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WEEEEY) (Coffea, —MRIBRIEM) WRLMM T, HEKR (IR,
HERBEAARE). . M FIRZ I TS & R AL 2% 7= .
2. 1. 2 /pRifhundE  Arabica coffee
WHRBT D AA PP UNEE, %2424k Coffea arabica Linnaeus. XFHUNMHER]RSZIR
AN, Bz, WORRNRLR
. 1. 3 okifhumME  robusta coffee
IR T B FhuNEE, 2£4°8 Coffea canephora Pierre ex Froehner.
. 1. 4 KkifhuneE  liberica coffee
WHRRF L BT ApuinmE, %4k Coffea canephora Hiern. S:sizbbEAhFbum
HEZR K, R kL.
. 1. 5 EFnHE  excelsa coffee
R FERERMMMEE, 224 & Coffea dewevrei De Wild et Durand
var. excelsa Chevalier,
. 1. 6 FfrEHErEmEE arabusta coffee
R ZINBLFR o HE 5 Ao AR EE ) 2238, E 44N Coffea arabicaXCoffea
canephora Capot et Ake Assi.
. 1. 7 4unHE green coffee; raw coffee
BlgneEEE. (2. 2.11).
. 1. 8 ¥E flat bean
BB —AHE R runHESD .
2. 1. 9 HE pea bean; caracol
EH P SR R LR R B T R ARL BN T R
2. 1. 10 K%Y elephant bean
HERZBRIRZEHAMHEE S E4k. —BRBEPFRIMEES . A B LR
HEZ AR5 T Ao
2. 1. 11 Hft diameter
nhn ek . ReE O M B D R LI EAR .
2. 1. 12 ®EMTUNEEE  wet—processed coffee
WARBHINEE S, RIS THIR R A=k
. 1. 13 WWRMIMEE. mild coffee
e BRI T B /N R R ek
. 1. 14 FEEMIMMEES.  dry-processed coffee
WARTHlEE S, RIS THIR R Ak,
. 1. 15 ¥YeriiMEE. washed and cleaned coffee
R KRBT U T V2 FR 2283 B T3 TomsE S .
. 1. 16 [El@mHEE. monsooned coffee
FEEM TR meE S R BRI RS T UBIRKEK, E&EEERREE.
. 1. 17 #ewnHEE. polished coffee
FARUBERAERR 2288 Bz Al & B IR AP B i Ve v n TunE ..
. 1. 18 %4 triage residue; screenings
It 328 0 2% BT R HH R0 S e Py b el K DA R A1 SR 2% B AR SR 9 T i e SR A X 2% R
(= HE).
2. 1. 19 £uiHE roasted coffee
AR RS B T
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2. 1. 20 WnHE¥y ground coffee
K& O un el BE R IS B AR R 1 o o
2. 1. 21 WMHEREBUM coffee extract
PLZKAE S AR F Y03 07 ¥ S I eS8 = . 30T AR RR A i e
. 1. 22 #EBEWIME instant coffee
KAPE T ECIKIEB AR OKZME—RIAZRIE T WEER 5D RS
HEHI#5 5T A =
2. 1. 22. 1 WEETHEYWIHEE spray-dried instant coffee
BB BRI HEZE B B VA AR S, K2 R e BT BRSOk .
2. 1. 22. 2 ZkiERMIME agglomerated instant coffee
FH A ZRE 115 B sy, B2 v o el P 0L R T T e R R L
. 1. 22. 3 HFWHE freeze—dried coffee
o WA ot 1 R S B T4 P K UK B 25 T IS R R v o e
. 1. 23 JinmdERomEE  decaffeinated coffee
T IREN T kB g o
. 1. 24 umMEEREL  coffee brew
FH 7K Ak 252w vy 57K 281 o el 2 R 3, Bt v o el v 1) S RO ARORE
.2 RS
. 2.1 WnHERHE  coffee cherry
N EEARY ) SE BE R IR
. 2.2 BAW pulp
mn R SRR N IR R R E S, AR R ARER b R A R
. 2. 3 Fhfk parchment
RRomeEER KN R, REAAMARK—EARER.
2. 2. 4 T4 hull; dried parchment
mneEE SR AT SRR
2. 2. 5 HAKWMHEE bean in parchment; parchment coffee
R B B (RIPSRED) WRMMEES . 31Xt 2 A o HEFI RS L0 i ek
e ) — TR
2. 2. 6 WIHEE  husk
o e SR B 5R B B S FR
2. 2. 7 THB dried coffee cherry
S RnEER, SR B AN EE S A R
2. 2. 8 FhFZ testa
=—BEEEMCREE, JLTFEEH.
2. 2. 9 4FZ silverskin
)12 AN S VB T R R S R T
. 2. 10 T seed
HAP R . P FIRL R
. 2. 11 WiHEE coffee bean
CRERERTMHEM FRIR %
AR IR RS KB i e R R
. 1 3B husk fragment

TRE (HEEFE) KRR
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3.

3.

w

w
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3.

2 FhfKH piece of parchment

FHRARE P BIBEA
3 [k shell

A U KRS, FEAR5E.

. 4 UnHES AL bean fragment

ARAR/IN TR0 HE S RN EE SR

. b & broken bean

PRAREE T BOR/D RN R S A e SR

. 6 WY malformed bean

SMEATER RINHES, RER] B35 TE 5 BuneEE S X 5 Tk .

. 7 HIEE  insect-damaged bean

A R ERS MR 32 B B P K W 2

. 8 FHWIMEE insect-infested bean
. 8. 1 BiEHEIWNIMEE. live-insect infested bean

R — B LA TR B B B TE R

. 8. 2 BHHHEKMIMEE dead—insect infested bean

BH A EJLASE BB B AR B RS

. 9 HpynmdEE  black bean

AR R SRR T B SRR R T AR — L LR AR IR e
JEFEANESL, BREARNR, ShRIEE R ZRORCR.

. 10 }EE partly black bean; semi-black bean

AEUNEER) R B SRR A IR — BN B — 2 B R ANk
Ho XTRECUNEER S, ~FRERET AR —FHEREETOR.

.11 RpEE  immature bean

MR BASER P PTR KIS, R AR, AR SR R L
M, B E IR R R,

. 12 {845 spongy bean

REFE AL, ATCAFHEFREALE T RMR, BEAT A,
TE: XF Bl neEE Gk, XA GREE .

. 13 #%Y white low density bean; floater bean

B, JEFR, HE R e KmeEE G,
YE: W[R0SRI, XA R

. 14 RWiMEE  stinker bean

FEFETTHRIVIN LR W RIR, XMmE S 2B mtesBmt, Fid
HA 8 FRKISM R -

. 15 PRWIHEE  sour bean

BT EEREBEMARKMNEEE, AEERRNLEE, ERDHPRN<
FEAETRIR .

. 16 fE#tE blotchy bean

SHA R BT nEE S

. 17 F¥EE withered bean

A g A EE S
18 KZFHE mouldy bean

WEBEA IR AT 32252 K e G .
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w

w

. 19 Hl#E pulper-mipped bean

K AL B O£ BRER AR BRI N TuneE G, HE ARG R AR R.

. 20 f£FWNMHEE  brown bean

R E R

. 21 HWIHEE  white bean

ffRaE, BREEAGKIHEE.

. 22 38T amber bean

EERERMEEE, EHEAFLEN.

. 23 RS waxy bean

HALZHERIA S, FEhERERARt, UBRLRaRN
R, RECHE ARG

. 24 RALE carbonized bean

AR R T RESE, RE, RMBWAR, TR 5 R R K
i

. 25 BfE pale bean

T A5 K N PR B €22 L A 55 e o e R R

. 26 EHRE vile-smelling bean

PR AU HE S UK 4 A AERER RBR, T8 5 2 i S0 R S RN R 55
KT Al o

. 27 HApRZ2JFE  foreign matter

ARUMHESR R P R KB RANB) . AR B YR

. 27. 1 KATF large stone

REEET LA 8 mm [HFLIFHIA T

. 27. 2 AT medium stone

REEE L4 8 mm [FFLIR, EAREE R 4. 75 mm R FLIFR AT

. 27. 3 /NATF small stone

RElEE L2 4. 75 mm FHILIFHIA T .

. 27. 4 K¥; large stick

K43 cm (—f&H 2~4 cm) KR

. 27. 5 ™HH medium stick

K251.5 cm (—fH 1~2 cm) B

. 27. 6 /M small stick

KZA40.5 cm (—f% A1 ecm AF) BIZF:

. 27. 7 1# clod

Hy R B 2R T TR«

. 27. 7. 1 KE3¥ large clod

FEEEITALZ 8 mn FTLFHHLEe.

. 27. 7. 2 HEH medium clod

REEE L4 8 mm EAREEEFL4E 4. 75 mm [RFLIF AL 5R.

. 27. 7. 3 /pEBr small clod

REEITFLAZ 4. 75 mm B FLIFF L3R

. 28 HFMIHEE  husk coffee

H 2 i 7 AL FE e 3R
T
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4. 1 F¥ITL dry process
BRI, ReommRee R T8, B AN T2 Bz Ul & A= ik .

4. 1. 1 wunHEEER T4 drying of cherry coffee
XTERAELE T FEARIN R 3R 1 & K & DARI B SRR A7

4. 1. 2 Mi5% dehusking
FHRUBR R 22 0mHEST .

4, 2 WHEMI wet process
WNEEEE SRR AR T, AV R G, @KxEBERAVEEBE, i
BE¥c TR0

4. 2. 1 & floatation
FACKE SR [E] R K umME R AT A P H ik, DAMEHTR. RERRSE. SR
Ze RS BN AR SR R R 25 DARIRT AL

4. 2. 2 #W pulping
BFRILRE . RN VR 24N R R AR AT REZ I SR A% .

4. 2. 3 KEEBE fermentation process
FRFER AR B — BB R i R B Bk AT R, (T
HKERR.

4. 2. 4 Y% washing
HKBERBAEMKRT LS ERMER PR,

4. 2. 5 THARWHEE KT drying of parchment coffee
BHRMEE G TR —EREKE, FHEERFREAFZHTER, 1
fERMHELE DL S HI A AR R .

4, 2. 6 X4 hulling
Bk 275 A I HE KT LA A& AR i ek

4. 3 JHEESDHK triage; sorting
F I N AETNHE 7 B SRR Ze . WNEEE R FE SRR mneES,  BAREXT
nhn ek Z AT 44K

4. 4 B compounding
AN [R] it ot R0 7= b By i e B AN B B B R R 20> X TR R S A i e
AT B AR, 6 R nHE AR E R ER, SRIEMHEES RE K —
H k.

4. 5 & roasting
IX TR S A A A e B S5 M A R 7 R AR BRI AL 2R AL R AR 4k, 3
pmmE G AR FERUR RS DI HERE A IR .

4. 6 $BM blending
LERE IR 3 A [F] LR AR S e AR R, BN A R HX F)
RS8R

4. 7 PE¥y grinding
K545 b 1w e S FE AL b 25 R St e o

K%

. 1 WnHEM coffee berry oil
e SR EE S 2 —, HERRER WInHE QRIS .

. 2 WNHEERZE caffeol
5 F I CsH1002, JHR, HCBFRIMNEES M, ZERE>ImmHERS 8847 ik G & H o

[$) &)

1
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HEFR .

5. 3 WNHERR caffeine
X AZUMEERR, 2 MBnEEHRE R —MAEDR, 2T XA CsHi1oN4O;.

. 4 HUFE sampling

4.1 UNMEEUFERE  coffee trier
LI &BHI, &R T AN B G RE .

4. 2 ZEBFESHE multi-level trier
— PR I BURLEURE 2%, FH TR0 e PR EORE

. 4. 3 FES sample
M —HennrEE A s E R — 58 ek, R SRR IS RS P AR

. 4. 4 FEFE increment; primary sample
M—HbumsEE S P — NS B AT 30 g+6 g MHEES B—NE P ECH ET 100
g20 g My FFINHEE.

. 4. 5 JBEFS bulk sample; lot sample
NHRMEREm, AR — kB9 1) & B SR B8 P BT B & IR 6 5
R, EADT 1500 g WIHFEER 1000 g HAFMIHE.

. 4. 6 PBEHS blended bulk sample
Hg—Fenin R B 4 i & BURE 4R A 48 b B ER ) 8 A B FF B IR B AR Ry uhn e
FEGEAE N EE .

4. 7 SEISEREN  laboratory sample; final sample
M—H BB IR AR & P B e G EGE RS I EE. BEADT 300 g.

. b MWRHEKIE olfactory examination
TETFRERZLE NS, AHIRS, 2REmERSKRETIER.

. 6 WIRME visual examination
R SEI EAE B — RSP S DL, DA R e R R SRR DL S B
B RESM.

. 7 K9EE moisture content
AEMHEEHERR TR VR &4 T 5KZESE I AZERNRKKE B EZRE P
T I P EE

. 8 JnPYKE loss in mass by heating
TERLE AT T WA MEERIE S i mE - 28 R RK 2 A D B3 R

.9 ABYEE insoluble matter content
EAIMEEA B PR B RF 100 v m 1F 5 MG A L RSk .

5. 10 BIEHh size analysis
FHARSR I8 T 955 43 BN LR 7 43 LA 5 A2 el S5 5 3 o el L P

5. 11 %¥ bag
EFr 3R & T8 AROEmEEE, —SiHEEE 60 kg.

5. 12 %8 case
FSREZER AR, B2 RS SR AR SR, P B AR
FHTE, SERE—BHR 40 ke,

o1 Ol
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R T Js
Fik
3.21
3.10 FH
4.5 T
2.1.19 TEZ
2.1.8 LT
4.2.2 T LS
5.9 TR
R
4.6
5.4.6 wHHe
3.7 NS
3.14 BEHS
iz is)
(5] e S
3.27.4 BEFE R
3.27.1
3.27.7.1
2.1.10 VRS
2.1.4 RpE
5.11 SIS
3.28 InHIRE
2.2.5
4.2.5
2.1.13 ifEE[E
4.4 i eE
2.1.22.3 VI 5
2.1.9 i Ry
5.4.2 UIfEE[=283
i e
i A Rl
2.1.22.2 Uj1{EE[32 787 S
2.1.24 i
5.2 St o e AT el
2.1.21 Tk
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Wi R 3.4

Wi R A 3% 5.4.1

Wi e SR ) 4.1.1

e 3.1
L

=Y .23

BLEE T 5. 10
M

B K 4.7
P

yoemmEE 2.1.17

V5% 35T 2 v i e 2.1.22.1
Q

¥ A 3.25

L2352 3.13

EK 4.2.6
R

WK 5.6
S

i 2.1.18

i 93 2% 4.3

AT RE 2.1.7

BIEI L 4.2

N TN rE S 2.1.12

LI ER S 5.4.7

KAEE 5.7

T b0 e 2.1.22

ERuHE S 3.15

WE 3.5
T

RUWE 3.24
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Bt % B
(FrRHERI 3D
A dehusking 4.1.2
Diametdr 2.1.11
agglomerated instant coffee 2.1.22.2 dried coffee cherry 2.2.7
amber bean 3.22 dried parchment 2.2.4
arabica coffee 2.1.2 dry process 4.1
arabusta coffee 2.1.6 dry—processed coffee 2.1. 14
B drying of cherry coffee 4.1.1
Drying of parchment coffee4.2.5
bag 5.11 E
bean fragment 3.4
bean in parchment 2.2.5 elephant bean 2.1.10
black bean 3.9 excelsa coffee 2.1.5
blended bulk sample 5.4.6 F
blending 4.6
blotchy bean 3.16 fermentation process 4,.2.3
broken bean 3.5 final sample 5.4.7
brown bean 3.20 flat bean 2.1.8
bulk sample 5.4.5 floatation 4.2.1
C floater bean 3.13
Foreign matter 3.27
caffeine 5.3 freeze-dried coffee 2.1.22.3
caffeol 5.2 G
caracol 2.1.9
carbonized bean 3.24 green coffee 2.1.7
case 5.12 grinding 4.7
clod 3.27.7 ground coffee 2.1.20
coffee 2.1.1 H
coffee bean 2.2.11
coffee berry oil 5.1 hull 2.2.4
coffee brew 2.1.24 hulling 4.2.6
coffee cherry 2.2.1 husk 2.2.6
coffee extract 2.1.21  husk coffee 3.28
coffee trier 5.4.1 husk fragment 3.1
compounding 4.4 1
D immature bean 3.11
dead—-insect infested bean 3.8.2 increment 5.4.4
decaffeinated coffee 2.1.23 1insect-damaged bean 3.7
insect—infested bean 3.8 R
insoluble matter content 5.9 raw coffee 2.1.7
instant coffee 2.1.22 roasted coffee 2.1.19
L roasting 4.5

H
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laboratory sample
large clod
large stick
large stone
liberica coffee
live—-insect infested bean
loss in mass by heating
lot sample

M

malformed bean
medium clod
medium stick
medium stone
mild coffee
moisture content
monsooned coffee
mouldy bean

multi-level trier
0

olfactory examination
P

pale bean
parchment
parchment coffee
partly black bean
pea bean

piece of parchment
polished coffee
primary sample
pulp

pulper—nipped bean
pulping

5. 4.
3.27. 7.
3.217.
3.217.
2. 1.

3. 8.

G100 = s = = =]

5. 4.

5.9

3.25
2.2.3
2.2.5

3.10
2.1.9

3.2
2.1.17
5.4.4
2.2.2

3.19
4.2.2

robusta coffee 2.1.3
S
sample 5.4.3
sampling 4.3
screenings 2.1.18
seed 2.2.10
semi—black bean 3.10
shell 3.3
silverskin 2.2.9
size analysis 5.10
small clod 3.27.7.3
small stick 3.27.6
small stone 3.27.3
sortng 4.3
sour bean 3.15
spongy bean 3.12

spray—dried instant coffee2.1.22.1

stinker bean 3.14
T

testa 2.2.8

Triage 4.3

triage residue 2.1.18
v

Vile—smelling bean 3.26

visual examination 5.6
W

washed and cleaned coffee2.1. 15

washing 4.2.4
waxy bean 3.23
wet process 4.2
wet—processed coffee 2.1.12
white bean 3.21
white low density bean 3.13
withered bean 3.17
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