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Coffee and its products—Vocabulary

1 EE

AFRAE L T il B o 9 B8 R AR
APRAIE )] 1 52 BT SEARMER S A B 4 S A 8 LTl &H AU BIHE T

2 k& EFE X

2.1 —/AR
2-1-1 wnHE coffee
T B4 (Coffea , — AR AR BRIEF) B9 RITFIFNT, SR BT OMERBC 1 BB AIA B2 Bl L Rl
N0 15 i i 0 (60 3% AR B 7=
2.1.2 /RrEhoneE  Arabica coffee ;
WBRBTRL A R, 2 8 4 Coffea arabica Linnaeus, SXFNMAER 49248 /o Bl UL/ o BB/
RLFl .
2.1.3 SRFmEE robusta coffee
W FR Y L IF SE ROk, 22 & % Coffea canephora Pierre ex Froehner,
2.1.4 KErFhonsEE  tiberica coffee
UL B L T IE Rk , 22 £ % coffea liberica Hiern, S8z Hu B Al Bl &8 A: , Bk A% Flr,
2-1.5 WEFEhNHEE excelsa coffee
A B R RBERPONME , 2 & K coffea dewevrei De Wild et Durand var. excelsa Chevalier,
2.1.6 BTHIEHATEMEE arabusta coffee

B /R ﬂ”}ll"'r 5 ks Fhon kG 2 35 R, 2 & K Coffea arabica X Coffea canephora Capot et
Ake Assi,

2.-1.7 sy greel;i coffee;raw coffee
HigmEES (2. 2. 11). '
2.1.8 MTE flat bean
BAT - 0B R EE s,
2.1.9 BT pen bean;caracol
Ly SR | B R T & T B TR BRTE R e &
2.1.10 XRE eclephant bean
IR RTE R AU S48 Ak . — A o Lol B2 A0k oy Lol 586 £ ini
2.1.11 H# diameter
mil: 2 REE S BN LAY B AR
2.1.12 BEMIMEET  wet-processed coffee
UL B Ve il ol 52, B SR FFT 0 0 4 75 g k= ol
ERAREANER 1999-11-10 #itw 2000-04-01 3ci
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2.1.13 XoknEEE  mild coffee

AR I RRYL 10 /N R
2.1.14 FENIWMEET dry-processed coffee

AR i Wil 57, B0 SR DT 170 DL o) 48 g A e
2.1.15 #SWHEE  washed and cleaned coffee

TEATKIAAR DL 1 DUBR T 15 BR A 8 B 1% F 2k I D pmiE 2
2-1.16 E#EEE  monsooned coffee

SR/ MWL kL%ﬁgﬂ;ﬂiﬁmIﬁTUﬁ[Wﬂ(%HK %ﬁ?ﬁ B RAR (0.
2-1-17 PfWEEE  polishedsoffee

JHOLBEAR 2 L 43 A7 %I"ﬂbﬁi—’ﬁi‘ﬁﬁfﬂ 5’F1ﬂﬁﬁﬂ‘]iﬂ?ﬁﬁﬂllﬂmuﬂ .
2.1.18 %%k triage rg

i 1 Ay 0 T
2-1.19  Kstbuumk
Az a2 8L KRR g .
Do ¥ ﬁgl d coffee
kb g e ) 7 15 113
2.1-21 onHEREEUAN coffee extra

“4; LIE/BI ViR

B § instant coffee

ok e O R — mx&*w*mm@%muu o

2.1-20

2.1.22

2.1.22.1 % '
+ 'UJ!I“"’-"?“&?E}’U N 3 ARIK ST R TTIE F i 3%
2.1:22.2 ZUERWE  egglomgrsted coft 4
J11 NGt 75 1 42 7
2.1.22.3  FT ML ;
S NG M
2.1.23  Bivne=E R g7 dscal feinaty
WELE 3 TS ‘N g o
2.1.24 umEEEREL  coffd @ ; ¥ y
JTT /KA P40 049 g om0 i 55 B 2553 7 0 o P T 3 I&B‘f’ﬁ( ¥
2.2 unnki ey
2-2.17 UnHE3ZR  coffee cherry Ta. s A
W VA (1 S 4 (1) B SR
2.2.2 RH pulp |
© Wb B 1 SR AT IN R R s 1 A L 1l SR B R R AY T R B LR
2.2.3 ®E parchment
BV w0 Vg SR L R AR — B R
2.2.4 FI&E hull;dried parchment
W SR 1) 1 2R
2.2.5 WEWHET bean in parchment ; parchment coffee
R0 53 (L0 Bl 4 R Y SR O W W . 33 R A g bl Ly 0T
2.2.6 UnHEEFE husk
2
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Fumnll S0 S B R
2.2.7 FR dried ¢offee cherry

BTt il 3R iy SR B ok S 48 Y
2.2.8 FhBL testa .

B IR AR M, L 2B
2.2.9 $RE silverskin

ol G0 TR L SN LE R RR A SRR o
2.2.10 #F  seed ,,,;s—““w %M'""‘*\s.,_;w

IR e T2 T S ~

2.2.11 M]‘HFE coffee bean f" :

3.3 MHr shell
GE U 7.0

3.5 S brokeBileah
3.6 ‘m.ﬂ. mal bean

37 QEE Insect-dd bean
TN AR AL 4] A 2 L S
3.8 FHhmHET insech g
3.8.1 HigRMMEES
BRE UL CH B % .
3.8.2 B/ERPIMEEE deahs%;mﬂ\s‘tbd.bean M’M’
FH ML EREBER R ﬁﬁﬁ%ﬂﬂ?ﬂ
3.9 MRUnHEE - black bean i o ca?™

HE IR &1 8 3 TAT 2R SRR 7 9 37 — *uriﬁ'ﬂfﬁmlml'lm Bk J5 I AR S B 0 HEIR
SRR N SRR .
310 #BE partly black bean;semi-black bean
LI S S 2 T S 4/ 3R T A PR B — 2 BN e LB g g i S5 % AT RD il o 8,
ERABHARR kM ERELRR.
3.11 KREME immature bean
AR IR SR BT AR A i B, R AT AR . R ST LA ke ol S B (8 BEEL R Y
312 ®WUME spongy bean
YRI5 AR ML TT LTI 4 PO R R TR MR, Sl R R
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313

314

3.15

316

317

3.18

3-19

320

3

322

323

324

3.25

3.26

T o X LW 00 338 R Bk s

8% white low density bean ;floater bean

1 40 SRR B T 2 I A

Lo S8 [ M T30 38 05X A S0 Bl B

RWMEET  stinker bean

TEFEIFM YISl Bk VIXFPUIME S AT RE 2 AR B BIR G A BT EH W WUR MY SR
BWHES  sour bean ‘

V3 I A e 7 0 R Cy i 57, MR RIRM ARG, FER LD A Wb SR A £ 72 B0k
EHE  blotchy bean

S BUA R 0 BE (w5

TS  withered bean

SR AT S W

A¥E  mouldy bean

(2 B A7 VA B T AL 283 1 o 5 _

BLIME  pulper-nipped bean

R PR IRF D) 495 55 488 003 1 988 9 s o 57 ﬁ'ﬁ%ﬁ?ﬁ@ﬁ%@.ﬂ@ﬁiﬁ .

HFWHEEE  brown bean

BB AYMMED,

EWHEEE  white bean

TRIPR DS B 107 58 4 e fry i 55

WHE  amber bean

R A UESL B 2kEmn

RS waxy bean _

FAT I 5, B L TR, LIS R  B JUL L R B 7o
7 1 ol

RILE carbonized bean
*&Wﬂﬂ'l'&fbrﬂ")llbll"lFE,%f_fbJﬂfﬁﬁﬁﬂ*ﬁsﬁl??ﬁgﬁﬁpﬁﬂmﬁﬁio
ZBE pale bean

Sk b W 2 BT (20 36 L B A A 0 e S A

ERT  vile-smelling bean

SRR UM G IR 1) 4 AR (1 8wk o I R g SR R oA A

3.27 M foreign matter

3.27.1

3.27.2

3.21.3

3.27.4

3.27.5

71‘%%!'415’#2%"l‘ﬂ?i’ﬁﬂ‘JW‘%!ﬁiﬁliﬂl\ﬁ%?ﬁgyﬂﬁo
KBF large stone
AfEE L ALR 8 mm BIL LT
PHEF medium stone
fEE L AL1R 8 mm B AL AL FLAR 4. 75 mm FILIER A F .
INEF small stone
eI L TL A% 4. 75 mm BITLOH M £F .
A#L  large stick
K23 cmG— gl 2~4 em) {4l B .
3 medium stick
RE 1L 5em-BEW 1~2 e (U 40K
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3.27-6 /MY small stick
K4 0.5 em(—fH 1 em U T)MLIEL.
3.27.7 L3 clod
Py Lk 588 T S B
3.27-7-1 KR large clod
AfilaFLR 8 mm EILMH LB,
3.27.7.2 i3k medium clod
ftl L 7L42 8 mm ERREES LR 4. 75 mm EFLAM Lk,
3.27.7.3 /3R - small clod
il CL L2 4. 75 mm BFLAFR 2BR,
3.28 H¥HWEEE husk coffee
R £ I3 5% Wb T A I mET SR .

4 mT

4.1 FEHEMI  dry process
B F 0 o o o SR T4 AR 5, T DLBRER: 25 2R B LA ) & Az ol
4.1.1 nEESERATFHR drying of cherry coffee
X T 9 1 7E T R A e 8% SR 09 S K B A FIBR FE A ARTT .
4.1.2 IR% dehusking
JIHUREER 2 e .
4.2 iBEIT  wet process
Y S oK A R T VLRI B 2 R T R AU BS BB | 5E AL e vk o 1B N LT A
4.2.1 ¥ floatation
J11 7K SR L S o e SR AT 00 5 g, A (AT TSR L R R R 3O *?k@i%b\“hl“i?#c%*ﬁ
Bl 2 ARIRIPS
4.2.2 #B pulping
MO FRIBEN . TR T BB E MR R R RBZ PR K .
e MO RN P REEREEEARREFHR L.
4.2.3 BB B fermentation process
SR W12 Bl L — TR e R o SR BT o R A R T L AT WP 9, 9 DK R
4.2.4 #i% washing '
‘ NIKBR L5 B R R T L& WA RN P RE.
4.2.5 HXMEERAY TR drying of parchment coffee
A RNE . TR B — S B0 & KB, B L AR TE B 6T 0 AR 2k T 254K s A ol AE BAJ R A7
AR R . '
4.2.6 *HI& hulling
B 2 A A e A9 2K LA il & A g
4.3 OEE4HR  triage;sorting
FAOR 1 B /1wl 7 5 18 2 WMFEW}#N%‘W%WJWMFEL DA f ol S2 326 £7 50 K
4.4 i8EE compounding
R I FlR ™ H s B A R B 9 B SR AL YI’I#H‘E’H%’FI"MH'" TLAEAT & FOY DAL 18

A fR Y L A B R L AR Tk B A —BAk .
4.5 ¥&E%Y roasting
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12K S0 e A 5 1 NI 5% R TS A 2 B K B A AR AL RN A B A A, S B S0 W O R
KU A 1 K
4.6 #%0 blending
LA R v 48 N AS 7 () Ak A48 o i £ R 5 7 AR [ B BT
4.7 B8 grinding
AT 0 (T W 7)1 AL AR P8 TR TRL I g3

5 Bk

5.1 wuEEi coffee berry oil
WA ST S BB AY Z 5

5.2 WHEFR caffeol
4 T30 Cal1100; P

5.3 WuHEE caffeigk

.....

5-4.5

1 500 g Wi
5.4.6 #$EHS R

- - bl UF Pafre
5.4.7 LBEHS  labdeg

M-t e ) e mu{m oo S ;&ﬁxymoog
5.5 WEEE olfactory exammntmn

U B-FIRERIE TR, ) UJ"};iS uﬁﬁmﬁﬁf@ﬁﬁf%%ﬂ:#
5.6 HBER#EFE visual examination

B85 D20 T KE I8 SRR 0, DA AU 2 ol G b 70 DA % (0 B, B BB A0
5.7 K4EE moisture content

) W FIEBR: 1L I 0 1 K BRI 1 S B R SR B B A R I T
5.8 oA KIE ldss in mass by heating

712 B B D SR 17 DA A W B0 TR R R R R K e A RIE R .
5.9 Aig4E M insoluble maiter content
S T 0 AR R LR B 100 pm TEJTIE R FLAGUE S b AL
510 RE4#F size analysis
DIV iR ME 036 s A L0 A B LR 5 LA 00 S A b el 5 538 7 w4 L
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511 8 g ‘

Eﬁiﬂtﬁ'Itiiﬁf‘mﬁikﬂﬁmﬂlkﬁ,—ﬁmmkﬁi 60 kg.
512 % case /

fﬂ*ﬂﬂ!‘éiﬁii’tf'ﬂl'%iﬁﬁﬂ 138 2 8 B A T 4 AR 0 INFF B BB R0 5 D5 1L, P -
&N 40 kg,




