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Loi néi dau
Noéng nghiép va Phat trién néng thén dé nghi, Téng Cuc tiéu chuan Do lwdng Chét lwgng thAm dinh, B

Khoa hoc va Céng nghé céng bé;

Bo tiéu chudn TCVN .........:2021 Gidng cay céng nghiép - Gia tri canh tac, gia tri st dung. Phén 1: Cay

ca phé.



L&i gi¢i thiéu

B6 tiéu chuadn TCVN .........: 2021 quy dinh vé gia tri canh tac, gia tri st dung (VCU) va phwong phap
khao nghiém gia tri canh tac, gia tri s dung di v&i cac gidng cay cong nghiép nhdm hwéng dan cac td
chtrc, ca nhan nghién ctru chon, tao, khdo nghiém va cong nhan lwu hanh giéng cay tréng phu hop voi
quy dinh tai Luat Tréng trot s6 31/2018/QH14.



TIEU CHUAN QUOC GIA TCVN .........:2021

Gidéng cay cdng nghiép - Gia tri canh tac, gia tri sir dung
Phan 1: Cay ca phé

Industrial crop cultivars — Value of cultivation and use

Part 1: Coffee

1 Pham vi ap dung

Tiéu chuan nay quy dinh cac tiéu chi danh gia vé gia tri canh tac, gia tri st dung (Value of cultivation and
use - VCU) va phwong phap khao nghiém giéng cay trong thudc loai ca phé Robusta (Coffea canephora)
va ca phé Arabica (Coffea arabica).

2 Tai liéu vién dan
TCVN 6928:2007 (ISO 6673:2003) Ca phé nhan - Xac dinh hao hut khéi lwvgng & 105°C;

TCVN 4807: 2013 (ISO 4150: 2011) Ca phé nhan hoac ca phé nguyén liéu - Phéan tich c& hat; Phuwong

phap sang may va sang tay;

TCVN 9723:2013 (ISO 20481:2008) Ca phé va san pham ca phé - Xac dinh ham lwong caffeine bang
sac ky 1dng hiéu nang cao (HPLC) - phwong phap chuan;

TCVN 4193: 2014 Ca phé nhén - Green coffee;

TCCS 81:2014/BVTV - Khao nghiém trén déng ruéng hiéu lwc phong trir bénh gi st (Hemileia vastatrix

Berkeley & Broome) hai cay ca phé cla cac thudc trir bénh.

TCVN 10684-2:2018 Cay cdng nghiép lau ndm - Tiéu chuan cay giéng, hat gidng. Phan 2: Ca phé;

3 Thuat ngir, dinh nghia va chir viét tat
3.1 Thuat ngir va dinh nghia
Trong Tiéu chuén nay st dung cac thuat ngi¥ va dinh nghia sau:

3.1.1

Gia tri xac dinh (Determined value)



Gia tri dwoc do dém thuc té cla gia tri canh tac, gia tri st dung dwoc xac dinh thong qua khao nghiém

gibng cay tréng.

3.1.2
Khao nghiém cé kiém soat (Controlled trial)
Khao nghiém giéng cay tréng trong diéu kién cach ly va chd dong kiém soat cac yéu td thi nghiém dé

giébng cay trong thé hién day du dac tinh chéng chiu sinh vat gay hai, diéu kién b4t thuan.

3.1.3
Khao nghiém dién hep (Small scale trial)
Kh&o nghiém dwoc tién hanh trén déng rudng, dién tich 6 nhé, cé 1ap lai, bé tri thi nghiém theo tiéu chuén

qudc gia vé phwong phap khdo nghiém trén déi twong dwoc khao nghiém.

3.1.4
Khao nghiém dién rong (Large-scale trial)
Khao nghiém dwoc tién hanh trén déng rudng, dién tich & I1&n, khéng 18p lai, bd tri thi nghiém theo tiéu

chuén quéc gia vé phwong phap khao nghiém trén déi twong dwoc khdo nghiém.

3.15
Vung khao nghiém (Trial region)
M6t vung dia ly xac dinh ma td chirc, ca nhan phai thwe hién khao nghiém khi dang ky céng nhan lwu

hanh giébng cay tréng.

3.1.6
Chin sinh ly (Physiological maturity of fruit)
Thoi diém chét rén hoa tan tbng s6 (dd Brix) clia qua khong déi sau ba lan do lién tiép theo chu ky 5

ngay méi 1an ké tir khi kich thuwéc qua én dinh.

3.1.7
Thoi diém thu hoach
Thoi diém qué da chin sinh ly va mau sac chuyén tlr xanh sang mau dac trwng khi chin (8, dé cam, dé

thdm, vang, vang cam, ...).

3.2 Chir viét tat, nghia cua tir
Arabica: Ca phé che
Robusta: Ca phé véi

SCA (Specialty Coffee Association): Hiép hodi Ca phé Dac san Thé gioi



VCU (Value of cultivation and use): Gia tri canh tac va gia tri str dung

4 Yéu cau vé gia tri canh tac, gia tri str dung

TCVN

Yéu ciu vé gia tri canh tac, gia tri str dung cla cac gibng ca phé dwoc quy dinh tai Bang 1.

Bang 1 - Yéu cau vé gia tri canh tac, gia tri str dung ctia cac giéng ca phé

Born vi tinh/
STT Chi tiéu trang thai biéu Yéu cau
hién
|. Cac chi tiéu bat budc khao nghiém va yéu cau mirc gi¢i han
] Robusta < 800
1. S6 qua chin/kg qua
Arabica < 850
Khéi Ivong 100 nhan (& 4m Robusta 2 17
2. . gram
do 12,5%) Arabica = 16
Ty 1é nhan trén sang 16 270
3. X Cx %
(Pwong kinh 16 sang 6,3 mm)
. Ty & khéi lwong nhan Robusta = 22%
" | (kh6)/qua chin Arabica = 16%
5. Ty Ié hat tron % <15
Robusta < 3,0
6. Ham lwgng Caffeine %
Arabica < 1,8
. y Thang diém 100
7. | Chat lwgng thtr ném >70
(theo SCA)
Kha nang chéng chiu bénh gi .
8. . Cap bénh <5
sat
ll. Cac chi tiéu bat buéc khao nghiém va céng bé théng tin
N&ng suat nhan (& 4m do . Gia tri xac dinh
1. tan/ha
12,5%)
2. Dé thu hai/Dé rung - Theo quan sat/ghi nhan
3 Thoi diém bat dau ra hoa Theo quan sat/ghi nhan
' trong nam gian ra hoa
A Thoi diém bat dau thu hoach Theo quan sat/ghi nhan
' trong ndm




(Phu luc A)
Kha n&ng chdng chiu tuyén < Gia tri xac dinh
5. . cap hai
tring
6. Kha n&ng chéng chiu han cép Gia tri xac dinh

5 Phwong phap khao nghiém
5.1 Khao nghiém cé kiém soat

Khao nghiém c6 kiém soat dwoc st dung dé danh gia chi tiéu chdng chju bénh gi sat do ndm Hemileia
vastatrix; chéng chiu bénh do tuyén trung Pratylenchus coffeae, tuyén trung Meloidogyne incognita;

chdng chiju han.

5.1.1 Yéu cau chung

5.1.1.1 Dia diém khao nghiém

Thuc hién tai 01 diém duy nhét trong pham vi toan quéc.
5.1.1.2 Thé&i gian va sé vu khao nghiém

Trwdng hop danh gia cac chi tiéu trén cac bd phan sinh trwdng clia cay: bé tri tbi thiéu 2 dot khao nghiém

doc lap.

Trwdng hop danh gia cac chi tiéu trén hoa, qua: b tri téi thiéu mot dot khao nghiém.
5.1.2 Danh gia kha nang khang bénh gi sat

5.1.2.1 Bé tri khao nghiém

Kh&o nghiém dwoc tién hanh trong nha lwai, bé tri theo kiéu tuan tw, nhac lai 3 1an, mdi 1an nhac téi thiéu

10 céy.
5.1.2.2 Cay giéng khao nghiém

Cay gibng str dung trong khao nghiém la cay dwoc nhan vé tinh @i véi dong vo tinh hodc con lai F1 (cay
gidng ghép) hoac cay nhan hiru tinh dbi véi dong thuan (wom tir hat), dwdng kinh than = 10 mm tai vij tri

cach mét bau téi thiéu 2 cm, cé it nhat 2 cap canh, chiéu cao = 50 cm.

5.1.2.3 Tién hanh khao nghiém
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- Trdng va cham séc: cay dwoc trdng trong chau chira hdn hop gébm dat, phan chuéng hoai muc véi ty

1& khéi lwong 3:1. Chau co kich thuwdc phu hop véi kich thwde clia cay, mbi chau tréng 1 cay.

- Cay dwoc cham séc theo quy trinh do t6 chirc, ca nhan yéu cau khao nghiém bién soan phu hop véi
d&c tinh cta gibng ca phé khdo nghiém. Trong thoi gian khdo nghiém khong dwoc sir dung béat ky loai
thudc trir bénh nao. Néu sir dung thubc bao vé thyc vat dé phong trir cac déi twong sinh vat hai khac
nhw sau hai, ¢d dai... thi phai ddm bao khong tac ddng dén ndm gay bénh gi sat va ghi chép nhat ky st

dung.

- Chuén bi nguén bénh: Thu thap nguén bénh trén |4 ctia cay ca phé nhiém ndm vao mua mwa, cac bao

t&r dung dé lay nhiém phai c6 mau vang twoi, chua bi nhidm nam ky sinh.

- Lay nhiém nhan tao: Lay bénh nhan tao trong phong thi nghiém theo phwong phap cla Leguizamon

(1982), danh gia tinh khang gi sat khéng hoan toan trén cay ca phé.

Ha bao t& ndm dwoc khudy déu trong nwéc ct tao thanh mot dung dich huyén phu. Mat d6 dung dé lay
thich hop nhat 1a 8 x 10* bao t&r nAm/ml dung dich. Méi giéng lay bénh cho 3 cay, méi cay 4y 4 14 & dbt
thr 3 tr ngon vao, méi la lay 10 vét, mbi vét lay 0,1ml tao thanh 2 day song song theo chiéu cta gan 14,
méi day 5 vét cach roi nhau. Sau khi 1ay xong d&t hdp dwng 1a trong béng tbi 48 gior & nhiét do khoang

25°C dé bao t& ndy mam.

Kiém tra sy hién dién cla bao t& ndm & phan lay nhiém trén |4 dwdi kinh hién vi 40x, tredng hop khéng
phét hién sy hién dién cla ndm phai lay nhiém nhan tao bd sung. Sau khi lay nhiém, gitr cay trong diéu

kién nhiét do 6n dinh 25°C trong suét qua trinh khao nghiém.

- Chi tiéu va phuong phap theo déi: theo dai ty & dién tich 14 bi bénh; phan cadp m&c dd nhiém bénh

theo ty |& dién tich la bi bénh va danh gia mirc d6 chéng chiu cta gidng theo cap bénh.

Mat dd ctia bao t&r ndm dé lay dwoc tinh theo cong thirc:

ax 1000
Sxh

N = X 100 (1)

Trong dé: h = 1/25 (d6 sau clta thuwéc dém)
S = 1/400 (dién tich 6 dém)
x = d6 pha loang
a = sb trung binh lwong bao t&r dém dwoc
- Thoi gian G bénh: thoi gian tir khi lay bénh dén khi 50% s6 vét bénh dwoc hinh thanh.

- Thoi gian tiém duc: thoi gian to IGc 1ay bénh dén khi 50% sbé vét bénh dwoc hinh thanh bao t
nam.

S6 vét bénh dwoc hinh thanh
Téng s vét bénh lay bénh

- Ty 18 vét bénh duwoc hinh thanh (%) = x 100 @)



S8 vét bénh cé bao tw

- Ty 1é vét bénh c6 hinh thanh bao t& nAm (%) =

X100  (3)

Téng s6 vét bénh lay

MiXxni
7 Xn

- Chi s6 cuong do bénh (%) = X 100 4)

Trong do: i 14 cAp bénh twong &ng tir 0 - 7 theo phan cAp & bang trén; n; la sé vét bénh twong (rng véi cap i
va n la téng sb vét bénh lay.

- Chi 53 phétsinh bao tir (%) =22 x 100 5)

Trong do6: j 1a cAp bénh twong ting tir 1 - 4 twong ng véi cip bénh tir 4 - 7; n; 1a sb vét bénh twong tng voi
cap j va n la tdng sb vét bénh lay.

5.1.2.4 Két luan khao nghiém

DPanh gia mrc dd nhiém bénh cuia gidng theo thang 8 cép ctia Leguizamon (1982) nhu sau:

Cap bénh Triéu chirng biéu hién
0 Khong thay biéu hién xam nhap
1 Vét bénh & dang ddm nhd va hoi bién mau
2 Kich thwéc vét bénh Ién dan va cé bién mau
3 Cac d6m bénh dinh lién nhau va bién mau ré nét
4 Trén cac vét bénh da bat dau xuat hién bao t&r ndm
5 Duwéi 25% dién tich vét bénh cé bao t&r nAm hinh thanh
6 Tw 25 - 50% dién tich vét bénh cé bao t& ndm hinh thanh
7 Trén 50% dién tich cé bao t& nAm hinh thanh

5.1.3 DPanh gia kha nang chéng chiu bénh do tuyén trung Pratylenchus coffeae
5.1.3.1 Bé tri khao nghiém

Kh&o nghiém dwoc tién hanh trong nha Iwdi, bé tri theo kiéu tuan tw, nhac lai 3 1an, méi 1an nhac t6i thiéu

10 cay.
5.1.3.2 Cay giébng khao nghiém

Cay giéng sir dung trong khao nghiém 1a cay dwoc nhan vé tinh (gidm canh ho&c nudi cdy mé), dwong

kinh than = 3 mm tai vi tri cach mat bau tdi thiéu 2 cm, cé it nhat 4 cap 14, chiéu cao dat trén 20 cm.

5.1.3.3 Tién hanh khao nghiém

10



TCVN .........:2021

- Trdng va chdm séc: cay dwoc trong trong bau dat da hép tiét tring cé kich thwéc 13 x 23 cm (twong

dwong 1,2 kg trong lwong bau dat), méi bau dat trong 1 cay.

Cay dwoc cham séc theo quy trinh do té chirc, cd nhan yéu cau khao nghiém bién soan phu hop voi
d&c tinh cta gibng ca phé khdo nghiém. Trong thoi gian khdo nghiém khong dwoc sir dung béat ky loai
thudc trir bénh nao. Néu sir dung thubc bao vé thyc vat phong dé trir cac déi twong sinh vat hai khac
nhw sau hai, cé dai ... thi phai ddm bao khodng tac dong dén tuyén triing Pratylenchus coffeae va ghi chép
nhat ky st dung.

- Phwong phap nhan nuéi tuyén tring: Thu thap ngudn tuyén trung trong dat va ré tlr cac vuwon bj hai
nang cé cac triéu chirng dién hinh. Tuyén trung Pratylenchus coffeae dwoc nhan nubi trén ca rbt
(O’Bannon & Taylor, 1968): miéng ca rét day 2 - 4 mm tlr ct ca rét cat trudc do, rira sach, nhung trong
ethanol 95% sau d6 dwgc ho qua Itra, dwoc dat trong dia petri nhd. Pratylenchus coffeae dwoc dat ria

bén canh cia miéng ca rbt.

- Phuong phap lay nhiém: Thi nghiém dwoc 1ay nhiém tuyén trung véi mat d6 2.400 con Pratylenchus

coffeae/1,2 kg bau dat. Lwong tuyén trung dwoc lay nhiém thanh 2 dot cach nhau 15 ngay.
- Chi tiéu theo doi:
+ Ty |é vang la: DBiéu tra toan bd cay thi nghiém sau khi lay 60, 120 va 180 ngay.
TLVL (%) = (A/B) X100 (6)
TLVL: Ty Ié cay bj vang la
Trong d6:  A: Tdng sb cay bi vang 14
B: Téng sb cay diéu tra
+ Sinh trwdng (chiéu cao cay; chiéu dai ré; sé cap 1a; khoi lwong than, 1a; khdi lwong ré)

+ Tuyén trung dwoc ly trich t&r cac mau ré cay ca phé gidng dwa theo phwong phap cla céac tac gia
Speijer va De Waele (1997).

- Banh gia mirc dd gay hai theo 5 cap:
Cép 0: Cay xanh tét binh thuweng, ré khde manh khong bi théi
Cép 1: Cay cb < 25% la vang, 1 - 25% ré bi thdi
Cép 2: Cay c6 > 25 - 50% la vang, >25 - 50% ré bi thoi

Cép 3: Cay c6 > 50 - 75% la vang, >50 - 75% ré bj théi

11



Cép 4: Cay c6 > 75% l& vang, >75 - 100% ré bi thbi
5.1.3.4 Két luan khao nghiém
Két luan ré mirc d6 chéng chiu tuyén tring theo cap hai
5.1.4 Danh gia kha nang chdéng chiu bénh do tuyén truing Meloidogyne incognita
5.1.4.1 B6 tri khao nghiém

Kh&o nghiém dwoc tién hanh trong nha lwi, bé tri theo kiéu tuan tw, 2 cdng thire, nhéc lai 3 1an, mi lan

nhéc tbi thiéu 10 cay.
5.1.4.2 Cay gidéng khao nghiém

Cay giéng st dung trong khao nghiém 1a cay dwoc nhan vé tinh (gidm canh hodc nudi cdy mé), dwédng

kinh than = 0,3 cm tai vi tri cach mat bau téi thiéu 2 cm, c6 it nhat 2 c&p 14, chiéu cao dat trén 20 cm.
5.1.4.3 Tién hanh khao nghiém

- Tréng va cham sdéc: cay dwoc trong trong bau dat da hép tiét tring cé kich thwdc 13 x 23 cm (twong

duwong 1,2 kg trong lwong bau dét), méi bau dat trong 1 cay.

- Cay dwoc cham séc theo quy trinh do td chirc, ca nhan yéu ciu khao nghiém bién soan phu hop véi
d&c tinh cla gibng ca phé khao nghiém. Trong th&i gian khao nghiém khong duoc str dung bat ky mot
loai thudc trir bénh nao. Néu st dung thudc bao vé thuc vat dé trir cac ddi twong sinh vat hai khac nhw
sau hai, cé dai ... thi thubéc dwoc lwa chon phai dam bao khong tac dong dén tuyén tring Meloidogyne

incognita va phai ghi chép nhat ky str dung.

- Phwong phap nhan nuéi tuyén triing: Thu thap ngudn tuyén trung trong dat va ré tr cac vwon bi hai
néng co cac triéu chirng dién hinh. Tuyén tring Meloidogyne incognita dwoc nhan nudi trong cac chau
trdng ca chua (Speijer va De Waele, 1997), dat trdng ca chua phai dwoc khir tring diéu kién 121°C, 1
atm, 30 phut trwée khi tréng.

- Phwong phap lay nhiém: Thi nghiém dwoc 1ay nhiém tuyén tring véi mat dé 2.400 con/ 1,2 kg bau dét.

Lwong tuyén tring dwoc lay nhiém thanh 2 dot cach nhau 15 ngay.
- Chi tiéu theo dbi:

+ Ty 1& ré bi u swng trong ré dwoc lay vao cac thoi diém: sau khi lay 60, 120 va 180 ngay, méi lan 1ap

nhd 3 cay/dot cho phan tich.

+ Ty |é vang 14, kha nang sinh trwéng, phwong phép ly trich tuyén trung twong tw nhw khao nghiém danh

gia kha nang chéng chiu tuyén trung Pratylenchus coffeae & ndi dung 5.1.3.3.
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5.1.4.4 Két luan khao nghiém

- Banh gia mrc d6 vang la twong ty nhw muc 5.1.3.4
- Banh gia mirc do ré bj u swng theo 5 cap:

Cép 0: R& khde manh khong bi u sung

Cép 1: 1 - 25% ré bj u swng

Cép 2: >25 - 50% ré u swng

Cép 3: >50 - 75% ré u sung

Cép 4: >75- 100% ré u sung

- Banh gia kha nang sinh trwwdng cla cay twong ty nhw muc 5.1.3.4.
5.1.5 Panh gia kha nang chéng chiu han

5.1.5.1 Bé tri khao nghiém

Khéo nghiém dwoc tién hanh trong nha lwdi/ nha kinh; b tri theo kiéu tuan tw, nhic lai 3 1an, méi lan

nhéc téi thiéu 10 cay.
5.1.5.2 Cay giéng khao nghiém

Cay gibng str dung trong khao nghiém la cay dwoc nhan vo tinh (gidm canh hodc nudi cdy mé), dwdng
kinh than = 10 mm tai vj tri cAch mat bau tbi thiéu 2 cm, chiéu cao cay dat trén 70 cm, cé it nhat 3 cap

canh cép 1.
5.1.5.3 Tién hanh khao nghiém
a) Tréng va chadm séc

Cay dworc trong trong chau nhwa chira hén hop dat trdng gdm dat, phan chudng hoai muc theo ty 1& khdi
lwong 3:1. Cac chau co kich thwéc phi hop véi kich thuwédc ctia cay, mbi chau trdng mét cay. Duy tri do

am dat 46 - 48% cho dén khi xt ly han, khéng sir dung phan bén hivu co trong qua trinh khao nghiém.

Cham séc cay theo quy trinh san xuét do t6 chirc, ca nhan yéu cau khdo nghiém bién soan phu hop véi

d&c tinh cla gibng ca phé khao nghiém.
b) Phwong phap xt& ly han

Twéi nwdc 1 1an cho dén khi dat dén do6 Am bao hoa.
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¢) Phwong phap danh gia

Danh gia hinh thai cay trwdc khi twdi 01 ngay, theo déi danh gia hang ngay dén khi cay héo hoan toan
(Montagnon & Leroy, 1993).

- Quan sat mire d6 chiu han cta cay, phan cap theo thang 6 cap nhu sau:

+ Cép 0: cay sinh trwdng binh thuong.

+ Cép 1: 14 non héo va phan ngon bat d4u rii xubng.

+ CAp 2: mép la non chay, phan ngon ri, |4 gitra tan bat dau héo.

+ Cép 3: 14 non héo va chuyén mau nau, cay héo rii khoang 50% dién tich I4.
+ CAp 4: 14 non chuyén mau nau, cay héo rii hoan toan (100% dién tich 14 rd)
+ Cép 5: cay chét (14 héo rii, toan bo dién tich 1a bj chay)

5.1.5.4 Két luan khao nghiém

Két luan mirc dd chdng chiu han cla cay theo cap hai.

5.2 Khao nghiém dong ruéng

S dung dé danh gia céac chi tiéu vé gia tri canh tac, gia tri st dung cutia gibng ca phé quy dinh tai Bang

1 cla Tiéu chuan nay.

5.2.1 Khao nghiém dién hep

5.2.1.1 Vung khao nghiém

- Viing Bdng béng séng Ctru Long

- Vung Béng Nam b6 va Tay Nguyén

- Vung Duyén hai béc trung B6 va nam trung Bo

- Vung Ddng bang séng Héng va trung du phia Béc
- Vung mién nui phia Bac

5.2.1.2 S6 diém va dia diém khao nghiém

Mbi viing khdo nghiém thwc hién it nhat 1 diém dai dién vé diéu kién khi hau, d4t dai cGa vung.

14
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5.2.1.3 Thé&i gian va sé vu khao nghiém

Quan sat vu thu hoach thir 2 va vu thir 3 sau vu cho qua boéi.

5.2.1.4 B6 tri khao nghiém

B4 tri theo kiéu tuan tw hodc khdi ngau nhién hoan chinh, nhac lai 3 1an, téi thiéu 15 cay/lan nhéc.
- Ca phé vbi: khoang cach tréng 3 x 3 m, dién tich 6 co s& tbi thiéu 135 m2.

- Ca phé ché: Khoang céach trong 1,3 x 1,8 m, dién tich 6 co s& tbi thiéu 35 m?

5.2.1.5 Cay giéng khao nghiém

- S6 lwong cay giébng khao nghiém: tdi thiéu 45 cay

- Cay gibng khao nghiém c6 thé 1a cay thuc sinh hodc cay gibng nhan vé tinh. Trwérng hop khao nghiém

tinh chdng chiju han, tuyén trung tai ving dac thu khéng str dung cay ghép.
5.2.1.6 Quy trinh trong, cham séc, thu hoach

Tuan tha theo quy trinh do t6 chirc, ca nhan yéu cau khao nghiém bién soan phu hop véi dac tinh cla

gibng ca phé khao nghiém.
5.2.1.7 Cac chi tiéu theo doi va phwong phap danh gia

Céc chi tiéu theo ddi va phwong phap danh gia quy dinh tai Bang 2. Cac mau quan sat khong |4y tir cay
& hang bién.
Bang 2. Cac chi tiéu theo d6i va phwong phap danh gia khao nghiém dién hep

déi véi cay ca phé

Thoi diém | Don vi

STT Tén chi tiéu i i Phwong phap quan sat va danh gia
quan sat tinh
<hi th Dém sb6 qua/1 kg qua chin vao thdi diém thu
. i thu ]
1 S0 qua chin/kg hoach qua hoach r6 (c6 >50% so qua chin sinh ly trén cay).
oac o
| S0 mau thwe hién: 3

) Can khéi lwgng 100 nhan nguyén ven. Sé mau
Khoi luong 100 Sau thu thue hién: 3. Tinh Am do hat va quy déi 4m do

2 | nhan (am do hoachva | gam | o5 TCVN 6928:2007 (ISO 6673:2003).

12,5%) phoi, say
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Sau thu 2
Ty |1& nhan trén . Tinh ty 1& % hat trén sang 16 & d6 am 12,5%.
3 N hoach va % o
sang 16 . TCVN 4193:2014 Ca phé nhan
phoi, say
Ty lé khéi lwong Sau thu L A L
R R . . Tinh ty I& nhan khd (12,5%) trén 2 kg qua twoi
4 nhan (khd)/qua hoach va ; ;. Lo R R
} o« sau do quy doi ra ty 1é 1 kg nhan khé
chin phoi, say
Sau thu Kg
5 Nang suat nhan hoach va | nhan/cay | Can nang suat qua tuoi thuc té, quy ddi ra nang
(& 4m do 12,5%) phoi, sdy | hodc tdn | suét nhan kho
nhéan/ha
Sau thu
o . hoach va Tinh theo khdi lwong hat tron & d6 am 12,5% voi
6 | Tyléhattron T % £ x A x "
phoi, say moi mau 100 g. S6 mau thye hién: 3
. , .. | Theo TCVN 9723:2013 (ISO 20481:2008) - xac
Ham lwgng Sau khiso | (% chat , . ) . . . N
7 _ B R dinh ham lwgng caffeine bang sac ky 16ng hiéu
Caffeine ché kho) B ] N
nang cao (HPLC)- phwong phap chuan
Theo
o Chét lvong thir Saukhiso | thang | Panh giabang thir ném cam quan
ném ché diém 100 (phu luc B)
clia SCA
9 | Chiu han (cép) Kiém soat nwéc twdi trong chau
Thang 7 - 8
, . | vathang 11 Theo phwon hap cla Leguizamon (1982),
10 | Chi so bénh gi sat \g % . p 9 phap B 9 ( )
- 12 hang danh gia theo thang 8 cap
nam
LAy mau | Con/100
ddumua | gdéatva
muwa (thang | con/5g
11 | Tuyén trang 5-6)va ré LAy mau va ly trich tuyén trung trong dét, ré
cubi mua
mua (thang
11-12)
. s Thoi diém
Dé thu hai/De L o . o )
12 qua chin Quan sat va thir nghiém trén dong ruéng
run
A9 tap trung
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o Thoi diém L L
13 Thoi gian ra hoa Quan sat ty 1&é hoa n& cac dot
ra hoa
Thoi gian chin
14 clia qua (Chin Thoi diém | Ty lé qua | Quan satty 1& qua chin
s&m, chin trung qua chin chin
binh, chin muén)

5.2.1.8 Xt ly s liéu théng ké

S dung phan mém théng ké sinh hoc phu hop
5.2.1.9 Bao cao két qua khao nghiém dién hep
Theo mau tai Phu luc C cta Tiéu chuan nay

5.2.2 Khao nghiém dién rong

5.2.2.1 Vung khao nghiém

Nhw muc 5.2.1.1.

5.2.2.2 S6 diém va dia diém khao nghiém

Mbi viing khao nghiém thwc hién it nhat 3 diém dai dién cho 3 tiéu vung khi hau va dat dai & cac vung

san xuat ca phé phd bién.

5.2.2.3 Thei gian va sé vu khao nghiém

Quan sat vu thu hoach thir 2 va vu th* 3 sau vu cho qua boi.

5.2.2.4 Bo tri khao nghiém

B& tri trén 6 I&n, khéng nhéc lai, dién tich 6 khao nghiém tbi thiéu la 2.000 m2.
5.2.2.5 Cay gidng khao nghiém

- S6 lwong cay gidng tbi thiéu dé khao nghiém:

+ Ca phé véi: téi thiéu 220 cay, khodng céach tréng 3 x 3 m.

+ Ca phé ché: ti thiéu 850 cay, khoang cach tréng 1,3 x 1,8 m.

- Cay gidng khao nghiém cé thé Ia cay thwc sinh, cay nhan gibng vé tinh. Truéng hop khdo nghiém tinh
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chdng chiu han, tuyén tring tai vang déc thu khong st dung cay ghép.
5.2.2.6 Quy trinh tréng, cham séc, thu hoach

Tuan tha theo quy trinh san xuét do chi sé hiru gibng hodc t6 chirc, ca nhan yéu cau khao nghiém bién

soan phu hop véi dic tinh cla gibng ca phé khao nghiém.
5.2.2.7 Cac chi tiéu theo do6i va phwong phap danh gia

Cac chi tiéu theo ddi va phwong phap danh gia quy dinh & Bang 2. Déi véi chi tiéu ndng suét, can ndng
suét thuc té trén 6 thi nghiém, tinh nang suét trung binh cia 1 ca thé, tinh nang suét nhan/ha dwa vao

ty 1& qua twoi/nhan va mat do cay tréng trén 1 ha.
Cac mau quan sat khong lay tir cay & hang bién.
5.2.2.8 Xt ly s6 liéu thong ké
S dung phan mém théng ké sinh hoc phu hop
5.2.2.9 Bao cao két qua khao nghiém dién réng
Theo mau tai Phu lyc C cta Tiéu chuan nay
5.3 Yéu cau dia diém, co’ s& ha tang va trang thiét bi phuc vu khao nghiém
5.3.1 Yéu cau déi v&i khao nghiém cé kiém soat
- C6 nha ludi/nha kinh dé lay bénh nhan tao va danh gia cac diéu kién bat thuan khac;
- C6 dung cu thi nghiém duoc thiét ké phu hop cho tirng ndi dung khao nghiém;
- Bbi v&i khdo nghiém danh gia kha nang chbng chiu véi bénh hai phai co:
+ Bubng sinh thai tao 4m va duy tri nhiét d9, &m dd 6n dinh;
+ Thiét bi theo d&i nhiét d6 va &m do.

+ Phong thi nghiém va trang thiét bi d& phan 1ap, nhan nuéi, lwu gil, lay nhiém va kiém tra sw
hién dién cl tac nhan gay bénh gdm: budng cay, ti dinh 6n, may lac, may ly tdm, may ly tAm lanh, kinh
hién vi, ta lanh, tG 6n nhiét, may anh, may dién di, thiét bj PCR, budng UV, may tinh két ndi v&i budng

UV, Votex, may chinh pH, can dién t.

- C6 trang thiét bj (may tinh, may in, thiét bi ghi hinh), phan mém phuc vu cho viéc xt ly sé liéu théng ké

két qua khao nghiém:;
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- C6 day du trang thiét bj phuc vu quan sat cac chi tiéu khdo nghiém nhw kinh IGp, kinh hién vi, may anh.

5.3.2 Yéu cau déi véi khao nghiém dong rudng

- C6 hoac cho thué dién tich dat phu hop dé trong sé cay tbi thiéu quy dinh tai muc 5.2.1.4 va 5.2.2.4.

- Trang thiét bi phuc vu cho viéc nhap s6 liéu, x& ly sb liéu thdng ké két qua khdo nghiém: may tinh, may

in, may/thiét bj ghi hinh, phAn mém may tinh lién quan.

- Trang thiét bi, dung cu quan séat theo yéu cau tai Bang 3 va Bang 4.

Bang 3. Yéu cau trang thiét bj, dung cu quan sat mét sb chi tiéu gia tri canh tac, gia tri str dung clia ca

phé trong diéu kién khao nghiém co kiém soat

S6 lwong toi
STT Tén chi tiéu/nhém chi tiéu Tén trang thiét bi, dung cu thiéu trang thiét

bi, dung cu
Tuyén trung Budng cay 01
Tuyén trung T dinh 6n 01
Tuyén trung May lac 01
Tuyén trung May ly tam 01
Tuyén trung May ly tam lanh 01
Tuyén tring Kinh hién vi 01
Tuyén trung Td lanh 01
Tuyén trung, chiu han, bénh gy sat May anh 01
Tuyén trung, chiu han Thiét bi dién di 01
Tuyén trung, chiu han Thiét bi PCR 01
Tuyén trung Budng UV 01
Tuyén trung May tinh két néi véi budng UV 01
Tuyén trung, chiu han Votex 01
Tuyén trung, chiu han May pH 01
Tuyén trung, chiu han, nang suét, 01

100 nhan, ty 1& hat tron, s6 qua
twoi/kg, ty I& nhan trén sang 16, ty
|& khéi lwong twoi/nhan,

Can dién ttr, sang, May do d6 am
néng san Kett, may sang (met, sang,
dia dwng mau ca phé)
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Bang 4. Yéu cau trang thiét bi, dung cu quan sat mét sb chi tiéu gia tri canh tac, gia tri st dung clia ca

phé trong diéu kién khao nghiém déng rudng

STT

Chi tiéu danh gia

Tén cac loai thiét bj va dung cu di kém trang thiét bj

Sé qua twoilkg

Can dién t&r, dia dung dwng mau can, tui dwng mau, khay,

2
ro

Khdi lwong 100 nhan (& 4m do
12,5%)

May do d& 4m néng san Kett Il, can dién t&, dia dung dwng

mau can, tai dwng mau, khay

Ty |& nhan trén sang 16

May do d& 4m néng san Kett Il, may I&c phan loai hat, bd

sang, met, dia dwng mau ca phé

Ty |& khdi lwong qua twoi/nhan
(khd)

May do d& 4m néng san Kett I, can dién t&, dia dwng mau,

met, tGi dwng mau, buat, kep gidy

Nang suat nhan/cay (& am do
12,5%)

May do d& 4m néng san Kett I, met, tii dwng mau, can dién

>

tw

Ty Ié hat tron

Can dién tr, dia dwng hat, may sac ky

Ham Iwvong Caffeine

Cot sac ky, may do phd tlr ngoai, cuvet bang silica, votex,
dung cu: cbc thi nghiém 100 ml, ndi cach thay, binh dinh
mdrc 1 vach, pipet 1 vach, can phan tich, cbi xay ca phé,
may xay, bd ray thi nghiém (kich thwéc mét ray Ia 600 um
hoac 630 pym)

Chét lwong thir ném

May rang mau, may xay, may do dd mau, ban cupping, can
dién ttr, dung cu: coc thiy tinh, mudng cupping, gidy lau, but

chi, kep gidy, binh dun nuwéc

Chiu han (cép)

May do d& 4m dat, may do diép luc trén |4, may say (dung
dé say dat), may li tam lanh, can dién t, kinh hién vi, ta
lanh, ndi cach thay, votex, may do ap suét thAm thau, dung
cu: pipet, dau tuyp dung cho pipet, gidy, but, dia can, ng
tuyp eppendoft 1.5 ml, rd nhua, khay xdp, khay inox dwng
mau, k& dung eppendoft, binh tam giac, cbi va chay gia

mau, gidy loc mau

10.

DPanh gia bénh gi sat

May anh (but, kep gidy), hop dwng mau 14, cbe thi nghiém
100 ml, binh dinh mlc 1 vach, pipet 1 vach, can dién t,

mang vai, béng gon
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Budng céy, dén con, binh tam giac, dia petri, que cdy, pipet,

11. | Tuyén trung bd ray loc tuyén trung, éng tuyp phiu hop kich c& pipet, ti
lanh, kinh hién vi (lamen, lam kinh), gidy loc

12. | D& thu hai/Dé rung Thang, ré

13. | Thoi gian ra hoa

14, Th&i gian chin cta qua (Chin

s&m, chin trung binh, chin mudn)
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Phu luc A

(quy dinh)

Bang phan loai tam chin theo th&i gian chin cta qua ca phé

S6 thir tw The&i gian chin Phan loai
1 Ca phé Arabica
1.1 T dau thang 9 dén dau thang 10 Chin sé&m
1.2 Tw gitra thang 10 dén cudi thang 11 Chin trung binh
1.3 Tw dau thang 12 dén gitra thang 1 Chin muén
2 Ca phé Robusta
2.1 Gitra thang 9 dén cubi thang 10 Chin sém
2.2 DPau thang 11 dén gitra thang 12 Chin trung binh
2.3 Gitra thang 11 dén cubdi thang 12 Chin hoi mudn
2.3 Tw thang 1 dén thang 2 Chin muén
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Phu luc B
(quy dinh)

Phén lai cac hwong vi co ban trong tach ca phé

Nguon: Specialty Coffee Association of Africa, 2017

Cic chi tiéu danh gia chét lwong thir ném ca phé tach theo SCA

SO thir tw Tén chi tiéu Diém sb toi da
1 Huong kho/uot 10
2 Huong vi 10
3 Hau vi 10
4 b6 chua 10
5 Do dam 10
6 P can bang 10
7 Do dong nhat 10
8 Do sach 10
9 Do ngot 10
10 Tong thé 10
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Trong dé, thang diém danh gia

Good (tot) | Very good (rit tot) | Excellent (tuyét voi) Outstanding (ndi bit)

6,00 7,00 8,00 9,00

6,25 7,25 8,25 9,25

6,50 7,50 8,50 9,50

6,75 7,75 8,75 9,75

Téng diém phan loai chét lwong theo SCA

S6 thir tw | Thang diém Mikc danh gia Phin loai

1 90 - 100 Outstanding (noi bat)

2 85 - 89,99 Excellent (tuyét voi) Dac biét

3 80 - 84,99 Very good (rét tot)

Below specialty Quality

) <80 (pham chat khong dic biét)

Khong dic biét

Biéu miu chim diém Cupping (SCA Cupping Form)

x ! Specialty Coffee Association Coffee Cupping Form Quali scaie
gF:'f""'tY 600-Good 700-VeryGood 800 - Excellent 800 - Outstanding
Aososiation Name: 625 725 825 925
c 650 750 850 950
‘ ‘ Date: 6.75 7.75 8.75 9.75

rSampIa # | roast Score: Score: Score: Score. Score: Score: Score: Tatal
Leval Fragrance/Aroma Flavor Acidity Uniformity Clean Cup Overall Score
ot
11
10

Body
S nnnnnnon annEnnom nnannnon nnnnnnn ooooo ooooo nnnnnn
6 7 8 ] 1006 7 8 9 106 T 8 9 10]6 7 8 9 10| 5 L B k]

D Qualiies:  Break Score: Intensity Level Score: Score: Defects  (subtract)
Aftertaste High Heavy Balance Sweetness N
Taint=2 #cups Intensity

Lhhnlnllooooo | e OIx]-=0]

Low Thin

mannnan
& T 8 9 10

Notes: I Final Scorel |

rSampIe# Roast Score: Score: Score: Score: Score: Score: Score: Total
Loval Fragrance/Aroma Flavor Acidity Body Uniformity Clean Cup Overall Score|
w (G hilin T bbb o bmTnbinhnimTeaoao |agaaa [Lohinhinhh
6 T 8 8 1018 i 8 9 1046 T 8 8 106 7 8 L] 10| [ I B a 10

Di Qualities:  Break Score: Intensity Level Score: Score: Defects  (subtract)
Aftortaste High Heavy Balance Sweetness .
Taint=2 #cups Intensity

!ll\lll\!lllLlllL OO0O0O0 | fyes DXD—D

nnnnnnn )
6 7 8 9 10 Low Thin

Nofes: | Final Scorel |

[Sample # | rom Score: Score Score: Score. Score: Score: Score. Total
Lowi FragrancelAroma Flavor Acidity Body Uniformity Clean Cup Overall Score
-
11 1
10

e annnnnnninEnnnnnn nnnnnnannnamnnnoni=r=1=0=1= ooooo |ihhinhnl
6 7 8 k] 1016 I 8 k] 1016 T 8 2 10]6 7 8 9 10| 1 L ]

o] Qualities:  Break Score'l Intensity Level Sco!e:l Score:l Defects  (subtract)
Aftertaste High Heavy Balance Sweetness Taint=2 cups  Intensity

L bl ] lnhmhndinllooooo | e CIx-1

Low Thin

Notes: | Final Scorel |
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Phu luc C

Mau béo céo két qua khao nghiém

TEN TO CHU’C KHAO NGHIEM CONG HOA XA HOI CHU NGHIA VIET NAM

Doc lap - Tw do - Hanh phuc

BAO CAO KET QUA KHAO NGHIEM GIONG CAY TRONG
I. Thédng tin chung
1. Tén, dia chi t6 chirc khdo nghiém
2. Tén, dia chi t6 chirc, ca nhan yéu cau khao nghiém
3. Tén giéng khao nghiém:
4. N6i dung khao nghiém (c6 kiém soat, dién hep, dién réng):
5. Vung khao nghiém (dbi v&i khdo nghiém déng rudng):
II. Dia diém, th&i gian va phwong phap khao nghiém

1. Dia diém va thoi gian khdo nghiém (thdng ké day da cac dia diém khao nghiém)

Dia diém khao nghiém Ngay trong Ngay két thac

2. Phwong phap bd tri khao nghiém (béo céo day du, chi tiét phwong phap khao nghiém theo cac

ndi dung hwéng dan tai muc 5 cla Tiéu chuan nay).
lll. Két qua khao nghiém

Bao cao day du két qua theo ddi, danh gia cac chi tiéu vé gia tri canh tac, gia tri s dung theo

hwéng dan tai muc 5.1, muc 5.2 va muc 5.3.
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IV. Két luan

1. Két luan rd gibng co dat Tiéu chuan vé gia tri canh tac, gia tri s dung dbi v&i cac chi tiéu yéu

cau murc gi¢i han hay khéng.

2. Két luan rd murc gia tri dat dwoc dbi véi cac chi tiéu vé gia tri canh tac, gia tri st dung khéng yéu

cau mirc gidi han, néu rd diéu kién khao nghiém, thdi diém quan sat dé dat mie gia tri do.

T6 chirc khao nghiém Nguweoi viét bao cao

(Ky tén, déng déu)
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