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Coffee Association of America (SCAA), USA
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A look from the
consumer side |

SPECIALTY COFFEE ASSOCIATION OF AMERICA
SCAA.ORG
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US Coffee Drinkers by Percentage of Population
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What is
specialty
coffee?

A coffee that has no
defects and has @
distinctive character in

the cup - SCAA

Q.

Green Arabica Coffee

=it CLASSIFICATION SYSTEIM

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

QUAKER

An unripe bean that does not fully
develop during rocsting.

PARTIAL BLACKBEAN @

STanbDARD METHOD

. FULL BLACK BEAN

OF CLaSSIFICATION

Less thank one-half DT,
opaque black.

o

IGHTS:

SAMPLE \VEI
Green Coffee ~ 350 grams | Roasted Coffee ~ 100 grams

GREEN COFFEE MOISTURE CONTENT
Washed Coffees should be between 10 — 22 upon import.

LY Predominately
.. ® ‘ opague black.

PARTIAL SOUR BEAN N L)
Less than one-half

reddith or yellowish-
('} SCENT OF THE GREEN COFFEE: n
& Coffee must be fres of forsign oder.
'S FULL SOUR BEAN BEAN SIZE: PARCHMENT/ ‘9"

reddish or yellowish
brown.

ipedification; reawred by, refention on fradiicnal round-holed

PERGAMNOBEAN 3 ".;
Partially or fully ~ Jl‘lS’ >

grading screens. enclosed in dried

parchment.
TABLE OF DEFECT EQUIVALENTS: Y.
FULL DEFECT Ul | FLOATER BEAN R
° EQUIALENTS Light in color and = A %
low in density.
DRIED CHERRY/POD |28 29
e portaly or SR IMMATURE/UNRIPE P Y
Dried BEAN L
dark outer fruit husk. Cherry/Pod Pargamina Underdeveloped and 5‘ bﬁ
Fungus
Dumuag.d Floater greenish with silverskin ”
Foreign Immature/
@ FUNGUS sx: e e WITHERED BEAN “"
@ - DAMAGEDBEAN [SEthes Withered Ughish green bean ¢ [ Y
w 0 Exhibiting yellowish et with a wrinkled @
s or brownish fungal surface.
P fung ey
- Chipped/Cut SHELL
SI“‘:""" o Part of a malformed bean c
e consisting of a cavity. .
Q) FOREICN MATTER p——
1« i g Speciaity Grade — No quakers alowed BROKEN/CHFPED/ CUT )Q‘
cut bean or
" "' o stones. CURNGMETHODOLOGY. fragment. % ‘ Q
Cupping s o ique for e
igrance, aroma, taste, bdy whi ﬂﬂlm‘lm fiﬂ m\ll\llﬂs of
A poured diecty anto 825 gram of roa HULL/HUSK
ground coffee o Io eep. Uing a age == e Fragment of a dried ". 3
2 cherry/pod. ~a,
‘: DAMAGE BEAN FLAVOR CHARACTERISTICS: 5
% With three of more Upon ;Tfne. ';w'e ':NH dﬂh:"ve ='|"'hﬂ=i in the S“IOHT INSECT \)ﬁu S
@ Insect perforations. | ot be s o folsand rate W o s ee 2 1)

Insect perforations, LY

GReen COFFee COLOR GRaDIENT

Unroasted coffee's coor ranges from a blue-green fo a pale yelow depending upon orgin, processing or oge

78 BHLNR
W r:) Yo

Yellow-Green Pale Yellow

Speciaity Coffee Association of Amnerica | 330 Golden Shore, Suite 50, Long Beach, CA 90802 T: 562.624.4100 F: 562.624.4101 scaa.org




Specialty coffee is defined as a

crafted quality coffee-based
beverage, which is judged by g Q Q
the consumer (in a limited

marketplace at a given time) to ’ T e
have a unique quality, a distinct -p
taste and personality different b b
from, and superior to, the
common
coffee beverages offered. The
beverage is based on beans that
have been grown in an
accurately defined area, and
which meet
the highest standards for green
coffee and for its roasting,
storage
and brewing - SCAE

Caffé Latte

ESPRESSO

Flat White Caffé Breve

CHOCOLATE SYRUP
ESPRESSO

ESPRESSO

Cappuccino Caffé Mocha Americano

Latte Macchiato Red Eye Café au Lait
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Research involving self identified specialty
coffee consumers




Quality of Experience




Highly Emotional Connection




A look from the |
oroducer side |




~ Worldwide Production vs Consumption
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Exportable Coffee Production
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Post 1975 frost prices rose dramatically and
consumption declined slightly
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variety of tactics

Coffee quality suffered and consumption

continued to decline
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Losses were not reversed for 15 vyears

e
L s
s

:
2

s _-;“;O'an“ﬂ
i |
(4
fart)

SPECIALTY COFFEE ASSOCIATION OF AMERICA
SCAA.ORG




e I3 T o s C I T E o v e ] S e g T T T o 35 Sy T ey N i S B e T 3 a5 C g I T E e N 8 U B o T T T o 33 S T sy v e i S B R T s e D I T s e s S B R T ST ST I s v e R 55
HifigsEmn 3T T a Pk, Lois vait s AL s TEY LB § 1153 pgh = ) Byt LB § 1153 pgh = ) > :-1::*::3‘ LB § 1153 pgh = ) $
RS S Sk SR o Fanl T 2o R s
; . 2 i :;0 2 '0 » i ; e 2 '0 "::0 ; ‘)‘ 2 '0 > o 2
2 T i 54 3, = | ..' e i 3

- -r
Fia e

=

Raise value

| ° Increase quality

¢ Connect at an emotional level

il * Preserve traditional coffee producers

Invest in the future of all coffee

SPECIALTY COFFEE ASSOCIATION OF AMERICA
SCAA.ORG



