
 

Sensorial Analysis - QC-0340 - 2025-10-04 09:05 (coffee labs)
 

Descriptors: Fi ... Final Score, FS ... Final Score 

 

Sensorial Analysis - QC-0288 - 2025-10-04 09:05 (coffee labs)
 

Lot [PR-0115] SG-0026

Start-/End Weight 1000.0 G / 870.0 G

Note CAFÉS ENVIADOS PELOS PARTICIPANTES DO CONCURSO

Average 88,05 Min (Value between average and lowest score) -0,55

Max (Value between average and highest score) 0,95 Number of results that are taken into account for the average
value

5

Evaluator Fi FS

MM - MATHEUS LIMA 88,50 88,50

Matheus Tinoco 87,50 87,50

MM - LEONARDO
ALICIA

89,00 89,00

Nathan Pereira 87,75 87,75

Helio Castanheira 87,50 87,50

Average 88,00 88,05

Evaluator Descriptors Notes

MM - MATHEUS LIMA Caramelo , especiarias , rapadura

Matheus Tinoco Melado, castanhas, citrico

MM - LEONARDO
ALICIA

Rapadura
Mel
Avelã
Frutado

Nathan Pereira (+) Chocolate, CARAMELO, MEL, Floral

Helio Castanheira Caramelo, morango, chocolate

Average 85,55 Min (Value between average and lowest score) -2,55

Max (Value between average and highest score) 1,45 Number of results that are taken into account for the average
value

5

Evaluator Fi FS

Matheus Tinoco 85,00 85,00

MM - MATHEUS LIMA 86,75 86,75
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Evaluator Fi FS

Helio Castanheira 83,00 83,00

MM - LEONARDO
ALICIA

87,00 87,00

Nathan Pereira 86,00 86,00

Average 85,50 85,55

Evaluator Descriptors Notes

Matheus Tinoco Doce, brigadeiro, frutado

MM - MATHEUS LIMA Especiarias , chocolate , frutas vermelhas

Helio Castanheira Mel, frutado

MM - LEONARDO
ALICIA

Frutas vermelhas  , licoroso

Nathan Pereira (+) Chocolate, CARAMELO, MEL, FRUTADO
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