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Foreword

Exciting new flavour profiles are emerging from the Australian subtropical coffee industry as
alternative processing methods are starting to unlock the potential for this traditional plunger-style
coffee to produce the flavour complexities and extra body required to suit the rapidly expanding
espresso market.

The move to investigate new processing techniques began in 1997 during a visit by Dr Ernesto Illy to
the production region in the hinterland behind Byron Bay. Dr llly, Italy’s world renowned coffee
espresso master demonstrated that the whole coffee cherry which had been naturally dried had the
characteristics required to target the espresso market.

Since then, leading producers have used professional tasters to guide the development of harvesting
and processing systems to deliver the distinctive flavour profile of coffee from this unique region for
both the plunger and espresso markets.

Understanding how each stage of maturity of the harvested coffee cherry will affect the taste of the
final product in the cup is fundamental to developing the optimum flavour profile and in maximising
the yield of saleable coffee from the mix of cherry maturities in the harvester bin. This one year
project explored the effect of each of the five maturity stages of cherry had on final taste when
processed and tasted separately.

Results from taste tests confirmed that the prime red stage of coffee cherry maturity produced the
highest and most consistent taste scores for the five flavour attributes, sweetness, balance, body,
flavour and aftertaste. Two other findings have implications for harvesting and processing systems.
Firstly, the “tree dried naturals’ were highly variable in the taste scores and secondly, the green
immature cherry stage showed some interesting flavour characteristics when dried as a whole cherry.

New developments in processing overseas such as Operation Cherry Red from Ethiopia have emerged
subsequent to the completion of the trial indicating that a high quality espresso coffee can be
produced by drying the whole prime red cherry to the raisin or naturals stage without the use of water.

This is an exciting opportunity for the subtropical coffee industry in Australia to develop a unique
distinctive high quality espresso coffee consistent with the region’s terroir (special flavour
characteristics bestowed by the region). Dry processing offers a high degree of environmental
sustainability and potential cost savings. It is also consistent with the objectives of the Australian
subtropical coffee industries new strategic plan.

This one year project was funded from RIRDC Core Funds which are provided by the Australian
Government.

This report is an addition to RIRDC’s diverse range of over 2000 research publications and it forms
part of our New Plants Products R&D program, which aims to facilitate the development of new
industries based on plants or plant products that have commercial potential for Australia.

Most of RIRDC’s publications are available for viewing, free downloading or purchasing online at
www.rirdc.gov.au. Purchases can also be made by phoning 1300 634 313.

Craig Burns
Acting Managing Director
Rural Industries Research and Development Corporation
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Executive Summary

What the report is about

Finding out how each stage of maturity of the coffee cherry affects taste is fundamental to developing
harvesting management strategies to maximise the yield of marketable coffee and for developing
processing systems that deliver the optimum flavour profile for the target market- plunger or espresso.

This report presents the results of a one year project to investigate the individual contribution each
stage of cherry maturity, from the immature green cherry through to the overripe ‘raisin’ or’ naturals’
stage has to the taste in the cup.

A preliminary trial conducted in 2008 showed some unexpected results in taste tests. It identified the
need for further research to develop best management systems for harvesting and processing in order
to produce maximum yield of marketable, high quality coffee and the optimum flavour profile for the
subtropical coffee industry.

Who the report is targeted at

Growers, harvester operators, processors, buyers, traders, roasters and tasters.
Background

There are two distinct growing areas in Australia — the tropics and subtropics.

The tropical production area is centred on the Atherton Tablelands in the Mareeba area, and coastal
lowlands of far north Queensland. The tropical industry is represented by the Australian Coffee
Growers Association (ACGA).

The Australian Subtropical Coffee Association (ASTCA) represents the subtropical production area
on the coast and hinterland of north eastern New South Wales inland from Byron Bay.

The subtropical industry is now consolidating into larger production units and processing facilities
taking advantage of economies of scale. There has been a corresponding decline in the number of
smaller producers in recent years. Production in the subtropical industry is approximately 300 tonnes
of dry green bean (raw coffee) from a production area of 250 hectares.

Prices for subtropical ‘cool climate’ coffee have remained well above the comparable imported
product for many years in Australia largely as a result of limited supply and active promotion by
individual brands. Restricted supply has also limited expansion into the export market though
individual brands are achieving recognition through international competitions in Europe and the US.

Traditionally the subtropical coffee industry has used wet processing to produce a high quality mild,
medium acid, clean coffee for the ‘plunger’ market. However new complexities of flavour have
emerged by using different processing systems which retain the mucilage on the bean and use minimal
water benefiting growers, the environment and the community.

The new focus on espresso began after a visit to Australia’s subtropical coffee growing areas in 1997
by Dr Ernesto llly, Italy’s world renowned coffee espresso master who is credited with the
introduction of science based methodologies to produce high quality espresso coffee. Dr Illy showed
growers they could expand their market opportunities by producing a high quality smooth style
espresso from the whole dried cherry. Since then, a concerted effort to ‘work back from the cup to the
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plantation’ has seen the industry work towards developing an optimum flavour profile and maximise
the intrinsic quality characteristics of ‘cool climate’ coffee consistent with the ‘terroir’* of the region.

(*terroir — was originally a French term used in wine, coffee and tea to denote special
characteristics that geography bestowed upon particular varieties)

C
Aims/objectives
e To determine the optimum flavour profile for the market place for Australian subtropical coffee.

e To determine the flavour characteristics of a range of maturities of coffee cherries and how each
stage affects the quality of the end product.

e From these trials, determine the amount of each maturity stage which is acceptable in the
harvested field sample. This will assist in the selectivity of harvesting dates and the setting of the
harvester shaker mechanism.

Growers in the subtropical areas of eastern Australia will be the major beneficiaries as well as
processors, roasters and the consuming public. Increased profitability is achievable if fewer passes of
the harvester are required, and a higher proportion of the harvested cherry can be utilised to enhance
the flower profile for the rapidly expanding espresso market or the traditional plunger market.

The subtropical coffee industry will benefit when the optimum style espresso is determined and
produced consistently. This project is a necessary early step in defining that flavour profile or style.

Methods used

o Bulk harvested samples from four plantations using the same variety, K7, were separated into five
maturity stages and individually processed and sundried.

e The immature green and overripe tree dried stages were sundried whole as the bean cannot be
separated from the cherry skin using conventional pulping equipment.

e The wet pulped coffee bean was either fermented in water or treated with a pectalytic enzyme to
remove the sticky mucilage.

o Beans were washed when the mucilage had degraded and the washed coffee was placed on drying
racks for 6 — 7 days until they reached 12% moisture as parchment coffee.

e Parchment samples were bagged and stored for 3 months before hulling and dispatched for test
tasting.

e The sundried green and overripe tree dried whole beans were bagged when the bean reached 12%
moisture and also stored for 3 months.

e 300 gram samples of dry green bean (DGB) were then forwarded for taste testing by professional
taster, Instaurator — Espressology Pty Ltd in Sydney and a certified Q Grader Mick Kiely who also
conducted green bean grading assessment.

e Cupping was conducted using international ‘Cup of Excellence’ protocols using international
benchmarking to score each sample out of 10 for sweetness, balance, body, flavour and aftertaste.
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o Details of the procedures and scoring systems are presented in the attached cupping score sheets.
Results/key findings

Results of taste evaluations for the flavour attributes of sweetness, balance, body, flavour and
aftertaste showed —

e Prime red cherry provided the most consistent and highest taste attribute score, averaging 28.2
out of 50 with a range of 22 — 33 from the seven samples submitted.

e The highest variability in taste occurred in the tree-dried naturals averaging 12.2; however the
range of scores was 5 — 29.

o Whole green cherry scored 13, well above the pulped green sample with a score of 7.

Taste evaluations established a consistent correlation between coffee cherry maturity and taste;
however, the trial highlighted the critical importance different methods of processing have in
controlling the outcome of the end product.

Average Taste Attribute Score
(out of 50)
(Includes sweetness, balance, body, flavour and aftertaste)
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purple natural

There were some interesting outcomes in the taste evaluations. These were —

e “Overall the coffees in general exhibited smooth, mellow flavour with medium body and low
acidity, free of taints and faults. The coffees would lend themselves to being marketed according
to “terroir’ and possibly stomach friendly in both the plunger and espresso markets”.

e Asurprising finding occurred with the whole green immature cherry sample. This stage is usually
rejected before pulping; however they were sundried as a whole cherry in this trial. The cupping
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evaluation revealed “a surprising finding that by sundrying green cherry until it is matured and
‘raisin-like’, improves flavour”.

This surprising result supports the results of the preliminary trial conducted during the 2008
season where the highest cupping score was achieved by blending immature green cherry with the
overripe ‘naturals’. Cupping comments by the same cupper described this blend as “nice
sweetness, good body, and good smoothness. Very good integrity. Good floral notes/great tropical
fruit, body increased as it cooled; would be interesting as an espresso/slight rosewater flavour;
low acidity”.

There is potential for great variability in taste of tree dried naturals with taste scores ranging from
5 to 28. The high score indicates there is potential to achieve high quality coffee under controlled
harvesting and processing systems.

Drying the whole green cherry instead of wet processing, improved the flavour, relative to wet
pulp cherry, and supporting the promising results achieved in 2008. Wet pulped green cherry
produced the typical “‘diesel-like” aftertaste, justifying its rejection as waste.

Implications for relevant stakeholders:

e The taste evaluations support the planned direction of the strategic plan for the subtropical
coffee industry to market plunger and espresso styles of coffee according to the ‘“terroir’ of the
region.

e Both the maturity stage of the cherry and processing method are involved in the ultimate
expression of taste in the cup.

e Traditional wet processing to produce washed coffee produces a coffee more suited to the
plunger market and lacks the complexity of flavour and body required for the espresso market.

e Retaining the mucilage around the coffee bean appears to improve the flavour complexity and
body of coffee from this region making it suitable for the espresso market. However, this
cannot be achieved consistently by using the tree dried cherry.

e Alternative processing methods such as natural fermentation, semi-washed and dry processing
of whole prime cherry should be considered to achieve the optimum flavour profile for the
espresso style.

e A positive implication for the community and the environment is the possibility that coffee
can be processed without using water.

e Immature green cherry may provide a useful addition to the flavour profile when processed as
a whole dried cherry to the ‘naturals’ stage and blended with other maturity stages. It appears
it can at least be included in the processing range for further evaluation.

Recommendations

Alternative processing systems should be investigated to optimise the flavour profile for the espresso
market in order to achieve greater consistency in flavour. Different processing methods have been
trialled; including letting the cherry dry on the tree as tree-dried naturals. Variable results have been
achieved with tree drying and processing remains the single greatest challenge for the emerging
industry to achieve a consistent, high quality distinctive product.



Dry processing of prime red cherry under controlled conditions such as the Ethiopian Operation
Cherry Red system offers the potential to produce a distinctive, high quality, mild espresso style
suitable for the rapidly expanding espresso market. Trials should be conducted under commercial
processing conditions.

Reducing water use for processing has obvious environmental and cost saving advantages for the
Australian subtropical coffee industry.

Producing a consistent, high quality espresso style based on dry processing will add to the region’s
existing reputation for producing fine plunger coffee, offering greater choice to consumers and
meeting the environmental and profitability objectives of the industry’s new strategic plan which
focuses on the “terroir’ of the region.

Further trialling of controlled drying of whole green cherry should be carried out to explore its
potential for inclusion in the range of flavour profiles produced in the region, either as a blended or
stand-alone product.



Introduction

Since the resurgence of the coffee industry in the subtropics of Australia in the 1990°s with the advent
of machine harvesting, the region has produced a high quality, mild, medium acidity coffee which
suited the ‘plunger’ market. Harvesting and ‘wet’ processing targeted the prime red cherry stage of
maturity removing the sweet sticky ‘mucilage’ around the bean by aqua-pulping with high pressure
water or by fermentation or the use of enzymes.

This process produced a clean, attractive, washed coffee. Bean size was large and high prices were
being achieved. However, the espresso market has exploded in popularity with domestic espresso
machines now commonplace. Espresso style coffee requires more complexities of flavour and body
than the plunger style and the subtropical washed coffee did not suit the espresso style.

That began to change in 1997 when Italy’s world renowned “espresso guru’ Dr Ernesto Illy showed
local growers they could produce a smooth style espresso. The change relied on retaining the sweet
mucilage layer between the bean and the skin, and allowing it to dry and mature on the bean, to impart
further flavour complexities and body to the final product.

How this is done has been a focus for the industry since Dr llly’s visit. Different processing methods
have been trialled, including letting the cherry dry on the tree as tree-dried naturals. Variable results
have been achieved with tree drying and processing remains the single greatest challenge for the
emerging industry to achieve a consistent, high quality distinctive product.

Fundamental to developing the most suitable processing system for the subtropical growing industry
however, understanding how each stage of the maturity of the coffee cherry affects the taste. How
much green, semi coloured, or overripe naturals is acceptable in the processed coffee before the
optimum flavour profile is affected, and how does each maturity stage contribute to the desired
flavour profile for both the plunger and espresso styles.

A preliminary trial conducted in 2008 revealed unexpected but promising results from whole dried
green and tree-dried naturals when they were combined. This project attempts to further explore the
contribution each cherry stage has on the taste in the cup.




Objectives

To determine the optimum flavour profile for the market place for Australian subtropical
coffee.

To determine the quality characteristics of a range of maturities of coffee cherries and how
each stage affects the quality of the end product.

From these trials, determine the amount of each maturity stage which is acceptable in the
harvested field sample. This will assist in the scheduling of harvesting dates and the setting of
the harvester shaker mechanism.



Methodology

Ideally commercial processing systems operating at each plantation were to be used for this trial,
however difficulties were encountered in using commercial scale equipment to process a range of

small sized cherry samples required for the trial in addition to mechanical problems with the driers at
the time of the trial. In order to standardise the processing system and to minimise the variability of
different processing systems the traditional wet process pulping equipment and sun drying was
selected.

The numbers of samples for taste evaluation had to be rationalised due to budget constraints.

Four plantations were selected to provide a representative sample of coffee from the region. Three
of the four source plantations were machine harvested, the other harvested by hand.

All samples were from mature K7 variety trees.

Bulk samples were collected directly from the harvester bin, or during wet processing and cherries
were separated manually into 5 maturity stages - green immature, semi coloured, prime red, past
prime purple and tree dried “naturals’.

The immature green cherry cannot be effectively pulped (separating the beans from the skin), so
this stage was sun-dried whole.

Full sized immature green cherry from one plantation was aqua pulped and separated manually
from the bulk pulped sample.

Semi coloured, prime red and past prime purple samples were separately pulped using
conventional equipment (aqua pulper or drum pulper).

Overripe naturals also cannot be effectively pulped using traditional equipment (unless it is pre-
soaked) due to the lack of moist mucilage between the skin and the bean. Whole ‘naturals’ were
sundried and stored dry for the three months prior to hulling.

Semi coloured, prime red and past prime pulped beans were partly covered with water and a
pectalytic enzyme added to remove the mucilage.

A comparison between enzyme treated and natural fermentation of pulped bean to remove the
mucilage was conducted on prime cherry and past prime purple samples.

Agua pulping (removal of the mucilage by water pressure) was used on one processing site.

An additional assessment was conducted to assess the effect of semi drying on pulped “prime red
sample with the mucilage intact.

Semi-coloured stage samples were enzyme treated because of the low sugar content which does
not suit fermentation.

Brix° (sugar) levels on cherries were measured for the prime and past prime samples using an
Atago NI 0-32% Brix° refractometer. (Other maturity stages do not contain enough moisture in
the mucilage for testing).

When the fermented and enzyme samples reached the gritty, river sand feel, (around 7 hours for
enzyme treatment and 24 hours for the fermented samples), they were thoroughly washed to
remove degraded mucilage.



Washed samples were placed immediately onto drying racks for sun drying.

All samples were sun dried to 12% moisture as measured by a WILE-65 Grain moisture tester (a
microprocessor controlled instrument that provides a direct moisture readout), using a conversion
scale for raw coffee. Sun drying time was 6 — 7 days.

Tree dried naturals and immature green whole cherries received a longer drying time (3 — 4 days)
due to the intact cherry skin.

All samples were then stored in new hessian bags in under modified ambient temperature and
humidity storage area for 3 months to “cure’, in the ‘parchment’ stage before hulling.

Hulling of all samples was carried out over 2 days, on 24 and 25 January 2010.

Hulled “‘green bean’ was then size graded and beans above grade 17 screen size were used for
green coffee and roasted grading tests.

A 300 gram sample size of green bean was then forwarded for cupping and green bean assessment
by Espressology Pty Ltd in Sydney. Evaluations were under the control of head cupper,
Instaurator, internationally renowned coffee judge, author and taster with the Speciality Coffee
Association in America and Australia.

Cupping evaluation was carried out using international ‘Cup of Excellence’ protocols.

Evaluation of each sample involved roasting the whole bean to an objective colour scale using
Agtron Whole Bean M-Basic score.

Cupping evaluation is done within an international benchmarking configuration and is exactly
how coffees would initially be evaluated internationally at all levels including - NY exchange,
Specialty Coffee Associations or Cup of Excellence (CoE), whether drip, plunger or espresso
style.

Each sample was scored out of 10 for sweetness, balance, body, flavour and aftertaste.

Head cupper, Instaurator is certified by the Specialty Coffee Association of America as a ‘super
taster’ in 2002. Cupping evaluation was conducted individually by Instaurator and Mick Kiely,

Certified Q Grader by the Coffee Quality Institute in Los Angeles. He also conducted the green
coffee grading.

Details of the dry green bean (DGB) grading scores are available but were not included in this
report. The taste attribute score is a total of the five components of taste, including sweetness,
balance, body, flavour and aftertaste out of 50.

The overall score each tasting result sheet is out of 100 and is a combination of the green coffee
classification system used by SCAA Specialty (out of 50) and the taste score also out of 50.

The taste attribute score is a total of the
five components of taste, including
sweetness, balance, body, flavour and
aftertaste out of 50.



Results

Flavour attribute scores and recommendations from the Head Cupper support the planned vision for
the Australian subtropical industry to produce both plunger and espresso styles according to the
‘terroir’ of the region.

Taste evaluations established a consistent correlation between coffee cherry maturity and taste; and
highlighted the critical importance different methods have in controlling each of the flavour attributes
of sweetness, body, balance, flavour and aftertaste.

The distribution of taste scores for prime red was 22, 27, 28, 28, 28, 32, 33, averaging 28.2. These
were the highest and most consistent scores in the trial.

The distribution of taste scores for tree dried naturals was 5, 5, 29, 12, 11, 11, averaging 12.2. This is
probably due to the uncontrolled ripening pattern and weather on the exposed cherries while attached
to the tree for a prolonged period of time.

The one high score achieved from the tree dried naturals shows that there is potential to achieve the
desired flavour profile under controlled harvesting and processing conditions.

The taste scores were achieved using wet processing which removes mucilage. This process is well
suited for plunger but not espresso.

If mucilage was retained and cherry dried under controlled conditions this could increase the score by
increasing the complexity of the flavour profile and body.

Results of the taste attribute scores for each maturity stage are presented below —

AVERAGE TASTE ATTRIBUTE SCORE
(out of 50)

(Includes sweetness, balance, body, flavour, aftertaste)
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Though a consistent correlation between coffee cherry maturity and taste was not achieved, there were
some interesting outcomes in the taste evaluations. These were —

“Overall the coffees in general exhibited smooth, mellow flavour with medium body and low
acidity, free of taints and faults. The coffees would lend themselves to being marketed according
to ‘terroir’ and possibly stomach friendly in both the plunger and espresso markets”.

A surprising finding occurred with the whole green immature cherry sample. This stage is usually
rejected before pulping; however they were sundried as a whole cherry in this trial. The cupping
evaluation revealed “a surprising finding that by sundrying green cherry until it is matured and
‘raisin-like’, improves flavour”.

This surprising result supports the results of the preliminary trial conducted during the 2008
season where the highest cupping score was achieved by blending immature green cherry with the
overripe ‘naturals’. Cupping comments by the same cupper described this blend as “nice
sweetness, good body, and good smoothness. Very good integrity. Good floral notes/great tropical
fruit, body increased as it cooled; would be interesting as an espresso/slight rosewater flavour;
low acidity”. (See Appendix 2).

Details of flavour attribute evaluation are provided in Appendix 1.



Implications

o Both the maturity stage of the cherry and processing method are involved in the ultimate
expression of taste in the cup.

o Traditional wet processing which removed mucilage is well suited for plunger does not produce
the flavour complexities and body suitable for the espresso style.

e Retaining the mucilage around the coffee bean has the potential to improve the flavour complexity
and body of coffee from this region making it suitable for the espresso market. However, this
cannot be achieved consistently by using the tree dried cherry where variable ripening patterns
and climatic influences occur.

e A new processing system involving sundrying of 100% prime red cherry without contaminants
has the potential to produce a distinctive, complex flavour profile.

o Alternative processing methods such as natural fermentation, semi-washed and dry processing of
whole prime cherry should be considered to achieve the optimum flavour profile for the espresso
style.

o Further commercial trials are required to determine the most appropriate methods of processing
for whole green, prime red and overripe maturity stages of cherry maturity. Controlled drying of
whole cherry, reduced water use and dry processing should all be evaluated.

e The benefits for the environment and the potential reduction in processing infrastructure and
operating costs are significant if water use can be reduced or eliminated.

e Improving the flavour complexity and body using alternative processing methods and targeting
prime red, overripe purple and possibly whole green cherry could provide a greater range of
coffee styles for the market place.



Recommendations

The Australian subtropical coffee industry should investigate the suitability of using different
processing systems to produce a high quality distinctive ‘naturals’ style of coffee based on using
prime red cherry and controlled drying of whole cherry, e.g. the Ethiopian Operation Cherry Red or
similar system.

Dry processing of whole green cherry requires further investigation under commercial conditions.
Green cherry now regarded as a contaminant could have a commercial use in blending if processed

appropriately

Producing a high consistent high quality smooth style espresso without using water has obvious
attractions for the subtropical industry, coffee consumers, the community and the environment as well
as meeting the environmental and profitability objectives of the new industry’s strategic plan
focussing on the ‘terroir’ of the region.



Appendices

Appendix 1 — 2009 harvest season taste results

ESPRESSOLOGY PTY LTD
AN 96 1M 000416

Coffee Review Professional Services for RIRDC
*The Effect of Coffee Cherry Maturity on Taste™

Protocals

Cup of Excellence protecols were used for cuppling evaluation, including cupping forms, 4 cups per
sample 4 sirs per sample; dey aroma iz ned sconed bt noted where appropriate,

Green Cimding coflee clasification system used was: SCAA Specialty.

Personme]
Hexd capper was Instaurstor, cerlilficd by the Specially Coffee Association af America as a
*supertasier” D02,

Gereen coffee grading was doee by Mick Kiely, Cenified ) Grader by Colfee Quality Institute &
Headquarmers Los Angeles.

Scoring =M = exchange grade; =80 = Speciably Grade; =84 = Cup of Excellence grade.

Observations
1. Gaeen cherry was sun dried Le. rapidly maured. It was a surprising finding that by sus-drying
green cherry antil it is matured and raisin like, mproves Navour,

2. Where a score shows 68-60 this reflects a decrease in Aavour guality during the course of the
cupping evaluation as the decrease in liuor wemperature eocars,  This can alse work the other way
where the coflfee score improves.  Opinbons differ as 1o a final score: one schoal of thoughn takes
anly the final score as the actual score whereas another school of thought aversges the soores from
stard o finish

3, Orverall coffees in gemeral exhibited smooth, melbow Plavour with medium body and low scidity,
With improvements o processing, using traditionsl waser fermentation techaiques without encymes
it woulld ke possible o improve overall complexity and quality,

Recommerdations

The cupping <valastion is done within an intemational benchmarking configumtion ie. this is
cxactly how colfees would inidally be evalmted intemationally ot all levels: WY Exchange,
Spectalty Coflee Associations of Cup of Excellence (COE), whether for drip, plunger or espresso.

While the eollees would net qualiiy for COE as wet, In exhibiting generally cleam, mild flavour
and being free of @ants and faulis, with medium body and low ocidity, the colfoss would lend
themselves 1o being marketed sccording o Teroir and possibly stomach-friendly in both the
plunger and espresszo markels

The following coffees would be recommended as being meore suitable for espresso based on, beiser
by, loowe acidity, distinetive (lavour charscteristies and overall consistency:

4 56 10 13 1517
7 .-1:-{-*—-—"'_.‘-'

INSTALURATOR
HEALI}LUFFER

21 Fobwuary 06

PAY, Bt 4178 Copocaluna, NS0 Lwraka gy Toabpafio gy B isstsorstorPogponogued fom



ESPRESSOLOGY PTY LTD |

ABN 96 134030 414

Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instaurator Reviews: Febrsary 2000

Mamie: Sample #1 GOC 2009 PPP (Past Prime Purple) Harvest dates 13/10:0%
Dhrigin/Area: Northern Rivers region, NSW, Australia

Frocess: Washed, (enzyme adisd)

Gireen Evaluation: Class | Specially Grade

Raast; Evaluated at a light roast {Agtran Whole Bean M-Basic 58),

Atiribuie seores
Swgetness &
Balance 5

Bosdy &

Flavor &
Aficrinsic 5

OVERALL RATING: 78

CUPFIMNG Sensory assessmoni: _
Ingonsistent betmeen cups:; Wangy ot firg wish some astringency;. | cup betier than cther 3; astringency pervissed sad
when crverall il Fadid 34 it cosked and became 1. Dry aroma wis inconshimi 1" cup wan very sweet - bongy Bte.

Hecommiendation:
I,
Asserensent Key

Al ribubt upores and Falings. Afribets sconc [Anma, Ackdity, o) an maigaed ona scale of | - 19, reflsoting &
judgmeent that comiders inlenity, quality and approprisoaeid o origin Creorall Faling is on o scabe of 50— 100, Thus:

Abiribaic wore  Owgrall rating Descriplion

L2 [ ] 95 - 100 Escepiional

E-% W - Omtilanding

T-F 1309 Very Good

=T B0 - B Good

LR - 7% - T Fair

I-% W= Exchonge Minimam

1-3 =70 Delective

Roast bevel, Artribute scoves and sensory swcasment are based on a peading of the colfiee ut the indicaved degree
of noasr. Beadings may Chut nut.}rﬂ:ttmrmdiamr&nmm moast, Agtron Whole Bean M-Baas:
rrrnbsers are devermined by Agtros M-Basic maching reading of the color of the roasped whole beans. Names
assagrved o of ras #I,mﬁiﬂrjnwm1hiﬁcﬂifuﬁtmrhﬂﬂm
feaireE i Ll r the M-Baiic cr “Ceorsrmer™ Agrrom Whole Bran M-Haiic s

Pk, B a5 Copcabens, NSW Auuvabs ppp Toaln g dio pg B2 imEseraber@eip el o
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" ESPRESS0OLOGY PTY LTD

ARN %6 |3 030 416
—

Coffee Review Professional Services for RIRINC

“The Effect of Cherry Maturity on Taste”
Instaurntor Reviews: February 2000

Mame: Sample 82 GOC 2009 Prime Red Harvest date: 13/10/0%
Origin/Area: Morthorn Rivers region, N5W, Ausiralia
Precess: Washed, (enzyme ndded)
Green Evaluation: Class | Specialty Grade
Ronsi: Evaluated ata light roast (Agiron Whole Bean M-Basic 53).
Adiribuie scores
Cweelnes 5
Balance 4
Haody 4
Flavos 5
Adtertaste 4
OVERALL RATING: T0
i Semsory assessment:
Pilain ordinary lase, lacking compilexity; 18ag increxsed as il cooked bef wan sour — prasay smith sppde like (malic scid).
Recommendation:

MUA.

Assessment key

Atribute scores snd ratings. Atribute scores (Aromsa, Acidity, enc.) are assipned on a scale of | - 10, reflecting a
judgesem that corsiders istensity, quality and appropristeness o origin. Crerall rating i on & scale of 30 - 100, Thus

Airibwie sore Oneralll rating  Dheseriprion

L 95— 100 Exceptonal

E-0 S0 =94 Ouisianding

7-2 5 = B9 Very Good

#=T - B4 Good

-6 Ti=T Fair

3<% T -4 Exchangs Minimim
I1=3 <10 Defective

Roast bevel, Attribute soanes and sensody assessment are based on a reading of the eofiee ar the indicated degree
af Foast. Readings may (but no bee comfirmed at a different degree of et Agtron Whole Bean M-Basic
srumbeers are determined by Ageron M-Basic machineg reading of the color of the roasted whale beass. Mames
assigned 1o d of reast (light, medium, daek, o) are based on the Epﬂn'IE'Cnﬂr: Asissiation of Amerce
mmmh:umﬁll‘r M-Basic or “Gosmmet™ Agiran Wihale Bean M-Basic scale.

Pk low 178 Copacabana, WA Ausirabia 191 Toodd gip 610 71 KX ssrsaraorespreisiquesLonm
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ESPRESSOLOGY PTY LTD I
’ ABN 96 134 030 400

Collee Review Professional Services for RIRINC

“The Effect of Cherry Maturity on Taste™
Instaurator Reviews: February 2000

Mame: Sample 83 GOC 200% Semi Coloured Cherry Harvest date: 1310009
Origin/Area: Morthern Rivers reghon, NSW, Ausiralia

Process: Wished, (ereyme added)
Gireen Evaluation: Clazs 4 Below Standard Grade

Roast: Evaluated at a light roast (Agiron Whole Bean M-Basic 38).

Atiribute scores
Sweeiness 2
Balance 3

Bady 2

Flavor 2
Afbereasse 2

OVERALL RATING: 68

CUPPIMNG Sensory asstssment:
Iead, dasry; astringendy increased aa it copked

Hecommendation:
ML

Assessment Key

Autribute seares and ratings. Auribate scores (Aroma, Acidity, oic.) arg assigned on o seale of |- 10, reflocting a
juidgment tha considers inensity, quality and approprisimeis b origin, Ovenll mting i on o scale of 50 - 100, The:

Aftribute seore Owerall ealisg Description
=10 95 - 100 Exceptional
i-% 00— 0 Cuistanding
BE — B0 Wery Good

Bl - B4 Ciond

T4 =M Fair

T - T4 Exchangs Minimum
=70 Defective

= e s oy -l
e LR o e

Roast bevel, Atmibaie soanes and sensony asscisment are based om a readling ol the coffee at the indicated degree
@l Podnd, H{ﬂidﬂ.wmrfﬁrl b s lwmed o & dilferent degree of romr. Agrron Whole Bran M-Haic
wumbers are determined by Agrron M-Basic machine reading of the color of the reasved whols beans, Mamc
asigned i af geast (light, medium, dark, cie) are Based cn the Specialty Colfee Associmbon of America
nosmenckature Sor the M-Basic or *Cosrmet™ Agtron "W hole Bean M-Basic L

P.£F Box 4178 Copacebona, NSW Australis gasr  Toade guy oo ngr K2 insrssne or@ e apaussspaest com
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| ABN 96 134030 4146

CofTee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instaurater Reviews: February 20010

Mame: Sample #4 GOC 2009 PP (Past Prime Porple) Harvest date: 1510009
Origin/Area: Northern Rivers reghon, NSW, Ausiralia

Process: Washed, water fermented (Mo enzyme added)

Green Evaluation: Class 1| Speclalty Grade

Reast: Evaluated ot a light ronst (Agtron Whole Bean M-Basic 58],

Atiribule scores
Swesiness 3
Balance 3

Body 4
Flavir 4
Afteninste 3

OVERALL RATING: 70

CUPPING Sensory assessmeni:
Vry Astrsiggenl of firse; cae dimensional; tang emarged it coobed with a slight befercolch sse cfeamy mouth:feel s
ithe finish.

Recommendation:
MAL

Assgsament Key

Abiribute sceres and ralisgs. Attribits seones (Asoms, Acidity, oie.) ane sssigned on a scale of 1| = 10, rellecting a
judgment that considers imtenaity, quality sad spproprislencid i origm. Overall mting is on o wcale of 50 = 10800 Thas:

Aitribite seore Overall raiieg Descripiion

L) 05 100 Exceptional

-9 00 =04 Clstarding

-8 BE - B9 Wory Good

6-T Bl - B Chood

L TE=T9 Fair

J=3 T =Td Exchange Minimum

1-3 <10 Defective

Roast level. Anribate scores and sensory assessment are based om a readi ufthnnﬂur:tlh-‘rdrhlrd*krw
ol poasa. Readings n-u;rtbu-lm I comlirmed at & defferes depree of roase. Agrron Bezan = Bacsc
ni.-'nl.u.'r'l-lrrdtbrrnllrwdb:r B:mmhlmnaﬁ]uﬂhfnhrnrtrmmmdﬂmhbnm Mamei

el Bl u-n—n dhark, 2l :r-thuqqlmlh.‘jﬂf Codlee Adine iatnan af Amefica
¢ thoe M-Buic o7 "Gourmer” Agtrom Whale Bean M-Basic scale.

Pi0), B gop8 Copecabana, MSW Awtralia s2p Tiefi g deo 7 ! inscaunerPespresogqeeit com
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=
ABN 6 134 030 416

Collee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instaurator Beviews: February 2000

MName: Sample 85 GOC 2000 Immatare Green Cherry Harvest date: 13710/09
Orrigin/Area: Morthern Rivers region, NSW, Australia

Process: Matural “raisin® sun-dried/matured

Green Evaluation: Class 3 Exchange Cirade

Roast: Evaluated a1 a light roast (Agtron Whole Bean M-Basic 58),

Atiribute scores
Sweeness 1
Balance 2

Body 3

Flavaor 4
Allemasie 2

OVERALL RATING: 68

Sensary asscssmoent:
Sour Fermented dry aroma; Very alight museate] Mavear, mokdy-insi; sokay-like.

Recommendation:
This wisald porssally be repecied in cupping: it may be of mloreit b5 re-trm| 45 e3presso.

Assgzsment Key

Abiribube soeres and ralisge Anribae soones (Aroma, Acidity, oic.) ane asiigned on a scale of 1| = 10, reflecting a
jadgment that considers intensity, quality s sppropriatencss 50 origin. Overall rating is oa o seale of 30 - 100, Thus:

Antribube score Oversll rating Descripdion

[ 93 - 1 Exceptional
00— 04 Dulstanding

BS 80 Wery Good

B0 - 84 Good

15— [Fair

TO - 74 Exchasge Minimum

< Defective

— el LR D o O D
I i
e a0k oh B

Roast bevel, Atvabute scores and sessody assessment are based on a reading of the coffer at the indwated degree
of mast. Readings may (hue not ke canfirmed 3t a dilferent degres ol foar. Agtroa Whale Bean M-Basic
numbszry are determined by Aggeon M-Badic machine reading of the color of the roasted whole beass, e

ansigned 16 o roast dlight, medium, dark. ewc.} sre based on the Epﬂ.‘llllz Calfes Aswcrarion of America
mamencliture for the M-Basic ar “Courmet™ Ageron Whale Bean A-Basic wale.

Pk Bow 178 Copecabans, NS0 Ausirabis 1091 T gipfio g B2 imstrstor@oymoocagquest.oom
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SSOLOGY PTY LTD |
‘ ABN 56 134 030 416

ColTee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instavrator Heviews: Febroary 2000

Pame: Sample 86 GOC 2009 Prime Red Cherry Harvest date: 1310009
Origin/Area: Northern Rivers region, NSW, Awstralia

Frocess: Washed, water-sonk fermemnied

Green Evaluation: Class | Specialty Grade

Roasi: Evaluated at a light moast (Agiron Whole Bean M-Basic 53).

Aniribute scores
Sweelnes &
Balonce &

Body 5

Flavor &
Aftenaste §

OVERALL RATING: 75

CUPPING Sensory assessment: - _
Staried rather ordinary and plain; improved s i cooded; swesl & smooth; very bow ackd slight vamdllac dry aroe was

alightly Ninky urpsny.

Hecommendation:
A,

Azsgzzment Key

Attribute scores and ralings. Al scores (Aroma, Acidity, oic.) are assigned on a scabe of | = 14, rellecting &
judgment that conziders imtensity, quality ssd spproprislenes o onigin. Cverall mting is on a scale of 50— 100 Thas:

Alrribule seore Dwverall ratisg Desoription
L[] 9 - ) Exceptional

E-% -0 Culslasding
ES - B9 Wery Good

B - B Good

T5 -1 Fair

Th=T4 Exchange Minimum
=70 Defective

= el s 3 -
PR eyt

Hoant bevel. Attribmte seores ased iensoey ascssment are baved om a resding of the coffee at the indicated

al poat, Readisgs may (buy no al h:mﬁrmduinﬁfﬁrmtd:pﬂ#ml.ﬁmmnwml# Bean M-Has
rambers are determined by Agtran M-Basic machine reading of the calor ol the roasted whole beans. MNames
aigred b degree ol foa Lli;‘\[l, aedwarn, dark, etc) are Based om the Spec Ciodfee Associzison of Amenica

nomenclatune far the M-Haic or *CGossmet™ Agtron YW hele Bran M-Basic s

Pk Box 4158 Copacabona, N5W Austrabs zagr Tha e g E2 stesrator@osprosssaguest.com
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| ABM 86 134 (G0 41¢

Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instamrator Heviews: February 2000

Mame: Sample #7 GOC 2609 Maturals Harvest date: 1301009
OirigindArea: Northern Rivers region, NSW, Australia

Process: Tree-dried

Green Evaluntion: Class 3 Exchange Grade

Roast: Evalusied of o light roast {Agtron Whole Bean M-Basic 38).

Altribule scores
Sweeiness |
Balance 1
|

Flavar 1

Afiertasie |
DOVERALL RATING: 50

CLPPING Sensory assessmoni:
Dy arcma Sl Taimled off=avor; haggy. defective; misingent,

Recommendation:
Hejeci.

Assessment Key

AniFabute sosres and ratisgs. Aftribate scomes (Aroma, Acidity, eic.) are assigned on a scake of | - 10, rellectsng n
Judgment that considers infondity, quality sed sppreprisienssy 8o origin. Cverall riing is om a acals of 50 - 100, Thus:

Alfribube score Overall rating Deseripdion
L[] a5 - |00 F.'il.'\qﬂirmﬂ
-9 00 - 9 Cuistanding

£ B — 30 Wery Cond

T B0 - 34 iood

=& 4= Fair

i - Exchangs Mimimum
3 <M Defedtive

Roast bewel, Arvribure soores and seesory assciiment ase based an a reading of the coffee ar the indicated degree
af foant. Readiag sy (bt m.i.b«-j;:.‘lhemnﬁmdﬂ a different degree of mast. Agiron Whaols Bean M-Basic
number:mdﬂ:rmiludbf.‘lﬁmn ~Basic machine reading of the colos of the raasted whole beass. Names
assigned 1o of reast dlight, medium, dark, e} are based on the Specialry Coffce Association of America
mamenclarure for the MeBasic or "Caourmet™ Agtron Whale Bean M-Basic ]

Yot

PO, Bom 178 Copacabana, MW Swmeralia 221 Tisfgipdio g EDinsauntor@cuprosuueil com
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PR TD
ABN 96 134 030 416

Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Imstaurntor Bevicws: Febriary 2000

Mame: Sample 58 GOC 2000 Natarals Harvest dates 25011709
Origin/Area: Northern Rivers region, NSW, Australin

Process: Troe-dried (Fungus affected)

Green Evaluation: Class 3 Exchange Grade

Roast: Evaluated at a light roast { Agtron Whole Bean M-Basic 58).

Atrtribute scores
Sweeiness |
Balance 1

Body 1

Flavar 1
Afiennsie |

OVERALL RATING: 62

CUPPING Sensory assessment:
Diry arvena soupy delective; soar atringent; pose Mavear; plin £ oedisary it it onoked.

Recommendation:
Rejeri.

Asscssment Key

AniFibube scores and ralimgi. Adinibesbe soones {Amm, Aekdity, eic.) ane asigned on o scale off | - [, reflecting a
Jadgment thai considers inlersiiy, quality sed appropristesess bo origin. Charall raling ts om a scake of 50— 100, Thus:

Aviribute score  Overall rating Descrigtion
%= 1@ 05— 100 Exceptional

o W - S Oastatanding

B 84 -5 Very Gosd

T 80— B4 Cozand

f 15=T% Fair

3 W =T Exchange Mlinimuos
3 =T [helieclive

Roast level. Attributc scores and sensory asscssment are based o a reading of the cofliee at the indicated degree
of road. Readisgs may (but not e crniwmed ot & dilferent degree ol roma. Agiron Whils Bean M-Basic
sumbers are determined by Agtron M-Basic machine reading of the color of the roasted whole beass. Mames
assigned 1o degree of reast light, medium, dark, ote ) are bused on the Epu'nli Cialfee Aseciation of Amefses
namenclacure jor the M-Basic or “Gourmet™ Agrron Whole Bean M-Basic scale,

AL Box g8 Copucabans, MW Awiralia s Tiefogadeo g Eli el oo
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ESPR
[ ABN 9 134 030 416

Colfee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instaurator Reviews: February 2000

Mame: Sample 19 Mix 2009 semi-colourPPP Harvest date: MiA
OrrigindArea: Northern Rivers region, NSW, Australia

Process: BMiA

Green Evaluation: Class } Exchange Grade

Roasi: Evaluated ai a light roast (Agiron Whole Bean M-Basic 38).

Aviribute scores
Ewesiness
Balance 3

Baody 3

Flavor 3
Albertaste 1

OVERALL RATING: 65-70
CUPPING Sensory assessmieni:

Diry sroma fruigy; average plain Mavour; improved slightly o it coaled: very low acid

Recommendation:
i

Assessment Key

Aigribsute seores mnd rotings. Amrbule ssoses (Aroma, Acidity, eic.) an assigned om & scale of | = 10, reflecling &
judgment that considers insensity, qaality and appropristeness to origin, Oversll rting ks on a scale of 50— 100, Thes:

Mftribute seore Overall rafing Description
L[] 95 = M Exceptional

B-9 0 = Outstanding

£ ES - B0 Wery Good

) RO -84 Good

& 75 =7 Fair

5 70~ Exchasge Minimum
i <M Defective

Roast level, Aroribuce scores and seeiciy asscissent ae based on a ecading of the coffee at the indicased dogree
of reast. R;;;hr“mm:hulmm be confirmed at a different degres nf Agimoa Whols Beas M-Basic

rmilacrs -Ranic machise reading nl-lh:mhfnflh mﬂlrd‘hkh&l.“ﬂﬂﬂ
;lgmd r-q:-= ud'm:r i, n'.n‘hunll..d.ﬂh e} are hundo-nthrﬁplbtllkiﬂﬁﬁhh‘lﬂﬂmtmnfﬁmm
momenclaruee lor cthe M=Basic or "Ceourmet”™ Agtron Whole Dean -Basic

PEY, Bam o8 Copscabana, MSW Aweralia zap Tisfogpdao 20 ED instaunbor@eipresoueil H0m
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Y PTY LTD |
' ABN 96 |14 030 416

Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instaarator Reviews: Felruary 2000

Mame: Sample 810 MTC Naturals Flarvest date: 21109
Origin/Area: Northern Rivers region, NSW, Australia

Process: MiA “Frual-My nfesped™

Green Evaluntion: Class 4 Below Siandard Groade

Roast: Evaluaied at o light roast {Agtron Whole Bean M-Basic 58).

Attribute scores
Sweeiness 6
Balance 5

Brdy &

Flavor 6
Aficrasic &

OVERALL RATING: 78

CUPPIMNLG Sensory asscssment: _
[y aroma swiels good bedys low acidity; good swortses a5 il eooled; sd pood consistoncy,

Becommendation:
MIA,

Assessment Key

Afixibute seores and ratings. Afiribuse scores {Aroma, Acldity, eic_) ane ssigned on a scale of 1 - 10, refecting 3
Mﬂwiﬂlﬂi};mﬂ!ﬂﬂ;ﬁ;ﬂmhﬁpﬁﬂ\mllrﬂlnlllcnlmhnffrﬂ'—lm. This:

Apribute seore Overall rating Decriplion
G- 10 95 - 100 Exceplional

E B -5 Oratstanding

25 -89 Very Good

30 - 84 Goad

T4 - T% Fair

- T4 Exchange Minimom
=T Defective

- i A iRk el
[FERET . Ny

Roast level. Attribate seotes and sensory assessment are based oa 8 reading of the coffee at the indicaced dogroe
af road, Readings may (bt not a bt soadiemed ot & differemt myﬁ;ﬂ Agrran Whole Bean M-
srambers ape decepmined by Ageran M-Basic machine reading of the calor of the roasted whole beans. Blasres
assigned o of reast (ight, mediom, dark, cic.} are based on the Spec Caltee Associsbon of Amenca
samenclature for the M-Basic or “Gesmmer™ Agrron Whelbe Bean M-Basic ]

/-

L B g7 Copecabans, MSW Aworelia gag  Tisfn gy dan 740 B! imauraboar i et s Lo
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JV ABM 6 134 030 416 I

Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Imstaurator Reviews: February 20010

Mame: Sample #11 Kawaha Immatare Green Harviest daie: 2810
Origin/Area: Northern Rivers region, NSW, Australia

Proocss: Agua-palped

Green Evaluathon: Class 3 Exchange Grade

Roast: Evaluated af o light roast { Agtron Whole Bean M-Basic 58)

Attribule scores

Sweeiness 1

Balance |

Brogdy 2

Flavar 1
Aftertaste |

OVERALL RATING: 68-60

CUPPING Sensary assessment:
Dvy arema Tarry; hard desel Biks afferiaste; dey and dusty Mavour a5 il cooled

Recommendation:
Rejoct.

Asspssment Key

Alirbute scercs and ratisgs. Attribute scones (Aroma, Acidity, eic.) are sssigned on ascale of 1 = 10, reflecting a
judgment that considers intensity, quality and sppropristoscis bo origin. Ovenll miing bs om o scale of 30 - 100, Thus:

Al #ore Dwverall raltisg esoription

LB 1) 98- 1 Exceptional

=9 0 -84 Chutstamding

7T-3 ES < B9 Wery Good

b= - B Gond

-6 T8 =T Fair

J-5 T~ T4 Exchange Minimum

1=3 =70 Defective

Roant lovel. Attribsic soornes and sensony avcssment are based om a reading af the coffes at the indicazed degree
o rogan. Resiings may (bt st b coalismed 4 & duiferemt degree of roase. Agrron Whole Bean M-Baic
mumbiers are devermined by Ageron M-Basic machine reading of the color of the masted whale brans, Mames

e el Busnd « mecadinaen, dark, et are based oa the Specialiy Codlee Associstion of Americs
noameesclatare for the b -Basic or “Ciourmet™ Agorom W hole EIHH'M!CAﬁ_

A e

Pk Bow 178 Copecabuna, N53W Australia 3091 Todaguiomrgr E: i L e AT AT D
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PRESSO0OLOGY PTY LTD
ABN 96 134 030 416

Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instaarator Reviews: Febraary 2000

Mame: Sample #12 Kawaha Prime Red Cherry “Oversice” Harvest date: Z8/10/0%
Origin/Area: Northern Rivers region, NSW, Australia

Process: Washed — Enzyme sdded

Green Evaluation: Class 3 Exchange Grade

Roast: Evaluated a1 o light roast (Agtron Whole Bean M-Basic 58).

Attribaie scores
Sweelness G
Balance &

Baody 5

Flavor &
Adieriasic 5

OVERALL RATING: 75

Eh'_h'm'.-uﬁt il sweod taste; ||l]'lh.|’:r light acidicy; smooth and became slightly betior as it coalal

Recommendatbon:
HIA.

Assessment oy

Adribwie scores asd ratings, Amnibite soores (Aroma, Acidity, cte.) are assigned on s scale of | - 10, reflecting &
judgment that cossiders imtersity, quality and approprisieness 1o arigin. Orverall rating i on @ scale of 30 - 104, Thus:

Atiribwle seore Owvernll rading  Dhescriplics
9= 10 4 - 100 Esceptional

S - Cutstanding
ES - B0 Very Goad
50 - B4 Canped

T4~ Fair

- T4 Exchange Minimum
=T Defective

L -]
Pnl
(R )

Roast level, Attribmie seancs s sensoqy assessment are based om a reading @l the coffee at the indicated degree
nfm.ﬂmli-ﬁmrllhu:m:a be confimmed o a different degree of rosr. Agiron Whale Bean M-Dasic
srumbers are determined by A -Basic muchine reading of the color of the raasted whole besss. Names
assipned 1 of reast dight, trrrdrum dank, otc.barg bascd an the Spec IC-DHH Association of America
pamenclature for the M JI.'.n.H,":n' Cierenet Agrron Wikoke Bean M-Basic s

Pk Baow 4158 Copocabons, WAW Australio 395 Toodd gip sty B issimralor@es proisoquest.oom
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ESPRESSOLOGY PTY LTD |
AN 96 134 030 416

Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instaurator Reviews: February 2000

Namec: Sample #13 Kawaha Prime Hed Cherry Harvesi date: 2RV
Origin/ Area: Northern Rivers region, NSW, Australia

Frocess: Agua-pulped

Green Evaluation: Class 3 Exchange Grade

Roast: Evaluated i @ light roast {Agtron Whole Bean M-Basic 58],

Adiribuie soores
Sweelness G
Balange &

Bady 5

Flavor &
Adteriaste 5

OVERALL RATING: 76

CUPPING Sensory assessnscal: )
Slight Truitineis a1 fiesiz & selid colfee with some fwestness; very bow ackd = # cooled,

Recommendation:
Bl

Assmessment Key

A ribube scares and raligs. Afiribuie scores [Aroms, Ackdity, sic.) are assigned on a scakeof |- 10, rellecting 8

jadgmmﬂm:miﬂﬁkﬂmimqulin-ﬂwﬂpﬁltmmmﬁhﬂtmllmlukalnauhnrﬁﬂ-u'l}. Thus:
Auribube seore  Owerall rating Deseription

L [ ] 05— IO Exceplional

3-9 M- Cusanding

T-8 85 -39 Wery Good

6-7 50 -84 Goud

5-& 78 - T% Faar

3-8 M -74 Exchanpe Minimem

I=3 =T Defective

Roast level. Attribute scores and sensory ssessment are based on a reading of the cofiee at the indicated degree

of roant, Readi I]:um:}-ﬂ}h:wuﬁfmad:um[ﬁmtpw roast, Agrron Whale Bean M- Baas:
mrambers annd::r:‘;rn:’nld by Agtran b-Basic maching reading of the color of the reasted whole beans, Mames
i af roast (i r,m-hrn.M,ﬂrjmhuquhsﬂciﬁifﬂ'&:.ﬁmm-uﬂﬂﬂmrui

assigned lﬂT
samenclature for the M-Basic or “Growrmer™ Agtron Whole Bean M-Basic sc

P}, B 4158 Copacabana, MSW Australia s3gr Tisdigipio sy instaurstor@espeessquest.oom
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Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Instaurator Reviews: February 2000

Name: Sample #14 Kawaha Prime Red Cherry Harvest date: 28/10/09
Chrigin/Aren: Northern Rivers regiom, NSW, Australia

Process: *Pulp-najural’ “honey" processed

Green Evaluation: Class 3 Exchange Grade

Roast: Evaluated at a light roast { Agiron Whole Bean M-Basic 58).

Adiribute scores
Sweginess 6
Balanees &

By &

Flavar 6
Afenasie 5

OVERALL RATING: T0-68

CUPPING Sensiry sssecament:
Siight mng at First; then hecame slightly sour, increasingly suringent i it coobed, no outslanding feamires.

Reesmmendation:
M

Assesament Koy

Aitribute scores mnd ratings. Amrbule seofes (Aroma, Acidity, eic.) are assigned om a scale of | - 10, refllectng a
judgment that considers intensity, quality snd approprialencss 6 origis, Cverall rating is on a scale of 50— 100, Then:

Affribute seore  Ohwerall rating Descripgion
T 04 - M Exceptional
1=9 00 - 94 Chlstasding

=1 R &0 Nery Giood

fi-T B0 -84 Good

5-5& -M Fair

=% - 74 Exchasg: Mmsdmum
1-3 <70 Deelentive

Roast bewel, Ateribute soose and seatony ssccment gre bacd ana mdluF¢FIE calfes ll the indicabed i-l:p'l.':
of feast. Resdings may (hur no be confirmed at a different degres hale Beas M-Basie
numsbers are d.nurmmpdl;n]r -Hanic mahine tﬂdm!_nﬁlutnlnnﬁh mull:d -llalrh-lf:l- Mames

I b o ol s Im meiliurms, dark, evc) are bated on the Eﬁmimﬁh Assorution of America
nomsenclzure for the M:Basic or “Gourmet” Agiren Whole Beas M-Bats scale.

PO Bow 4078 Copscabana, NSW Abralia ssgi Ti=figigdaosgn K ridhs SR

23



ABN 96 134080 416

"'ME‘?—FTT L

Coffee Review Professional Services for RIRDC
“The Effect of Cherry Maturity on Taste™

Instaurator Reviews: February 2010

Mame: Sample #15 Farrants Hill Prime Red Cherry Harvest date: 11710/09
Origin/Aren: Morihern Rivers reglon, NSW, Australia

Process: Washed — Engyme added; sun drid

Green Evalustion: Class 3 Exchange Grode

Roasi: Evaluated i a light roas {(Agtron 'Whobe Bean M-Basic 58),

Adiribuie scores
Sl b
Balance &

Bady 7

Flavor &
Adterasie 7

OVERALL RATING: 79-81

5|TEE|NG Sensory assessment:
Grood body; winy character; well-sousdad; bow acid with tanginess increasing as it coolkod.

Recommendation:
M

Assessment Key

Afiribube scores and raiings. Atirbuie scores [ Aroms, Acidity, mc.) are assigned on a scale of |- 10, rellocting 8
judgmint that conshders inensity, quality and spproprisieness to origin. Cherall rating bs on o scale of 50— 100, Thes:

Alfribube seore Overall rating Descripdion
L] G4 — 100 Exceplional

i-9 o1 -3 Cubilandeg

B RS — 30 Wery Ceod

T B0 -84 Good

[ -1 Fair

L] MW-74 Exchange Minkssm
i =T Delsctive

HBoast level., Agtribuge woses and sensory macwemont anc baied on & l'ﬁh:? of the calfee at tke indicaved degroo
of raast, Resdings may (bt not a b confirmed at & diflerens degroe of reast. Agtron Whole Bean M-Bass:
pusenbers are decormingd by Aptron -Basic machine reading of 1he color of the rasted whole beans. Mames
swigned to degree of roast Oight, medism, dark, cec.) are based on the Specialey Coffes Association of America
nasmenclarare far the M-Baide of *Gourmer™ Agomom W hole Boan b-Haiic L

"

P Box gre8 Copucaluse, NSW Amomalia mep Teefo gapten 7gn Bl imtsralorsfes preisoques Loom
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Coffee Review Professional Serviees for RIRDC

“The Effect of Cherry Maturity on Taste”
Instauraior Reviews: Felsrisary 2000

Mame: Sample #16 Farrants Naturals Harvest date: 11710009
Origin/Area: Northern Rivers region, NSW, Australia

Process: Washed - Raisin tree-dried/sun-dried

Green Evaluntion: Class 3 Exchange Grade

Roast: Evaluated at n light roast {Agtron Whole Bean M-Basic 58).

Aliribule s¢ores
Sweeines 2
Balanee 3

Bady 2

Flavor X
AMertaste 3

OVERALL RATING: 69

CUPEING Sensary asscssmont;
Dy arceva — papery: ko body, kow scid, slight asgines as it cooled.

Recemmendation:
MM

Asscssment Key

Afiwibuie soares and ralisgs. Avirbabe scores (Arms, Ackdity, oic.) s assigaed on o scale of | - 10, reflecting 3
Judzment that sonsiders intensity, quality sed sppropristeness o origin, Drersll rating is on a scale of 30 - 100, Thus:

Aliribade woare Orversll rating Do riplion

210 94 — 100 Exceptional
E-% - Chatizanding

7= 25 - 29 Very Good

6= 30 -8 Cood

5-6 T8 -1 Fair

s - T4 Exchange Minimum
1-3 <70 Defective

Boast bevel, Atiribuie scores ssd sensoqy assciament @ haied on Ilrnli?nl'l.hrmr'l'n:ﬂ ghe indicaved
of raast. Resdsngs may thur not ke i faigned ai o differens degroe of roase, Agtran Whole Dean M-Basic
nussbers are derermined by Aggron M-Baske machine reading of the calar af the reasted whole beans, Mames

i b o Feaase ﬂ?g:, medium, dark, cec) ane based om the Sprtmﬁu‘lh Asaociztion ol America
nosnes|stue [or the M-Basic or “Gourmet™ Agtroa Whole Bean M-Basic L

Pk, Paow gis® Copacebens, N30 Ausraba ppp Tiefo pydeo g KD instsurator@eupor s et com
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Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste”
Insiaurator Reviews: February 2000

Mame: Sample #17 Farrants Hill Prime Red Cherry Harvest date: 11710009
Origin/Arca: Northern Rivers region, NSW, Australin

Process: Washed - water-soak fermented

Green Evalustion: Class 2 Premivm Grade

Roast: Evaluated at a light roast { Agtron Whole Bean M-Basic 58).

Adtribule seores
Sweetness b
Ralance 7

Raody 7

Flavor 7
Aftertasic 6

OVERALL RATING: 80

; Sensary asscssments _
Bigg baskd By slight sour Lasgg 81 first; dark maturg cherry like powerful Maver; with some carthiness, unessal,

Recommendation:
B

Assessment Kooy

Apigibute soeres and ralings Aniribuie soones {Asoma, Ackdity, oic.) e axsipeed o a scale of | — 10, reflecting a
judgment thal contiders km}qr_q”h—;lwlmmulun"h.nmﬂmirq is on @ acale of 30 - 100, Thus:

Atiribwie wenre Owerall rating Descripiion
a0 4% - 00 Excepiional
£-% -4 Crasnanding

85 -9 Wery Good

30 - B4 Ceood

T5=T8 Fair

T - T4 Exchange Minimum
<7D Defecuive

T |
b N B

Rsaxt level, Arvribuic socores o sensody asscaumng o haicd on & e of the coffce at the indbeated deg
of roast, Resdngs may thut not always) be confirmed at & differest degree of rosss, Ageron Whaole Bean M-Basic
numsbers mre derermined by Ageran M-Bask:e machine reading of the calar af the roasced whole beans, Mames
igned n'ulql_ruul'mulﬂﬂﬁl. medium, dark, el are based om the Epﬂ::':li Calfer Asseciatzon of America
Tl E or 3

lature for cthe M-Basic or “Ceourmen™ Agurom "% hole Bran M-Basic

fe—"

PAb. Bos g1t Copacabuss, NS Assvalis ppp Tiefn gipdaopp £ insrsursmn@espeomsc e oom
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Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste™
Insimurator Heviews: February 2000

Name: Sample #18 MTC Natarals Harvest date: 2001 109
Origin/Area: Northern Rivers region, NSW, Australia

Process: Raisins tree-dried/sun-dricd

Grreen Evaluation: Class 2 Premium Grade

Hoasi: Evaluated ot a light moast (Agtron Whole Bean Wi-Easic 58).

Atiribute scores
Sweetness 2
Balanee 3
Rody 2

Flavor 2
Afbertasse 2

OVERALL RATING: T0-68

CUPPFING Sensary assessmont:
Papery Tavour, is-badiad, lacking complexiny and depth, very low acidity.

Hecommendation;
AL

Assgasment Key

Adiribuie ioeres and FRiings. Aliribets seones {Aroma, Acidity, cie,) are assigned on a scale of | = 10, refleciing a

judgmuont thal consklers inlemaity, qualiny and appropristencis 1o origin. Overall raling in o & seals of 50 - 14, Thus:

Ancribmie seore  Ohverall rating Descripiiss

L] 5 - 100 Excepisonal

E-% 9 - Osmstanding

7-% 55 - B9 Very Gond

-7 B - B Geoosd

L TS -7 Fair

1-5% T~ T Exchange Minimum

I=3 < Defocive

Roast level. Arvribure soores and seeaony ausckissent ane based on @ reading of the coffee at ibe indicaved
of roast. Readings may (hut it ke confirmed ar a differemt degree of rome. Agteon Whole Bean M-Basic
nugnhen arc deiermaned by Agtron -Buirmuhinrmd.'-nuﬁh-mlmnﬁlt roasted whole beans, Mames
hgneed oo of rogas , medium, dark, erc) are based om the Specialty Cofiee Ascciation of Amserica
neamers latare lor the M-Basic or “Gourmer™ Agiron Whole Bran M-Basic :.:.I

Ak, Box g8 Copecabass, NSW Awitealia 2501 Tiebi gipdio gl ES st ore s caso el oom
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Coffee Review Professional Services for RIRDC

“The Effect of Cherry Maturity on Taste”
Instauraior Reviews: Felruary T000

Nume: Sample #19 Kahawa Naturals Harvest date: TR0/
Origin/Area: Northern Rivers region, NSW, Australia

Mrocess: Raisins tree-dricdisun-dricd

G reen Evaluation: Class 3 Exchange Grade

Roast: Evalusied ot n light roast { Agiron Whale Beon bl-Hasic 58).
Adiribuie soores

Sweelness 2

Ralanee 3

Body 2

Flavor 2
Adfteriasie 2

OVERALL RATING: T2

SCNS0rY AsSCRLmenl
Clean Navour, lipht-bodied, pleamnt bt plain, low acidity,

Recommendution:
M

Asessment Koy

Anirihute scores and Fatings. Amribuic sscores | Auoma, Acidity, ele) ire assiprod on g seake of 1 = 10, reflecting o
judgmini that considers intensity, quality s sppropriatoness 1o atigin. Creorall rating i on & scale of 30— 100, Thus:

Attribute seare  Overall rating Deserigiion

a— 10 95— 100 Exceptional

E- Ml - %4 Chatsanding

-1 15 -5 Very Good

-7 B - B4 Chosal

L TS -T% Fair

-3 TO - T4 Exchangs Minimum

| =3 <70 Defective

Raawt level. Arvrabure soones. s srmioey ausciissenl are hased on a e ol the coffiee ar 1be indicated

of raast. Resdings may (but not be canfirmed ar a differemt degree ol rosr. Agiron Whole Boan M-Basic
b anc abetcemined by Agiron «Hanic machine eeadisg of vhe color of the roasted whaole beans. Names
wiaigned po of posas &, mealium, dark, evc) are based om ik Specialty Calfes Asuecimion of Amsrica

nacamoreclatiare for the M-Basic or *Gourmer™ Agoros Whole Bean M-Basic scale.

{F_______.-'

Y, Farx 4138 Coporabana, N0 Auaralo age Toea ga) ded Jyn i st b s o
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Appendix 2 — Testing the correlation between cherry maturity and
taste — Farrants Hill Coffee 2008

Ranking: < 70 = unacceptable without blending
70 - 79 = exchange grade
80 - 89 = specialty grade
> 90 = Cup of excellence grade

Sample A - Immature green and overripe raisin (naturals)

6th pick CR K7

Taken from section of bulk sample

Not from bulk sample sent for testing

grades 16, 17 and 18+

Hand sorted — removing chips, spears and ears, blotchy bean, discoloured, etc.

3759

Comments — Sample A Score 86

Nice sweetness, good body, good smoothness. Very good integrity (i.e. stable as it cooled). Good
floral notes / great tropical fruit; body increased as it cooled; would be interesting as an espresso/
slight rose-water flavour; low acidity.

Sample B - Overripe raisin (naturals).

Tree dried from September and October (5" and 6" pick) — combined.

Hand sorted — grades 16 and 18+

2709

Comments — Sample B Score 81.5

High acidity and tangy; slight lemon; acidity declined as it cooled and a slight astringency appeared;
great body low sweetness; more suitable as a plunger/drip coffee.

Sample C - Past prime purple

Grade 18, 17 and 16

Mix of September and October pick

Hand sorted

500g

Comments — Sample C Score 73

Dullness as it cooled; Plain not complex; uninteresting; boring

Sample D - Coloured

Grade 18, 17 and 16

Mix of 2 harvests (September and October)
hand sorted

530g

Comments — Sample D Score 77

High acidity; Tangy, tart and sour; unbalanced

29



Sample E - Prime

Final pick (October)

Grade 18, 17 and 16

2709

Comments — Sample E Score 69
Very tangy but sour similar D

Sample F - Prime

September pick

Grade 18

3609

Comments — Sample F Score 74.5

Low acidity; pleasant tang as it cooled; low sweetness; good body; smooth inconsistent between cups;
acidity increased slightly as it cooled.

Sample G - Immature green

Final pick (October)

Grades 18, 17 and 16

150g

Comment — Sample G Score 67.5

Dirty baggy; mild fruitiness coming through and slight cocoa; tainted slight ferment diesel oil flavour
unpleasant

Sample H - Bulk

September (5™ pick)

Grades 18, 17 and 16

435¢g

Comment — Sample H Score 72

Low acid at start; borderline sour good body no fruit acidity increased as it cooled like grapefruit
very tart

Sample I - Prime

September pick

Grades 18, 17 and 16

Comment- Sample I Score 72

High acidity; good body low sweetness smooth but ordinary; inconsistent dull as it cooled

Sample J - Prime

September pick

Grade 18 only

Comment — Sample J Score 75

Dirty baggy similar to G high acidity; earthy possible espresso potential

Sample K - Bulk

Final pick (October)

(minus green and overripe naturals)
Sample A removed from this sample)

30



This sample became moist, absorbed moisture during storage and was sundried for 3 days before
sample was taken — sample time same time as other samples a.m. 15/12/08.
Comment — Sample K Score 76

Low acidity good body slight fruitiness good smoothness; slight astringency & sourness improved as
it cooled

General Notes: low acidity is desirable for espresso based coffees.
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The Effect of Coffee Cherry Maturity on Taste

by David Peasley

Publication No. 10/079

Exciting new flavour profiles are emerging from the Australian
subtropical coffee industry as alternative processing methods
are starting to unlock the potential for this traditional ‘plunger’
style coffee to produce the flavour complexities and extra body
required to suit the rapidly expanding ‘espresso’ market.

The move to investigate new processing techniques began

in 1997 during a visit by Dr Ernesto Illy to the production
region in the hinterland behind Byron Bay. Dr Illy, Italy’s
world renowned coffee ‘espresso gurt’ demonstrated that the

whole coffee cherry which had been naturally dried had the

characteristics required to target the espresso market.

Since then, leading producers have used professional tasters to
guide the development of harvesting and processing systems to
deliver the distinctive flavour profile of coffee from this unique
region for both the plunger and espresso markets.

This one year project attempted to demonstrate the effect of
each of the five maturity stages of cherry had on final taste when
processed and tasted separately.

Results from taste tests confirmed that the prime red stage of
coffee cherry maturity produced the highest and most consistent
taste scores for the five flavour attributes, sweetness, balance,
body, flavour and aftertaste.

RIRDC is a partnership between government and industry
to invest in R&D for more productive and sustainable rural
industries. We invest in new and emerging rural industries, a
suite of established rural industries and national rural issues.

Most of the information we produce can be downloaded for free
or purchased from our website <www.rirdc.gov.au>.

RIRDC books can also be purchased by phoning
1300 634 313 for a local call fee.

Cover photo: Coffee beans at the prime red stage of coffee cherry maturity

Most RIRDC publications can be viewed and purchased at

our website:

www.rirde.gov.au

Contact RIRDC:

Level 2

15 National Circuit Ph: 02 6271 4100

Barton ACT 2600 Fax: 02 6271 4199
Email: rirdc@rirdc.gov.au

PO Box 4776 web: www.rirdc.gov.au

Kingston ACT 2604 Bookshop: 1300 634 313

Innovation for rural Australia
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