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        Some snippets from your converted document:
        Roasting
Foundation | Intermediate | Professional
Roasting
,QWHUPHGLDWH
ROASTING CURRICULUM: Intermediate

Title of module      Roasting
Level                Intermediate
Recommended          21 hours, including exams
course hours
Course aim           This course will provide a more detailed understanding of the
                     roasting process and the different kinds of heat transfer at work.
Information for      Pre-requisites for participation in the Intermediate certification
trainer              process: Roasting Foundation, Sensory Foundation and Green
                     Coffee Foundation


Code/     Sub code   Knowledge/Skills                              Objective
subject              (what does the student need to                (what does the student
                     know/what should the student be able          need to do to
                     to do)                                        demonstrate knowledge
                                                                   or skill)

1.01      1.01.01    Measurements that can be collected            Recognizing, recording,
                     on green and roasted coffee.                  and controlling variables
                        1. Bulk density                            that impact roast
                        2. Screen size                             profiles.
                        3. Moisture content
                        4. Color

                     Data to collect and analysis required
                     to support profile roasting.
                         1. Date roasted
                         2. Ambient environmental data
                         3. Identifying details on the
                            coffee
                         4. Charge weight
                         5. Time, temperature, and
                            control measurements
                         6. Roasted weight and percent
                            weight loss
                         7. Evaluation forms

                     Heat vs. Temperature
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          Recognize information that commonly
          accompanies a roast profile. This is
          the first step in repeatability, which is
          critical for quality control for
          commercial roast production, as well
          as communicating through the coffee
          chain of custody.

          Able to document a roast profile with
          sufficient information to later replicate
          that roast and support hypotheses for
          possible modifications to that roast
          profile.

1.01.02   Color is a common metric of roast              Ability to control and
          consistency.                                   match color.

          Consistently roast coffee to a desired
          color.

1.01.03   Awareness of a range of range of               Discriminate by sensory
          roast colors from light to dark.               analysis different
          Cupping for profile is different than          roasting profiles of
          cupping for green coffee evaluation.           different colors
          Describe the differences and key
          factors: consistency and
          documentation.

          Distinguish different roast colors by
          flavor. Recognize results of a roast
          profile related to variables through
          consistent tasting practices and
          documentation.

          Discipline to conduct tastings
          consistently and regularly is an
          essential proficiency of a roaster.

          Understanding how different profiles
          impact flavor supports an ability to
          hypothesize changes to a roast profile
          to produce specific changes if these
          are needed.
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       1.01.04   Discipline to conduct tastings                To be able to
                 consistently and regularly is an              discriminate by sensory
                 essential proficiency of a roaster.           analysis differences in
                                                               development time for
                 Understanding how different                   coffees of the same end
                 development times impact flavor               color, as well as
                 supports an ability to hypothesize            differences in end color
                 changes to a roast profile to produce         for the same coffee.
                 specific changes if these are needed.

                 Distinguish differences in flavor for
                 different development times to reach
                 a common end color. Recognize
                 results of a development time/end
                 color related to variables through
                 consistent tasting practices and
                 documentation.

                 Awareness that the same end color
        

    

            
        Recently converted files (publicly available):
        	PENGARUH WAKTU PEMANASAN TERHADAP SINTESIS
	Zeitzünder S/30
von Dierk Hensel

Für Heer,
	SEISMIC ANALYSIS
OF STRUCTURES

T. K. Datta
Indian
	getting over you
leslie b
Copyright© 2022


    

    

    


    
                    
                                                Конвертировать PDF в Word  |
                                                                Конвертировать PDF в Текст  |
                                                                Конвертировать PDF в JPG  |
                                                                                                                                Конвертировать PDF в PNG  |
                                            

                 
                    © 2019 pdf2word. All Rights Reserved 
                        Terms of Use and 
                        Privacy Policy
                        •
                        DMCA/Abuse
                


    




    
    
    
    
    
    
    
    
    

            
    


