ACH ZHEIE HICIDO 4S5 2E6HH, 852
X

=
AH EHIE Ol2o =2 HE= =24

o
kJ
Hu
|>
om
o
o
30
]

Competition Bodies can ship competitor samples of the provided green coffee(s) ahead of their competition if
sample roasting will not be done onsite. If the Competition Body ships the green coffee(s), competitors would

analyze, and sample roast the green coffee(s) using their own equipment prior to the competition.

i ZHEIE BICl= 2= FILAS0l el AIS &0l 45 20 E2E Al2tS SSot
A== tiS LAE 2ol 0F StL

Competition Bodies will coordinate the time of delivery to ensure that all participants have equal time &

access to the green coffee sample prior to the date of the Competition Body competition.
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Coffee
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ZHEIE HillE A2 Q2R SHUHE 2AE REE AISE 2= QU0 ZHEIE
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Competition Bodies (CBs) do not have to utilize both Single Origin and Blend roasting for their event. CBs
can choose to use either Single Origin or Blend roasting for the competition, up to the time allowance and
time constraints. The roasting venue can be varied, according to what the organizer can establish, as long as
it facilitates any competition requirements. The roasting site does not need to be open to public. However,
the competition location and equipment must be announced to competitors well in advance, and the entire
competition, including roasting and cupping must be run under the supervision of the competition organizer

and head judge.

ZHEIE HiCl= 24

Hd=S0H st

g IS IS0 et Mefs 22X E=
ZHIE MZotd AFM O ALSE 2410l CHol D XIoHOF & 2/ Ik UL
CBs are not restricted by size of roasting machines for their competition. They are, however, obligated to

provide the same tools to each competitor and to notify competitors about the equipment that will be used in

advance of the competition.

c. IZ=Z2EH Z2AE B} Production Roast Evaluation:

WCRCE

info@worldcoffeeevents.org Ol

?let =l E Hzlok=

S2EHE 2AE BIl= WCRC EJt Z2 &S0 et 83EUAM MHE00F otH, 2=
HEOI OIFH & L0l LHEI0{0F S0 ol = HAIRIE L HA ] HAIRIRE2 Z2EHE
SAE EOF 0 BHEAl Zel=2d I/.\_(callbratlon)% ofOF 8l 2258 2AE HItet

Production roast evaluation must be held onsite per the WCRC evaluation protocol, and the results are
announced on the same day of cupping. Head judge and sensory judges must be calibrated before the
Production Roast Evaluation. The Production Roast Evaluation and award ceremony may be held in a

different location than the roasting venue but must be open to the public.
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All Competition Bodies that will hold a competition for WCRC should contact info@worldcoffeeevents.org for assistance and

additional oversight with their competition.

1422 MSF

ZIHIEIQ BICID =

I J} Green Evaluation

2ots HalllAeE A5 EIHE 0120 M0k 8t C

Specialty

18z

c Association

43

Written and approved by the WCE Rules and Regulations Committee
Translated by SCA Korea Chapter


mailto:info@worldcoffeeevents.org
mailto:info@worldcoffeeevents.org

CTIONg,
\""; O

S

{W“d: |7 korEA COFFEE ROASTING
% || CHAMPIONSHIP 2024
A& 142101 LS = SAHS0 Col, ZHEIE BHCIOF =2toks A0I= G301 Z& = 0 0F 8T

S5 &ol2 2oH 3020 A 1AI2F
o= USLY, M FHIt AIZH0]

0 =2 2c|& 4% BIKSingle Origin
BIIE <o MES%= ALl= BHEAl /IAIE OtetdIst

0>
ny
0
o
pa]
He
na
B3
[N
S_J_
E
HU
| >
Im
Ml
B3
0z
ala
i
HM
a
HU
x
[P
n
a

Green Evaluation is required at Competition Body competitions.
In addition to the competition steps listed in section 14.2.1. the Competition Body event also includes:

Green Evaluation: Competitors are given 30 minutes to 1 hour to evaluate the provided green coffee for moisture, density,
screen size, and defect count. Competitors can evaluate all green coffees but should only submit the green evaluation sheet of
the Single Origin coffee when the green evaluation time is finished. This portion of the competition is scored through the Single

Origin Green Evaluation scoresheet. The coffee provided for Green Evaluation must be a washed arabica.

Total scores at the Competition Body competition are based on the Production Roast Evaluation results, Single Origin Green

Evaluation, and Roast Plan scores of Single Origin and Blend coffee category.
14.2.3 =D} HI2 &4l ¥ &H| Additional Provided Facilities & Equipment
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The Competition Body competition area will be equipped with the following additional equipment for Green Evaluation:
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Green Evaluation Workstation (e.g., green grading table, green grading scoresheets, bags for defects collection,

etc.).

14.2.4 I} & A& Additional Lab Practice

ASSME B QL MZ AL AIZOITO, B o1 AIZMS JFE 4 UCH HAS2 0 Al

Prior to the competitors’ scheduled green grading and sample roasting competition time, competitors are scheduled lab practice

time. Competitors should use this time to familiarize themselves with the laboratory equipment.

1425 A< D} E X Green Evaluation Procedure

a. 2 NEME BILEQ BN ME O AISE A2 22| MS 35092 HZEEC
(BIEO A= AOIH =22 M5 HIL AIZ2H0] OtLict Z2EE 2 A 0|F 0l Al B 6t
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Each competitor will be given a 350g sample of Single Origin green coffee for the green evaluation, along with a
blank Green Evaluation Scoresheet to complete. (Quakers in the scoresheet will be identified after production

roasting, not at the green grading time).

o= MS0 e S28 XADY HSE HHIE MESHH ALl 28 S S Botg =
A= sE= YSaloF St

Competitors are expected to demonstrate good knowledge of green coffee, its defects, and an ability to use the

equipment supplied to evaluate the coffee properties.

ME B OF2fol HE L HO| MA0 MojE HE U HO|0f T2t 012010k 5101, &4

Qc|AHIOIE AlIZHl €FE AtE XIE S [etoF 8t

o

Green coffee evaluation will be done according to Standards and Definitions as defined in the Standards and

Definitions section below and following the usage guidelines explained during the competitor orientation meeting.

ZESF == 350g ME= HIE 2 2 SCA M5 Otetd| It ALl =F 8 (Green Arabica Coffee
Classification) 1t SCA Z & &1 = =(Defect Handbook)ll MIS& Jt0|=2tel= J|8te 2 ol ot
StCt. & EIL AlZH0l H==2 MBS E X =0

Defect Count should be determined based on the guidelines detailed by the SCA Green Arabica Coffee

Classification and the SCA Defect Handbook that is based on a 350g sample. No handbook will be allowed during

the green evaluation time.

d-=52 2320| Mt =2 228 50l Uoll 5 BItE H-8E 25 It AIZH0|
30201 1AIZE F=UEICH Tl 20l 2 A2 Al2tS JISE ROICE JI=H 2HOt
2t LE NMeoti) FIot A2 F=OUHXKX H2M, =IHAIZEHS 2= = SAHRIE
C= R0 LIS THE Ecd A2, =X SH=E 3I| Al2H0l ELH| &0l & ==0t

Competitors will have 30 minutes to 1 hour of green evaluation time to complete their Green Evaluation Scoresheet
for the Single Origin green coffee issued by the official. A competition official will keep time of each competitor. No
extra time will be given except in case of a technical problem, but this will be at the discretion of the head judge or

stage manager and the technical problem must be raised by the competitor before the completion of competition

Once a competitor has finished green grading, they must submit their green evaluation scoresheet with the defects,

separated into a bag/container provided, to be checked by the head judge or a certified Q grader.

HEE 250tk 2= 32, ME0l 252 WA A=
1 1t &

HOMCH =2 SHO0IA 0.25801 ZEEO, =

detist 4= QAUCH & Al 1201 XIE
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If the competitor has not finished their submission during the allotted time period, they will be allowed to proceed
until the submission is completed. One-quarter (.25) point will be deducted from the competitor’s total score for
every second over the allotted time, up to a maximum penalty of 15 points (1 minute). If a competitor is still working
at 1 minute past their allotted time, the maximum penalty will be applied, and work must stop. No work done after

this time will be evaluated.

HASS HHEIE HICIDL HBS 2 58 ARZ +22 BIISICL 4452 M50 42
BRUS SHE 4 U= SUS L00F B

Competitors will evaluate moisture using the moisture-measuring device provided by the Competition Body.
Competitors must show that they have the ability to measure the water content of green coffee.

H==S2 HEIE BICIOF IS8t HHIE 0I=of 22 IS =2 452 EEE
ZHY 4 Qe S22 20{0} BHLL

Competitors will evaluate density, using the equipment supplied by the Competition Body. Competitors must show

that they have the ability to measure the density of green coffee.

[>
]
o

| AFO| == Z2HHIEI& HICIDF RIZE A0S 0|26 THEHGHOF 8L A 4SE2

212 A2 HIIQ ATRI AIOIRE HIIE 2= Y= s 2
5092 A0 SWAIHA JHE L2 20| &21 A2 340
.

=

1 0B
n<
ro
|-

all LU

rx
ooz
o
F‘

w

flo

Hu i
S

i
0

Screen size will be determined using only screens supplied by the Competition Body. Competitors should
demonstrate the ability to use the supplied screens to evaluate the screen size of the coffee. Competitors will
shake 3509 of green coffee through sizing screens and record the weight in grams for the 3 screens that retain the

greatest number of beans.

Il = ¥ 39| Additional Standards and Definitions

HI L -dFo LS o) ?lof 2= S& Xt HMSE == UCH 2 Ol &t
SXLHSEHA &= B2, 0tci2l 2= H o A= AtSett

Coffee Density — A density-measuring device may be provided to measure the density of green beans. The density

calculation protocol below will be used if the device is not provided:

MEo A Y= NI 2E(g)2 RLIJHIIE S0 SEE HIIQ RION(L)Z U
HIAFSHCE HIIBI AFOIS] Bl B2t2 &2 FHBE U RAIZEZ Hatg 220t 8L 0l
CHSIOAL, ATl 2 H= 250mL EJ1E Ol Edi S &Lt

A measurement of mass density of green coffee is calculated by the mass of coffee (in grams) divided by the
volume of coffee (in liters), as measured in a container of known volume. It is not necessary to calculate for
interstitial space (air between individual beans), which is treated as a constant and is ignored. In this competition,

the weight of the coffee will be measured in a 250mL vessel.
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Coffee Moisture — A moisture-measuring device may be provided by a sponsor to measure the water content in the
green beans. A measurement of water content in green coffee is calculated as the mass of water content divided
by the total original mass of green coffee. The unit for coffee moisture is a percentage (%) and will be calculated to

the nearest hundredths (e.g., 10.33%). 3-5 measurements are recommended when measuring moisture.

AT AOIE - MS MES 000 et Sl 22 22lots A38l0] AEE L A3
TH2 1/64C1X| 2tASZ SIIEHCHO, 1681 A2 15/64 Q1K) =& 2= otLt, E£=
S, L= HMIoie Adel a2 HAITIO0F SHCHAZRI0 201 20| S 82 22 10%E

81X %= 0la A3E! AIHIERI IS 8HT).

Screen Size — A stack of sizing screens are used to physically separate a green coffee sample by bean size. The
screen sizes are increments of 1/64th of an inch, (e.g., screen 15 has holes of 15/64 inch). The resulting data
should be notated as one, two, or three screen-numbers (no more than three of mass retained on that particular

screen, if and only if as they occur above 10% of the total sample mass).
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Defect Count — Green coffee defects should be identified and counted from an industry-standard 350g sample.
Competitors will be provided a 350g separate sample of Single Origin green coffee, and identify and count the
defects listed in the green evaluation scoresheet: full black, partial black, full sour, partial sour, etc. Competitors
should submit all the defects (except quakers) they found from the Single Origin sample in the provided bag when
they submit their green evaluation scoresheet. Quaker(s) will be identified and counted from the Single Origin
production roast and evaluated by judges after the submission. Competitors should submit any quaker(s) found
from their Single Origin production roast which will be submitted for evaluation, in a separate provided bag that will

be provided when they submit their Single Origin production roast.

FIt & A& Additional Scorekeeping Information
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The competitor’s total score will be tallied by adding the sum of scoresheets from all competition components (i.e., Production

Roast Evaluation, Green Evaluation, and Roast Plan), then by deducting any penalties.

14.3 ZHIEIA HIC| Al 1A Appeals at a Competition Body Event
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If a competitor has an issue or protest to make regarding their Competition Body Championship during the event, the first step
should be to contact the event organizer and/or WCE Representative on site. All problems should be attempted to be resolved
as soon as possible. On-site solutions are the most effective and appropriate. Appeals made after the competition’s end are

more difficult to effectively arbitrate.

If the event organizer decides the issue and/or protest can be solved on-site, the event organizer will contact the involved party
or parties to ensure fair representation. The competitor’s issue and/or protest will be discussed, and a decision will be made
jointly, on-site by the event organizer and the designated onsite WCE Representative. The event organizer and/or WCE Rep

will inform the competitor of the decision.

If the issue requires a written appeal, this should be made directly to the Competition Body and WCE Representative via email
within 24 hours of the incident. If the appeal is logistics-related, the CB is fully responsible for the investigation and any
arbitration if applicable. If the appeal is judge or rules related, the WCE Representative may investigate the issue and provide a
suggested arbitration. The CB and WCE Rep must report all written appeals to WCE within 24 hours of receipt. However, WCE
does not directly certify or manage Competition Body judges or volunteers, and so cannot arbitrate their actions. Appeals from
CB events may take additional time to address; the person submitting the appeal should expect to see a resolution within 30

days.

/4
Written and approved by the WCE Rules and Regulations Committee c %EEE%::M
Translated by SCA Korea Chapter N
48



