UY BAN NHAN DAN CONG HOA XA HQI CHU NGHIA VIET NAM

TINH PAK LAK Déc 1ap — Tw do — Hanh phiic
Sb: 1825 /Qb-UBND Pak Lik, ngay 12thang 8 nam 2022
QUYET PINH

Vé viée ban hanh quy ché cudc thi Rang ca phé Viét Nam 2022

CHU TICH UY BAN NHAN DAN TINH

~ Can cir Luat T o chirc chinh quyén dia phwong ngay 19/6/2015; Luat Sia
doi, ‘bé sung mot so diéu cua Ludt To chwc Chinh phu va Ludt To chuc chinh

quyén dia phwong ngay 22/11/2019;
Can cu Quyet dinh sé 281 1/OD-UBND ngay 10/10/2017 cua UBND tinh

vé viéc phé duyét Pé an phdt trién ca phé bén ving ciia tinh Pdk Lak dén nam
2020 va dinh hwéng dén nam 2030;

Xét dé nghi cua Hiép hoi ca phé Buén Ma Thuot tai To trinh s6 25/TTr-
HHCPBMT ngay 13/7/2022.

QUYET PINH:

Piéu 1. Ban hanh kém theo Quyét dinh nay quy ché cudc thi Rang ca phé
Viét Nam 2022 (sau day goi tat 1a Quy ché).

Picéu 2. Hiép Hoi ca phé Buon Ma Thudt ¢6 trach nhiém phdi hop voi cac
S¢, nganh, don vi ¢6 lién quan to chirc trién khai thyc hi¢n Quy ché nay dam
bao dung quy dinh; bao cao két qua thuc hién cho UBND tinh.

Diél} 3. Chanh Van phong UBND tinh; Giam dbc cac So: Nong nghiép
va Phat trién ndng thén, Tai chinh, Ké hoach va Pau tu, Cong Thuong, Khoa
hoc va Céng ngh¢, N6i vu; Chu tich Hi¢p hdi ca phé Buén Ma Thu(f):t; Thu
truong cac td chuc, cd nhan ¢6 lién quan chiu trach nhiém thi hanh Quyét dinh
nay.

Quyét dinh nay co hiéu lyc ké tir ngay ky ban hanh./.

Noi nhin: KT.CHU TICH
- Nhu biéu 3; 8 [

- CT, cac PCT UBND tinh; HO CHU TICH
- Lanh dao VPUBND tinh; g

- Cac phong: KT, NNMT;
- Luu: VT, NNMT (bg-09b).

Y Giang Gry Ni¢ Knong
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UY BAN NHAN DAN CONG HOA XA HOI CHU NGHIA VIET NAM
TINH PAK LAK Doc 1ap - Tu do - Hanh phiic

QUY CHE CUQC THI RANG CA PHE VIET NAM
VIETNAM AMAZING CUP — ROAST MASTER 2022
(kém theo Quyér dinh s618230D-UBND ngay 12 thdng 8 nam 2022
cua UBND tinh Bdk Ldk)

CHUONG 1
NHUNG QUY PINH CHUNG

Piéu 1. Tén, don vi té chic va quyén sé hiru tri tué

- Tén: tiéng Viét “Cudc thi rang ca phé Viét Nam 2022”
Tiéng Anh “ VietNam Amazing Cup — Roast Master 2022”

- Don vi chi dao va bao tro: UBND tinh Dik Lik

-Pon vi t6 chirc: Hiép hoi Ca phé Budén Ma Thudt.

- Tat ca quyén so hiru tri tué lién quan dén cudc thi, bao gdm cac quy ché
va hinh thirc t6 chirc, 12 tai san tri tué cta Hi¢p hoi Ca phé Buon Ma Thuot.
Piéu 2. Muc dich cudc thi

- Tao tién dé dé cho ngudi rang c6 thém kinh nghiém khi tham gia cac cudc
thi rang ca phé quéc té;

- Tao diéu kién cho nguoi rang biéu dién cac k¥ ning rang ca phé, cé co
hoi thtr thach ban than cling nhu hoc héi ngudi khac trong nganh;

- Tao dong luc cho nguoi rang khong ngurng luyén tap, nang cao k¥ nang
va sang tao trong rang ca phe;

biéu 3. Poi twong tham gia

La cong dan Viét Nam c6 do tudi tir 18 tudi trg 1én, dang sinh song va lam
viéc trén 14nh tho Viét Nam, khong phan biét gigi tinh.

] , CHUONGII
PANG KY DU THI, QUY BPINH VE KY THUAT
VA CAC NQI DUNG THI

biéu 4. Piang ky va 1é phi du thi

- S6 lwong dy thi khong gidi han;

-Dbi tuong co thé dang ky du thi c4 nhan hodc theo nhom 2 nguoi. Doi
tugng thi ca nhan hay theo nhém déu c6 quyén lgi ngang nhau;

- Pang ky du thi theo mau (Biéu mdu 01);

- Pbi tugng 1am quen/luyén tap, thuc hanh rang trén may rang da dang ky &
Biéu miu 01;
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- Ty chiu trach nhiém vé&i quyét dinh chon may rang;

- Puoc thay d6i nhan hiéu may rang trudc khi két thuc thoi han ding ky du
thi;

- L¢ phi duy thi:

+ Thi sinh thuoc hoi vién Hiép hoi ca phé Budn Ma Thuot: 1.800.000
d6ng/doi tuong;

+ Thi sinh khéng thuoc hoi vién Hiép hoi ca phé Budn Ma Thuot:
2.000.000 d6ng/ddi tuong;

- L& phi du thi khong dugc hoan tra lai néu két qua thi khong dat yéu cAu;

- Ty tra toan bo chi phi vé: dilai, 3n, & ... hay cac chi phi ca nhan phat sinh
khéc.

Picu 5. Quy dinh vé ca phé nhan dé thuc hanh rang

- Ca phé nhan Arabica va Robusta;

- Puoc san xuét, ché bién trong nién vu 2021/2022;

- ba dugc danh gia chat luong thir ném tai cudc thi VietNam Amazing Cup
2022;

- S6 lwong mAu ca phé nhan: 3 mau (trong dé 2 mau Arabica va 1 mau
Robusta);

- Trong lugng mdi mau ca phé nhan: Arabica: 1kg; Robusta: 2kg;

- Ca phé nhan dé thyc hanh rang do Ban t6 chirc cung cap.

Piéu 6. Quy dinh vé may mac va thiét bi dwec sir dung tai cudc thi

- May rang c6 cong suat mdi mé tir 1 — 2 kg, co thé rang 6n dinh & khodi
luong 700g/mé;

- Str dung nhiéu thuong hiéu mdy rang hién c6 trén thi truong Viét Nam;

- Sur dung chi 1 thuong hi¢u may xay hién co trén thi truong Viét Nam;

- St dung chi 1 thuong hi¢u may pha hién c6 trén thi truong Viét Nam,;

- Sir dung may do do am /khdi luong riéng: thuong hiéu Kett PM 650 (da
duoc hiéu chuén theo ISO 6673);

- St dung may do mau hat rang: thuong hi¢u Lighttell (twong duwong hé
mau Agtron Gourmet).

Piéu 7. Quy dinh vé mét sé dung cu

- Phin: sir dung Phin do Ban t6 chtic cung cap;

- Am dun, 4m rét: do Ban t6 chirc cung cap;

- Nuéc st dung trong cudc thi: nudc pha ca phé do Ban t6 chirc chuan bi.
Chét luong nudce: sach, khong mau, khong mui va TDS 125 — 175 ppm.

Piéu 8. Quy dinh vé cac ndi dung thi

1. Panh gia chit lwong thir ném ca phé nhan N ,

- B61 tugng danh gia chat lugng thir ném ca phé nhan cho 3 mau thir ném
(2 mau Arabica va 1 mau Robusta) do Ban t6 chitc chuan bj (rang va xay);
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- Dung bang Cupping form ciia CQI/SCA (Biéu mau 024 & 02R) dé danh
gia chét luong ca phé nhan xanh. Khong tinh 16i Uniform va Cleancup; Mo ta 5
note huong vi chu yéu ctia mau;

-Ban kj thuat dung bang Samples evaluation form (Biéu miu 03) dé
chdm diém.

2. Ké hoach rang, md ta hwong vi va hd so rang

- Dung bang Roasting prediction form (Biéu madu 04) dé xay dung ké
hoach rang;

- Mbi mé rang phai ndp 1 bang ké hoach rang, c6 nghia la:

v’ Néu rang 3 mé rang cho méi logi (Single Origin) trwéc khi Phoi trén
(Blend) cho bai thi Espresso va pha Phin thi phdi nép 3 bang Ké hoach rang ciia
3 mé rang;

v’ Néu phéi trén (Blend) truede khi thwe hién bai thi rang Espresso va pha
Phin thi ndp 2 bang ké hoach ciia 2 mé rang.

- Dung bang Flavor profile (Biéu mdu 06) dé mo ta huong vi mong doi cua
san pham sau khi rang;

- Thanh vién Ban k¥ thuat st dung bang Roasting logfile (Biéu mau 05) dé
ghi chép ho so rang thuc té;

- Ban k¥ thuét s& so sanh bang Roasting logfile (Biéu mdu 05) va bang
Roasting prediction form (Biéu mdu 04) dé cham diém.

3. Thuc hanh rang

- Péi twong duy thi phai ndp san pham sau rang, cu thé nhu sau:

v' Ca phé rang da phdi tron dé pha Espresso 500g; mau luu 100g.

v/ Ca phé rang d3 phdi tron dé pha Phin 500g; mau luu 100g.

- Ty 1& ca phé phdi tron phai c6 it nhat 20% ca phé Robusta;

Luu y: Thi sinh sé bi loai khi:

o N@p ca phé rang ding dé pha < 480g/méi kiéu pha.

e Ty lé caphé phdi trén < 20% ca phé Robusta.

- Phai kiém tra hd so rang Roasting Logfile trén bang ghi chép ciia thanh
vién Ban k¥ thuat vai Profile rang trén may tinh trudc khi roi khéi khu vuc
thuc hanh rang. Néu co su sai 1éch sb liéu gifta Roasting Logfile va Profile rang
trén may tinh thi lay thong tin trén Profile rang ctia may tinh;

4. Thuc hanh pha

- Pbi tuong du thi phai ndp san pham sau pha, cu thé nhu sau:

v" Kiéu pha Espresso: mdi giam khao mét ly (single shot);

v' Kiéu pha Phin: tir 3 — 5 ly ( 56 luwong Iy tiy thudc vao sé lwong gidm
khdo thiee té cham pha Phin)

- Thanh vién Ban k¥ thuat st dung bang Technical Score Sheet (biéu mau
07) dé chdm diém k¥ thuat pha cia thi sinh;
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- Cac giam khao chdm Espresso sit dung bang Flavor Score Sheet -
Espresso (Biéu mau 08) dé danh gia va cho diém.

- Cac giam khao chdm pha Phin sir dung bang Flavor Score Sheet — Pha
Phin (Biéu mau 9) dé danh gia va cho diém;

-bbi tuong du thi can nhic luong dich pha ché ra du dé phuc vu giam khao
(mdi giam khao 1 ly) khong nén it qué vi s& 1am anh hudng dén qua trinh chim
thi cua giam khao.

Piéu 9. Quy dinh vé thoi gian

- Dbi turong du thi dugce bdc thaim khung thdi gian theo timg ndi dung: Lam
quen may rang/luyén tap rang; thuc hanh rang; thuc hanh pha;

- Phai c6 mat tai khu vyc thi theo timg ndi1 dung trudc thoi gian thi chinh
thirc 30 phut;

- C6 mit sau thoi gian chinh thirc bat dau 5 phit thi sé bi loai;

-Thoi gian thuc hién danh gia chat luong thir ném ca phé nhan: 60
phut/mdi loai;

- Thoi gian lam quen ca phé nhan st dung trong thuc hanh rang: 30 phat/3
mAu (2 mau Arabica va 1 mdu Robusta);

- Thoi gian 1am quen may rang/luyén tap rang: 60 phut/thi sinh;

- Thot gian thue hanh rang: 90 phut/thi sinh;

- Thoi gian thuc hanh pha va thuyét minh: 15 phat/bai thi (Espresso va Pha
phin).

Piéu 10. Mot sé quy dinh khac

- Mot s6 ndi dung thi s€ c6 mat cua tat ca cac ddi tuong tham gia cudc thi.
Vi vay, tiy vao sé lugng ma Ban to chirc ¢o thé chia thanh nhiéu luot thi. Déi
tuong du thi phai tudn theo sy huéng dan cuia thanh vién Ban k¥ thuat phu trach
ndi dung nay;

- Trong thoi gian thuc hién cac noi dung thi, khong dugc nhan hd tro hodc
dong gop v kién tir ngudi hudng dan/hudn luyén vién, ngudi than, ban be,...
Khong tuan thu diéu nay s& bi loai;

- Co thé mang theo mudng/thia cupping va dung cu ghi chép thi cong (vi
du: so tay, gidy to, bat, v.v.). Khong st dung thiét bi dién tir (ké ca dién thoai)
hodc cac dung cu nao c6 thé hd tro cho thi sinh trong bat ky thoi gian thuc hién
noi dung thi nao;

- Nguoi huéng dan/huan luyén vién, nguoi than, ban be,... co thé dén xem
thuc hién cac noi dung thi (tai khu vuc cho phép), khong duoc tac dong hoic hd
tro trong qua trinh thuc hién noi dung thi. Néu diéu nay xay ra, sé bi loai:

- Khéng dugc dua ca phé nhan dung dé thuc hanh rang roi khoi khu vuc
thuc hanh rang tir lac bat dau cho dén khi két thiic thoi gian thuc hanh rang;

- Trong qua trinh thuc hanh rang/pha néu phét sinh van dé vé k§ thuat may
rang/may pha can lién hé ngay voi thanh vién Ban k§y thuat dugc chi dinh dé xéc
dinh thi tiép hay cho khic phuc su cé;
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CHUONG II ’
NHIEM VU, QUYEN LQI VA CAM KET

Piéu 11. Nhiém vu, quyén lgi va cam két cia doi twong du thi
1. Nhiém vu
~ -Khi dang ky tham gia cudc thi phai dam bao da doc ky va hiéu ban quy

ché nay;

- Pang ky, nop hd so theo quy dinh caa Ban td chic cudc thi (Biéu mdu
01);

- Pong 1& phi theo quy dinh & Diéu 4 va tuan tha cac quy dinh khéc c6 lién
guan cuaa cudc thi;

- Nop bang danh gia chat luong thar ném ca phé nhan (Biéu mau 02A &
02R);

- Nop bang ké hoach rang, md ta huong vi san pham sau rang (Biéu mau 04
va 06);

- Nop bang ho so rang thyc té (Biéu mau 05);

- Nop san pham sau rang duoc quy dinh tai Khoan 3 Diéu 8 cua quy ché
nay;

- Nop san pham sau pha duoc quy dinh tai Khoan 4 Biéu 8 cta quy ché
nay;

2. Quyen lgi

- Puoc tham gia cudc hop phé bién quy ché cudc thi va giai dap cac cau hoi
lién quan dén cudc thi do Ban t6 chie thuc hién. Ban t chic khuyén khich doc
va hiéu ky quy ché cudc thi truée khi cudc hop dién ra, néu c6 cau hoi, vui long
gui truc tiép ti dia chi email: hhcaphebmt@yahoo.com.vn;

- Puoc cung cap ca phé nhan va dung cu dé luyén tap va thuc hanh;

-Puoc lam quen voéi may rang, may xay, may pha va céac thiét bi khac
trudc khi céc noi dung thi bat dau;

- Puoc tiép can va biét thong tin vé ca phé nhan 1am bai thi (dung trong, do
dm, Mau sdc, ...) dé xay dung ké hoach rang va mé ta huong vi mong doi cua san
pham sau rang;

- Puoc dan theo 01 ngudi huéng dan/huan luyén vien dé hd tro & phan lam
quen vai may rang (luyén tap rang);

- Puoc nhan qua ting caa nha tai tro cho cac thi sinh tham gia cudc thi (néu
cod).

3. Cam két

- Ban t6 chirc duoc ding tén va hinh anh cua cac d6i tuong du thi trong
hoat dong truyén théng cho cudc thi nim d6 hodc cic nam tiép theo ma khong
phai tra bat ky mot khoan phi nao;
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- Ban t6 chirc khdng tra phi khi truyén thdng céc thdng tin va hinh anh cua
cudc thi minh tham dy thdng qua moi hinh thuc.
CHUONG IV
THE THUC THI VA CHAM THI

Diéu 12. Thé thic thi
1. Panh gia chat lwong thir ném ca phé nhan

- Dbi tugng du thi thue hién ndi dung nay theo khung thdi gian quy dinh cua
Ban to chirc;

- Thoi gian thuc hién: 60 phat cho mdi loai (Arabica va Robusta);

- Pbi voi thi theo nhom 2 ngudi thi cir 1 ngudi dai dién tham gia ndi dung
nay;

-Panh gia chat luong thir ném ca phé nhan ciia 2 miu Arabica va 1 miu
Robusta (dd duwoc md héa) do Ban t6 chirc chuan bi;

- Sir dung bang Cupping Form ctia CQI va SCA (Biéu mdu 024 & 02R) d¢
danh gia chat luong thir ném cac mau (thi sinh khéng tinh 16i Uniform va Clean
Cup);

- Mbi mau sir dung 5 tir & mo ta hwong vi chu dao (note) ciia mau ca phé
nhan

- Sau 60 phat/mdi loai, dbi twong du thi ndp Cupping Form (Biéu mau 024
& 02R cho Ban to chtic . Trong truong hop qua thoi gian quy dinh (60 phiit/méi
loi), i tré 4 gidy (ké tir khi hét thoi gian theo quy dinh) thi s& bi trir 1 diém
nhung khong dwoc qua 1 phit. Néu qué 1 phat (ké tir khi hét thoi gian quy dinh)
thi s€ bi loai va khong dugc tham gia vao cac ndi dung tiép theo cua cudc thi;

- Khong ndp “Biéu mau 024 va 02R” theo yéu ciu cua Ban t chirc thi xem
nhu “bi loai” va khong duoc tham gia vao cac ndi dung tiép theo ciia cudc thi.

2. Lam quen véi ca phé nhan di lwa chon dé thuc hanh rang

- Thoi gian tiép can mau ca phé nhan da chon dé thuc hanh rang (2 mau
Arabica va 1 mau Robusta): 30 phit;

- boi tuong du thi duoc tiép can va biét thong tin vé ca phé nhan: do am,
dung trong, mau sdc, ...:

3. Lam quen véi may rang va cac thiét bi sir dung trong cugc thi

-Dbbi tuong du thi thyc hién ndi dung nay theo khung thoi gian da bdc tham;

- Thoit gian thyc hién: 60 phut/thi sinh;

- Thanh vién Ban ky thuat s& huéng din ngan gon cach thirc sir dung may
rang va cac thiét bi str dung trong cudc thi;

- Ban t6 chtrc s& cung cap cho mdi ddi twong duy thi 1kg ca phé nhan Arabica
va 1 kg ca phé nhan Robusta (ca phé nhin nay khong phdi ca phé nhin thuc
hién thire hanh rang) dé luyén tap 1am quen voi mdy rang (c6 thé mang theo ca
phé nhan ciia minh dé luyén tdp trong khung thoi gian luyén tdp ciia minh);
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- Puoc phép dan theo 1 ngudi huéng din luyén tap (huan luyén vién) trong
thoi gian luyén tap (chi dwoc trao doi & mike dm lwong nhé, khong lam dnh
huong dén cac doi twong khéc);

- Khong duge bat ddu mé rang méi khi thoi gian con lai it hon 10 phut;

- Khi két thuc thoi gian luyén tap (60 phat), phai dung lai tit ca cac hoat
dong dang 1am va cho chi din tiép theo cua thanh vién Ban k¥ thuat duoc chi
dinh giam sat.

4. Hoan thanh ké hoach rang va mo ta hwong vi

- Str dung bang Roasting prediction form (Biéu mdu 04) dé xay dung ké
hoach rang cho mdi mé rang (khéng dién thong tin vao phan cham diém cia gidm
khao — For Judge Only);

- Sir dung bang Flavor profile (Biéu mau 06) d¢ mo ta huong vi mong doi
ctia san pham sau khi rang ctia kiéu pha Espresso v pha Phin;

- Hoan thanh bang Roasting prediction form (Biéu mdu 04) cho mdi mé
rang va bang Flavor profile (Biéu mdu 06) cho mdi kiéu pha va ndp cho Ban to
chuc trude khi thye hanh rang theo quy dinh.

5. Thuc hanh rang

- Pbi tugng dy thi thyc hién ndi dung nay theo khung thoi gian da dugc boc
tham;

- Thoi gian thuc hanh rang: 90 phut/thi sinh;

- Pbi voi thi theo nhom 2 ngudi thi cir 1 ngudi dai dién tham gia ndi dung
nay;

-Nop bang Roasting prediction form (Biéu mdu 04) Ké hoach rang cho
mdi mé rang va bang Flavor profile (Biéu mau 06) mb ta huong vi mong doi ctia
san pham sau rang ctia moi kiéu pha cho Ban t6 chtic truée khi vao phong thuc
hanh rang;

- Ban t6 chirc cung cap cho 2kg ca phé nhan Arabica (mdi mau 1kg) va 2 kg
ca phé nhan Robusta dé thuc hanh rang;

- Ban t chirc s& b tri 01 thanh vién Ban k¥ thuat hd tro thi sinh ghi chép hd
so rang (Roasting Logfile — Biéu mdu 05) thuc té khi thuc hanh rang;

- Ban t6 chirc s& b tri 01 ngudi ky thuat may rang hd tro két ndi gilta may
rang véi may tinh dé xuat Profile rang cho timg mé rang (khi can thiét);

- May rang dugc SET & mirc gié mic dinh, c6 thé diéu chinh gi6 trong qua
trinh rang nhung khong dugc tinh diém;

- Ban t6 chuc s& 1am néng mdy rang trong thoi gian 30 phit trude khi ddi
tugng dau tién bat dau rang. May rang sé dugc lam néng ti nhiét do 180°C (+/-
5°C);

- Thi sinh c6 thoi gian 5 phat dé ty diéu chinh nhiét do khoi dong trude khi
thoi gian thuc hanh rang chinh thirc bt dau;
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- Khi x4c nhan d3 san rang thyc hanh rang, thanh vién Ban k¥ thuat s& bam
gid bat dau tinh gid cho phan thuc hanh rang. Trude khi thoi gian chinh thirc bat
dau, khong duoc phép chuan bi hodc cham véo ca phé nhan dé thyc hanh rang;

- Pugc nhic thoi gian 2 1an trong qua trinh thyc hanh rang: nhéc lan 1 khi
thoi gian rang con 30 phit va nhéc 1an 2 khi thoi gian rang con 15 pht;

- Trong trudng hop qua thoi gian quy dinh (90 phut), cir tré 6 gidy (ké tir khi
hét thoi gian theo quy dinh) thi s& bi trir 1 diém nhung khéng dwec qua 2 phut.
Néu qua 2 phut (ké tir khi hét thoi gian quy dinh) thi s& bi loai va khong duoc
tham gia vao cc ndi dung tiép theo ctia cudc thi;

- Khong duogc thuc hién mé rang moi khi thoi gian con lai it hon 10 phut;

- Sau khi két thic thoi gian thuc hanh rang (90 phut), c6 30 phit dé hoan
thanh cac bang Roasting Logfile (Biéu mdu 05) & khu vuc khac. P mau bot ca
phé rang s& duoc do sau 30 phuat tir khi két thiic mé rang va duoc thuc hién boi
Ban k¥ thuét c6 su chiing kién.

- Khi két thuc thoi gian thuc hanh rang, ndp san pham sau rang cho Ban t6
chtic duge quy dinh tai Khoan 3 Diéu 8 cua quy ché nay;

- Tat ca cac bai thi phai duoc dung trong tai quy dinh ciia BTC;

- Phai dién day du thong tin vao nhin bén ngoai tii dung san pham ca phé
sau rang va ky xac nhan voi thanh vién Ban k¥ thuat duoc chi dinh;

- S luong ca phé rang con lai, mang vé luyén tap pha;

- Chiu toan b trach nhiém cho phan thi rang va dong goi bai thi. Phai thuc
hién ddc lap cac cong doan nay ma khong co su trg giup ctia bat ky ai;

- May rang s& dugc dua vé nhiét do khoi dong 180°C (+/- 5°C) trude khi thi
sinh tiép theo thi d4u;

- Piém thi ¢ phan nay 13 diém trung binh cdng ciia cic mé rang;

- Piém tdi da cua thi sinh phan phan nay 1a 30 diém.

6. Thuc hanh pha

-Pbi tuong du thi thuc hién ndi dung nay theo khung thoi gian da duoc boc
tham;

- Thoi gian thue hién: 15 phat/bai thi;

-Pbi v6i thi theo nhém 2 ngudi thi cir 1 nguoi dai dién tham gia ndi dung
nay;

- Thi sinh c6 thoi gian 15 phit chuan bi cic ndi dung cho phan thuc hanh
pha gom: dun nudc, lam néng dung cu, hiéu chinh may xay, ... tuyét déi khong
dwgc xay ca phé da rang dung dé thyc hanh pha trudc;

- Ban t0 chtrc b tri 2 cum thi pha, trong d6 1 cum thuc hanh pha Espresso
va 1 cum thuc hanh pha Phin. Mdi cum dugc bé tri 2 quay (I qudy chudn bi va 1
qudy thire hanh)

-Ban t6 chirc chuin bi toan bo dung cu pha ché gom may xay, may pha
Espresso, Phin, ly, nuéc pha ché, am dun, am rét, khin gidy, ..

- Khi x4c nhan da san rang, thanh vién Ban ky thuat sé bam gid bit dau tinh
gid cho phan thue hanh pha;
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- Phai ndp san pham sau khi pha theo Khoan 4 Diéu 8 cta quy ché nay;

- Trong qua trinh thyuc hién thuc hanh pha s€ c6 thanh vién Ban ky thuat sé
quan sat va chim diém k¥ thuat;

- Trong thoi gian thyc hanh pha (15 phit) c6 thé dong thoi vira pha vira
thuyét minh/thuyét minh truéc, pha sau/pha trude, thuyét minh sau vé san phim
ca phé rang va md ta huong vi dat dugc trong ly ca phé ctia mdi kiéu pha (nhung
khong dwoc sau khi giam khao dwa ra danh gia). Trong truong hop qué thoi gian
quy dinh (15 phat/bai thi), et tré 4 gidy (ké tir khi hét thoi gian theo quy dinh)
thi s& bi trir 1 diém nhung khéng dwoc qua 1 phat. Néu quéa 1 phat (ké tir khi
hét thoi gian quy dinh) thi s& bi loai;

- Két thuc thoi gian thuc hanh pha (15 phut), néu khong dit san pham sau
pha vao dung noi quy dinh ctia Ban t6 chuc thi xem nhu thua cudc.

- Két thiic thoi gian thyc hanh pha duoc tinh khi néi “Pa xong”.

-Piém thi cta phan nay s& la diém trung binh cdng cua tat ca cac giam
khao & tung bai thi.

- Piém tdi da & phan nay 60 diém.

Piéu 13. Thé thirc cham thi

1. Panh gia chat heong thir ném ca phé nhan

- Ban k¥ thuat st dung bang Samples evaluation form (Biéu mdu 03) dé
cham diém.

- Ban k¥ thuat so sanh cic mé ta huong vi (5 huong vi) va sé diém mdi
mau voi két qua cude thi VietNam Amazing Cup 2022;

- Mbi miu c6 két qua dung (5 huong vi va sb diém +/- 0,5 diém) s& dugc toi
da 20 diém/mau. Noi dung nay co thé dat 60 diém/3mau;

- Néu trong 5 md ta huong vi (note) trén mdi mau, mot mo ta khong khép
véi 5 mo ta ciia mau tai cude thi VietNam Amazing Cup 2022 thi mbi mé ta sai
sé bi trir 2 diém.

- Néu cho diém ctia mau sai 1éch voi sé diém ciia miu tai cudc thi VietNam
Amazing Cup 2022 s& bi trir diém nhu sau:

0=+/-0,5; 1=4/-0,75 2=+/-1 3=+4/-1,25
4=+/-15 5=+/-1,75 6=+4/-2 7=+/-2.25
8=+/- 25 9=+4/-2,75 10=+/-3 11 =+/- 3,25

12 +/-3,5 13 =+/-3,75 14=+/-4 20 = +/- 5 or more

2. So sanh ké hoach rang va hé so rang thuc té

- Ban k¥ thuat so sanh sd liéu thyc té rang tai bang Roasting logfile (Biéu
mau 05) hd so rang véi bang Roasting prediction form (Biéu mau 04) Ké hoach
rang do thi sinh hoan thanh dé cho diém;

- Néu sb liéu trong bang Roasting logfile (Biéu mdu 05) hd so rang sai 1éch
v6i s6 lidu trong bang Roasting prediction form (Biéu mdu 04) ké hoach rang
dugc cho diém theo thang diém sau:

+ Thang diém d4nh gi4 nhiét do:
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6 =+/-1°C 5=+/-2°C 4 =+/-3°C 3=+/-4°C

1=+/-5°C 0 = +/- qua 6°C

+ Thang diém danh gi4 thoi gian rang

6 =+/-5s 5=+/-15s 4 = +/- 255 3 =+/-35s

2 = +/- 455 1 = +/- 55s 0 = +/- qua 55s

+ Thang diém danh gid d6 mau (bdt)

6=+/-2 5=+/-4 4=+/-6 3=+/-8

2=+4/-10 1=+/-12 0=+/-qua 12

+ Thang diém danh gia d6 hao hut (tinh ty 18 %)

6=+/-0,3 5=+/-0,6 4=+/-0,9 3=+/-12
2 =+/-15 1=+/-1,8 0=+/-qual,8

3. So sanh bang mé ta veéi ly ca phé

- Ban gidm khdo so sanh bang m6 ta huong vi mong doi voi huong vi thuc
té trong ly ca phé theo timg kiéu pha;

- Ngoai ra Ban giam khao con cho diém cac tiéu chi nhu: 16p Crema (kiéu
pha Espresso); d0 dong déu (kiéu pha Phin), Mouthfeel, Aftertaste, thuyét
minh,...

- Piém cta ndi dung nay s& 1a diém trung binh cong cua tit ca cac giam
khao.

4. Piém sau cung

Tong so diem =1 + [1 + [ + IV

Ghi chu:

[: Biém dénh gid chdt lwong ca phé nhan

II: Piém thwc hanh rang

III: Piém thuc hanh pha Espresso

IV: Diém thyee hanh pha Phin

Trong truong hop tong sd diém cua hai hay nhiéu ddi tuong du thi bang

nhau, d6i tuong co s6 “diém thwe hanh rang” cao hon s& gianh chién thing.
Néu vén con truong hop diém bang nhau thi ddi tuong c6 s6 “diém thuwc hanh
pha Phin” cao hon sé& gianh chién thiang. Néu van con truong hop diém bang
nhau thi dbi twong c6 “diém thwe hanh pha Espresso” cao hon sé& gianh chién
thang.

CHUONG V
TO CHUC THI

Piéu 14. Ban té chirc cudc thi

- Trudng ban to chirc (Pai dién Lanh dao UBND tinh);

- Pho Ban t6 chtrc, Thuong truc (Pai dién Lanh dao HH ca phé BMT);
- Thanh vién (Pai dién Lanh dao S& Cong Thuong);

- Thanh vién (Pai dién Lanh dao S& Nong nghiép & PTNT);
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- Thanh vién (Pai di¢n Lanh dao S& Khoa hoc va Cong ngh¢);

- Thanh vién (Pai dién Lanh dao S& Noi vu);

- Thanh vién (Pai dién Lanh dao S& Tai chinh);

- Thanh vién (Pai dién don vi déng t6 chirc, chuyén gia ca phé);
- Thanh vién (Pai dién nha rang, nha thuong mai).

Piéu 15. Ban ky thuat

1. Ban k¥ thuat do Ban td chirc cudc thi ra quyét dinh thanh Iap;

- Ban k¥ thuat c¢6 tir 8 — 10 thanh vién, trong d6 c6 1 Trudng ban (S6 lwong
thanh vién Ban ky thudt phu thudc vao s lwong du thi);

- Truong ban ky thuat phai dap ing cac ti€u chi sau:

v Pang hoat dong trong nganh ca phé hoic cic hoat dong lién quan ca
phé;

v’ C6 t6i thiéu 5 nam kinh nghiém thir ném ca phé chuyén nghiép;

v’ C6 ching nhan Q-grader do t chirc ca phé dic san qudc té SCA cép va
con hiéu luc hodc c6 xac nhan con hiéu luc ném mau;

v' Tung lam trudng ban giam khao/ban gidm khao tai cac cudc thi vé chat
luong/rang ca phé;

v' Phai c6 chimg nhin Authorized SCA Trainer (AST), Roasting
Professional do SCA cép va con hiéu luc

- Thanh vién Ban k¥ thuat phai dap tng cac tiéu chi sau:

v" Pang hoat dong trong nganh ca phé hoac cac hoat dong lién quan ca
phé;

v' Phai ¢6 chimg nhan Roasting Foundation hoic gidy chimg nhan hoan
thanh khoa dao tao rang ca phé do Hiép hoi ca phé Budén Ma Thudt cap.

2. Nhiém vu ctaa Ban k¥ thuat

Truong Ban Ky thuat

- Phéi hop cling vai Ban té chuc to chac cudc hop phd bién quy ché va giai
dap cac cau hoi cua thi sinh vé quy ché cudc thi trude khi cudc thi chinh thic
diénrata 5 - 7 ngay;

- Sap xép lich 1am viéc va phan cong nhiém vu cho ting thanh vién Ban ky
thuat;

- Theo ddi, chi dao, don dbc viéc giam sat thi sinh cua cac thanh vién Ban
ky thuat;

- Giai dap cac thac mac/cau hoi cua thi sinh trong sudt qua trinh cudc thi
dién ra;

- Trong qué trinh cudc thi dién ra, néu cd van dé phat sinh vé ki thuat may
rang/may pha Truong Ban k¥ thuat xac nhan nguyén nhan va hoi y cung véi Ban
t6 chirc dé giai quyét;

v Néu sy c6 phat sinh do 18i thi sinh thi thi sinh khéng duoc doi
ngay thi ma tiép tuc thi va khong dugc thém thoi gian thi dau.
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v Néu su ¢d phét sinh do may rang/pha thi thi sinh dung thi dau va
cho xem lich thi lai vao thoi gian téi hoac tiép tuc thi dau sau khi khic phuc
xong su ¢o.

- Chiu trach nhiém vé tién d6 cham thi cac noi dung véi Ban to chuic;

- Tiép nhan khiéu nai vé cudc thi, phdi hop cling véi Ban t6 chic xem xét
khiéu nai, xir Iy khiéu nai. Két qua xir Iy khiéu nai do Ban t6 chirc ban hanh.

Trach nhi¢ém céc thanh vién Ban k¥ thuat

- Giam sat/Cham thi theo timg ndi dung theo sy phan cong ctia Truéng Ban
ky thuat;

- Hb tro ghi chép chinh xac va day du thong tin trén bang Roasting logfile
(Biéu mdu 05 - khéng dién théng tin vao phan cham diém cia gidm khdo — For
Judge Only) trong qua trinh thi sinh thyc hanh rang;

- Giam sat/cham thi theo dung nodi dung dugc phan cong, dam bao ding
quy ché nay;

- Pam bao tién d6 giam sat/chim thi theo su phan cong;

- C6 trach nhiém bao cio lai ngay v6i Truong ban ki thuat/Ban t6 chirc néu
¢ su ¢b hodc c6 van dé lién quan dén k¥ thuat, may moc, céac thiét bi lién quan
dén cudc thi... dé kip thoi giai quyét.

biéu 16. Ban giam khao

1. Ban giam khao cuéc thi do Ban t chic ra quyét dinh thanh 1ap

- Ban giam khao c6 tur ¢6 tu 3 — 7 thanh vién, trong d6 ¢6 1 truéng ban;

- Trudéng Ban giam khao cudce thi dugc lya chon dap ung céc ti€u chi sau:

v" Pang hoat dong trong nganh ca phé hodc cac hoat dong lién quan ca
phé;

v/ Tung lam trudng ban giam khao/ban giam khao tai cac cudc thi vé chat
luong/rang ca phé;

v Phai c6 chimg nhan Roasting Professional do SCA cap va con hiéu luc

- Thanh vién Ban gidm khao dap ting cac ti€u chi sau:

v" Pang hoat dong trong nganh ca phé hoac cic hoat déng lién quan ca
phé;

v Phai c6 chiing nhan Sensory skills/Barista skills/da timg dat giai cao
trong cac cudc thi vé linh vyc lién quan.

Piéu 17. Ban thu ky

1. Ban thu ky do Ban t6 chuc ra quyét dinh thanh Iap, Ban thu ky c6 tir 3 —
5 thanh vién, trong d6 co6 1 truong Ban thu ky.

2. Nhiém vu cta Ban thu ky:

- Xay dung ké hoach chi tiét, cAc mau ho so, thu tuc...;
- Tiép nhan, 1ap ho so cac thi sinh dang ky tham gia cudc thi;
- M2 hda cac mau ca phé nhan dé danh gia chat lugngthir ném ca phé nhan;
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- Chuén bj céc thu tuc, cong vi¢e can thiét cho cudc thi;

- Giup Ban t6 chure trién khai va hoan thanh ké hoach theo ding tién do;

- Thu thap va tong hop két qua chidm thi ¢ cic ndi dung: danh gia chat
luong thir ném ca phé nhan, bang ké hoach rang, bang mé ta, san pham sau rang,
két qua thyc hanh pha, ...

- Mot sd cong vi¢c khac lién quan cude thi.

Piéu 18. Cac maéc trinh tw thoi gian caa cudc thi

- Phat dong cudc thi: ngay 15/8/2022 (1 ngay);

-Pang ky du thi, dong 1€ phi tham gia theo quy dinh: tir ngay 15/8 -
15/9/2022 (32 ngay);

v’ Néu don dang ky dv thi nop truc tié'p tai Ban t6 chirc, thi thoi han chdm
nhdt 1a ngay 15/9/2022;

v’ Néu don ding ky dw thi giti qua dwong buu dién, thi can cir ngay trén
dau ho so chdm nhdt la ngay 20/9/2022;

- T6 chirc hop giai dap cac cau hoi vé quy ché cudc thi: ngay 25/9/2022 (1
ngay); , , ,

- danh gia chat luong thir ném ca phé nhan, cham thi: ngay 06/10/2022 (1
ngay);

- Lam quen v&i may rang: 07/10/2022 (1 ngay);

- Ban k¥ thuat va Ban giam khao hiéu chinh: ngay 07/10/2022 (1 ngay);

- Thuc hanh rang, cham thi: ngay 08/10/2022 (1 ngay);

- Thuc hanh pha, chdm thi: ngay 09/10/2022 (1 ngay);

- Cong bd két qua: ngay 09/10/2022 (1 ngay).

Luu y: Cac mac thoi gian c6 thé thay doi phu thugc vao sé lheong ding ky
du thi va tinh hinh thyc té.

Piéu 19. Cong bé két qua, ton vinh, khen thwéng

- Két qua cua cudc thi dugc céng b chinh thie tai su kién cong b két qua
va trao giai.

- Co cAu giai thuong cudc thi, cu thé nhu sau:

v' 01 Gidi nhat: Tién mdt/Qua ting twong dwong tri gid 30.000.000 dong
+ Ciup + Gidy chitng nhin;

v' 01 Giai Nhi: Tién mdt/Qua ting tuwong dwong tri gia 20.000.000 dong
+ Cuip + Gidy chitng nhén;

v' 01 Gidi Ba: Tién mdt/Qua tang twong dwong tri gia 10.000.000 dong +
Cip + Gidy chirng nhdn;

v' 03 Gidi khuyén khich: Tién mdt/Qua ting twong dwong tri gid
5.000.000 dong + Gidy chimg nhan.

biéu 20. Khiéu nai va giai quyét khiéu nai
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-Péi twong du thi c6 khiéu nai vé cudc thi phan anh tryc tiép dén trudng
Ban k¥ thut dé yéu cau giai quyét;

- Néu khiéu nai duéi dang cau hoi, thi Truong Ban k¥ thuat giai dap cau
héi truc tiép;

- Néu khiéu nai du6i dang phan ddi, thi Truéng Ban k¥ thuat tiép nhan va
Ban t0 chirc s& triéu tap cudc hop voi cac bén c6 lién quan dé giai quyét khiéu
nai. Ban t6 chuc sé ra van ban két luan gidi quyét khiéu nai;

Piéu 21. Ngudn kinh phi

- L& phi tir cdc don vi tham gia du thi;

- Cac nguén tai tro cho cudc thi;

- Viéc chi phi cho cac hoat dong cua cudc thi duoc thuc hién theo cac quy
dinh ctia ché do tai chinh hién hanh.

~ CHUONG VI
PIEU KHOAN THI HANH

Piéu 22. Hiép hoi ca phé Bubn Ma Thudt cha tri thuc hién, cac don vi c6
lién quan cir can bo tham gia, phdi hop, tao moi diéu kién thuan lgi cho Ban to
chuc, Ban k§y thuat Ban giam khao, Ban thu ky, Ban giam sat trién khai cac hoat
dong chuan bi cho cugc thi, cham thi, cong bd két qua, trao gidy ching nhan,
khen thudng...va mot s6 hoat dong khac cd lién quan cudc thi.

Quy ché nay c6 hiéu lyc thi hanh ké tir ngay ky va chi &p dung cho cudc thi
“Rang ca phé Viét Nam nam 2022”.
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