
 

Sensorial Analysis - QC-0336 - 2025-10-04 09:05 (coffee labs)
 

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

 

Sensorial Analysis - QC-0316 - 2025-10-04 09:05 (coffee labs)
 

Lot [PR-0121] SG-0014

Start-/End Weight 1000.0 G / 900.0 G

Note CAFÉS ENVIADOS PELOS PARTICIPANTES DO CONCURSO

Average 86,65 Min (Value between average and lowest score) -0,65

Max (Value between average and highest score) 0,35 Number of results that are taken into account for the average
value

5

Evaluator Fi FS

MM - LEONARDO
ALICIA

87,00 87,00

MM - MATHEUS LIMA 87,00 87,00

Matheus Tinoco 87,00 87,00

Nathan Pereira 86,25 86,25

Helio Castanheira 86,00 86,00

Average 86,75 86,65

Evaluator Descriptors Notes

MM - LEONARDO
ALICIA

Mel
Frutado
Caramelo

MM - MATHEUS LIMA Especiarias, frutado , chocolate

Matheus Tinoco Melado, floral, doce

Nathan Pereira (+) Chocolate, CARAMELO, MEL

Helio Castanheira Especiarias

Average 87,7 Min (Value between average and lowest score) -0,7

Max (Value between average and highest score) 0,8 Number of results that are taken into account for the average
value

5

Evaluator Fi FS

Helio Castanheira 87,00 87,00

MM - MATHEUS LIMA 88,50 88,50
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Descriptors: Fi ... Final Score, FS ... Final Score 

Evaluator Fi FS

MM - LEONARDO
ALICIA

87,00 87,00

Matheus Tinoco 88,00 88,00

Nathan Pereira 88,00 88,00

Average 87,75 87,70

Evaluator Descriptors Notes

Helio Castanheira Caramelo, chocolate, mel

MM - MATHEUS LIMA Rapadura , caramelo , chocolate , especiarias

MM - LEONARDO
ALICIA

Chocolate ao leite , frutado , rapadura

Matheus Tinoco Jasmim, floral branco, mascavo, camomila

Nathan Pereira (+) CHOCOLATE AO LEITE, CARAMELO, Melaco de
cana, Floral
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