IIpo xoneco

JU1s CTROpeHIA CTOPiHKI GY.10 BHKOPHETAHO OpHTiNabiie Koteco cyakia SCAA Coffee Taster’s Flavor Wheel 2016 (1ai «xonecon). Postaiysanis eiiemenTi i Koopis pianosizaiors oprriniazy. Bei 110 arpuGyris (1eckpinopis) nepextazesi.
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Jlns «xkapTo» 3 Gyna is1 3 World Coffee Rescarch Sensory Lexicon first edt. 2016 (aani «rexcnior»). Tepexnaeno 101 noscrents.

Mit nepicnanit 56 aposaTiinx xapakTeprcTink 3 117 i 26 cvaxopirx 3 8. CMaxosi BUICHTANAS K MPOAYKTIHL, HEAOCTYH a Tepiopil CHL, mepeicrazeni ne Gyni. ToMy BAPTO 3ATYMATIHCS PO Te, 1106 MiIGPATH CMAKOB] BACITAIIS U131 X aTpiGyTiB M0cTyNAi Ha Tepirropii CHJL. «Jlexcikorm» MicTiTs 16 nocinais a Le Nez du Café (13 ynikam
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PyxaiiTecs BiAl LCHTPY 210 KPAIO, BiA GITLII 3AraTbHIX XAPAKTEPHCTHK (con0Kiii / KiCHiE) 710 GLbIL KOHKpETHIX (Me / MMOHHA KifcH0Ta),
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Tpu Kami 1a Koeco Gyie MoKasaNa BITOBINA (KaPTKA» CMAKY.

FOPEHERICEER m SRS ?

Ba30Bblii BKYC, TUIIMUHBII IJIs1 caxapa. a

Accoumanust HuTreHcuBHOCTL IloproroBka

1.0% pacTBOp caxapo3sbl 8 Bkyc: 1.0 4 IMopaitte pactBOp B 30 MJI IIOTaX, HAKPBITHIX [/1aCTMKOBOJ KPBIMIKOIA. @

1. Ha3Ba BAACTHBOCT] — ONHCORA HA3BA NAPAMETDY BIATYTTs (CMAK, 3a11ax, aG0 BLIYTTS Y POTI), IO IPHCYTHICTD Y Kapi MOGECOHATH SeNSOry BI3HATILIN y TPONeci Po3poGKi JeKcikoHy. Y KBAIDATHIX KX 3a3iatera ODHTia/ba aHrilicka Hasma.

2. BU3HAEHHS — KOKeH ATPHOYT MAC OSCHIOBAILHE BH3HAYEHHS

AL BHKOPHCTORYIOTHCS 1A XAAKTEPHCTHKI GLILI OTHOTO ATpHOYTY.

6. BarbKinenki KaTeropii sHaxoTTRCs GMIvRIE 10 LEHTPY Koneca. Bort KikaGerbiti.

7. Jlosiphi Kareropii snaxonshes Gk 10 Kparo Koreca. Bowi Tek KikaGebi.

KOJIECO CMAKIB KABIA

Tpauisinkn & BOBOT HAYCTDI HOMITILII, 1O B KOTIEC] e BHCTANaE ACAKMX aTPHOYTIB, TAKIIX K HOPH CMOPOIHA, KyDAra, kypantiisa. BapTo NOZyMaTH Do IOKA/I3AIIii0 Ko/leca i 160D HATOTis /U1 XAPAKTEPHCTHK, JOCTYIHIX Ha TEPHTOPIi POCITiChKOMOBHIX Kpail

SCAA mizixpecrmoe, mo Koseco - wibtib

Orwnafiit BepCis 3B AKTYaTbHA § J03BOTHTE NPHCKOPITH MpoLe 3wt TTancposi posapykit sacTapisaiots,

s cropirka -

nosaTo Ajazory. Mit xosemo mow

i nieperiaty 3-X posinin, Hasaii

> KOKyMeIT, skitii Gyse avi

(YT, it OTPiGHO e Koeco, wit

3pyuHo

B Mipy

iforo BHKOpHCTOBYBATH,

BiAryKis Ta tocwizy BuKkopcT:

X B WIEKCHKOHI, AJ1e BUCYTHIX B «korteciy: BeTyn (introduction), ammuityza (amplitude), sinayrra y poti (mouthfeel).

anis. 3asBKy B2 0AATOK a0 IMiHH Koleca 3 1oc)

na

HIAM 1A TPOAYKT, AoCTyNHuii Ha Tepitopii CLUIA, MO&H BIAIpABHTH Ha e

Krpotny mouy SCAA.
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