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= B DR ] R ST AR (PRI A VP R I ) de
CiEE “ﬁ?ﬁf}ﬂ ’ ﬁiﬁﬂ M H=E OEE] v IHF e 2 ffra p JH:;L]EIFJ

7.9 ﬁ}ﬁﬁ% E'[J Overtime Penalties

AU LRI RN L - S R R RS L
B. S5} LAY 153

C. 113 %45 60 53

D. iR 1 53R Er?f’FFT(T %’*F/IJ PR TR TG 11 53 88 RO G 16 J3 4

7.10 ?’&;Tﬁi_%?ﬁé Coaching

Tf‘:zﬁii_ CBra i if ] RRED [Bafic] (- 849 F{Uﬁﬁﬂ_@%ﬁ B I YU BT TTLIR 0 S S
j’f?fé*ﬁ ° {ﬁﬁﬁﬁ@f}“/gﬁﬁﬁlé FOSBIEI (EREE R T RL S e 2 e SRR -

ﬁ%ﬁ}ﬁl: B R HE T R -

E

8.0 jtif’gf}ﬁ@ TECHNICAL ISSUES

A LYY 2 D] R IBUE=FEi 2 SRR > 2= (78 Pk [technical /]
Y (R B TGRSR (R A T R L)
i, e
i, 2 [ 4 o (%3_% -~ rfﬂﬂf%ﬁ)
vi. ffjg*%]fﬁ (ee—rEFFﬁ%ﬁy | 0E)

L= P By~ sk = 3 Ol ] R = 5 A > i%gﬂjfu—ggaj IR -

> “‘W?“‘“i@ i TGRS BAFOTHIRE » i = 0 YRG5 SR FRERS - AR o
I (@ credit) RIMFHE S o FRIBATNIRIE: > FREEFI B ISt BRI AR -

C. PR BEOE PO P2 BB o S (e S R T AL RS TR AL
fﬁ ["gfﬁ'ﬁ'?k/m;l;g%“ﬁ °

E. iJDW@%é&HW_ﬂ RERLPNZ U%ﬁ?’ilﬁi” o ﬁ‘/f%&*a‘ ﬁr’fﬁ EEE E"”Ellfﬁ%lfﬁ poiiE
2 WARLRET RS D2 T A gﬁ/fﬁﬁ

F. = S BTG TS R @pii‘ﬁ”
G. *[‘]Ef?tf(]ﬁéjﬁm R IR {/FelfFE*]F ﬁiﬁiﬁfﬂ’z’% °

8.2 T2/l &2-Obstructions

A EEER” (*F“' A %‘i/*ﬁ/@'%’/}?ﬁ% PRV PIRATIRER S e S 0 E “, RETI TR ]
(a credit) » = aﬁ%"pﬁhﬁﬁg"“ﬁ%’ > ™ J@“", Bl IJ‘FF'WE‘EJJ?

B. i’[‘%'#?ﬁaﬁm;ﬁbﬁﬂj/ﬁﬁ% b PV [ PR PUERR L 0 = Tﬁf f R [ (a
credit) > = 9K F i R Ejf‘wi'i%l (L
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8.3 & "Eﬂ;’.\%# Forgotten Accessories

A F T D] PRRLOR T PR o 2 RS VR (EEH T P
B. ¥ [E#i] EﬁF& PIREGE (PO 0 P W T R S 0 R

ST
C. &;F'ellj I"Ek Ej/fé{ﬁ@ﬁl%% IS F'[/@E}Igﬁjﬂ‘;@@&%fﬁ

9.0 ?%i?!ﬁﬁﬁﬁ CLEAN-UP TIME

PP Al LB afie ] A=t (e 10 (50 [ B i 2= ) 2= P
SR (20 N (50 [ ] QAT TR Ok - P “—‘Eufe%f&k
RIS IR b - R ] B O T ,sl«g* 2T R DRI
(UH BT TR

10.0 ﬁn“%’ff%'éﬁ@:ﬂifﬁ POST COMPETITION

10.1 &5 87 Scorekeeping

10.1.1 TBC *Fﬁ?{';"} * E} TBC Official Scorekeeping

*""*ff’l* " EVRE II?‘ﬁ}i TR I I ri%é“i?w?ﬁ?‘ BT S £V J\ffﬂf MEYT A

BRI HER T HPVE PR .

10.1.2 #FE=uRl5; Competitor’s Total Score
EE'IF[j.TF'IJJ £ 2 []Jﬁrjﬁrj TREE A4 G)RR Hf’ 7"%‘FU Jl:].TF'[ y = ?{3];|j4 7J}H_T E’T‘L EEIFIJ_TF&]J .

10.1.3 [ﬂjn [?:‘?EJE £"~$E1- Tie Score
wmﬁW%ﬁmmmbﬁmﬁ *g#ﬁkfgmﬁEJUAﬁ‘ﬂ
FUREoT) o fovpp gy,ﬂ—fjjjgsw Jﬁ, lgzﬂgfr

733 1Y espresso Ui (57 13

_ﬂl

U1 Espresso -fIf 153 BrRbRLpiloy > @ ESEE > IF|E 4 SRR S5 HEY Cappucceino [iUsds (97 153 9
AT o H,»}é[gﬂj,ijrk £ [F{‘Eljjgleﬁ ﬁ/"gﬁ‘

Y11 Cappuccino 2 157 YEHRLIHST » ) ISEF » BIFE| =4 W B2 - (R SR (O gepiig] 570
FTotal Impression 73 BF5 (1 3 JS557) » #7180 K20 RO

10.2 # H:5%3T Debriefing

=g e (O A AT ) UG SHE AR e O e
A F~7J IS rﬁ*;ﬁgf

B. - PUR b PRI I
CRVERA I H A A B O (3 fﬁw%@@%o
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D. FRHIH IR i » FIRT REEART  E e) -

11.0 &'%?%ﬁ??ﬁ% PROTEST AND APPEALS

11.1%33-_‘3,5‘EJ%§E|€JI§E1 Competitor Protest and Appeals

11.1.1 F{IEIZE Protest

PP O R A S R SRR R R A AR
lP&‘%ﬁTFer/ ! If”?} [ L"Trﬁﬁé'#

) PACEEIGET PR B A A AR R IR AT g
a ffﬁ}{‘j {[be :’iL“ I iﬂi‘{?_f

11.1.2 éﬁﬁ?iﬁﬂk Appeals
B R BT S R R S R FRELE S O o i -

PIFRT AR £t )

e

B

L v U B

ﬁ‘%ﬁﬁiﬁﬁf@@& et

ey [J@Jg’glﬁﬁﬁ; (ﬁgjlﬂi:}&—tji

gw—k FEE

A PR

F IR EAA LT 3] AR 0 S o S AR S 24 TR

email/fax fil} o

N o o~ w NP

11. Z%F—"‘ﬁﬁ/?‘n £l %{Eﬁlﬁﬁﬁ‘ JUDGE/JUDGING RELATED ISSUES UPON REVIEWING SCORE SHEET
11.2.1 H#HEEIZR Protest

B R SR BRI R R 2 TR R
= Bras

11.2.2 %ﬁ%&iﬂk Appeal
FE PIRGTRAEN - 2 P OTR LT emailfax) » P OTRR S T

HEEA RS A rﬁch,J ﬁm Sk
f#
2
AL S Ve B
IR 3 |
B IR ) R

oA W NP
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7. ET USRS F“fﬁf - 'F';ﬁ

P 30 R R 3D (LTI IR B ST T IR - AR RS 24 T T

email/fax fil} o
11.2.3 *%ﬁﬂij’?iq’sr[’i# 30 = Jrﬂﬁ? ') email r[rﬂéu
12.0 TBC FIJFFTF i3 TBC CERTIFIED JUDGES

TBC [ i hLME WBC/TBC = gt -
fﬁﬁﬁi& 4‘% FRS NI R > TV 2010 F Fﬁﬁ*ﬁ?

12.2 vpfﬁ'?vfﬁ 2010 TBC ?’Iﬁﬁ?ﬁﬁ How to become a TBC Certified Judge
12.3 F,Ei“%'p’lfﬁ%ﬁﬁ Judges’ Preparation
A. #4412010 TBC 4/ F1 - ﬂJHFL ~ APk

B. &:#12010 TBC = 45];* AEIR ﬁﬁﬁui HF BES
C. Eﬁrﬁ‘i]:' 2010 TBC P;?}ff?ﬁ%’&?ﬁ%rghﬁ Y- I BE

D. ST %7} espresso [V [rj <SR ] RS T R
E.

%[12010 TBC 73 7T 25 » 01| &éﬁ"?‘ﬁﬁzﬁj:{ﬂf’ﬁ =g

12.4 F,Ei“ﬁﬁ'ﬁmﬁ Y% [ 14 Goal and Purpose of the Judges
A RS TR
B. SRR T 7K
C. ﬂiﬁjj FF&E -~ 2 S FT:JEW— AES
D. P rfs?f’g?ﬁ SR

12.5 ?%‘ﬁ'ﬁﬁ@ﬁﬁ@%‘ﬁf What the Judges are looking for in a Barista Champion
PR P

A ?%’[’Fﬂﬂﬁﬁr i £ l’?*ﬂfﬁﬁfmﬁfﬁﬁﬁ . ZTEIEJF: J1 A ESTE R Eji th; PP e s Hpags

B. FEHIMHIR — 50 BATAORIMAIT | = S0l ET el o i
C. f-Blres o i TR
DS PUPIR - (0 it BOSLIRE 1~ 25O s oo

12.6 FE;“%'TEJFW”; Bl %5 Main Tasks for TBC Certified Judges
TBC prhgqa—? NS EW*?E‘JH'{
A. Fﬁﬂ IF'EJE":iI%kF”ﬁWtr l%% L E= M- [[E{r,"'*ﬁgl?i Elfﬁﬁ’f}'ﬂiﬁ
CTEES VU - TR
T PJ’Z!‘L—‘ 1+ espresso /&':ITFEF’EII;I}\_ *k“l [r[ FIJ[#fﬁi IETI‘EF [{~TBC IE[ YA |“§§J [f‘ = 0%
2?7':;] @‘f@m ;H‘F‘“?E‘ll:ruﬂ

O o w

K
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E. 2= o o) gesl o ;“F—‘ S /;ﬁ;«_}zﬁ

F.o TRTERR = AN, %f;_ H G i e

12.7 E‘re,ﬁ%f&%} “fpu;ﬁﬁ’r«:ﬁ What the Judges shall Expect from the Competitors
A ES SRR TBC U == - F—N%&HFL PR = e
B. S [0t [ S FLRL NI TBC [osp ISP i
C. S PRI T PRI A o o S BIPRS00 - S 10T SR 1 3 e

13.0 Fﬁﬁ £ JUDGES' ROLE

13.1 2%k Head Judge
SR R ER

tu

SRS H AL WA (I R

A FALBIRHIOL PIRFTH - 3 KRR il £ g 7

B. AT F ALY EUTBC SRR pus v‘f"f?ﬁi*lﬁ?

C. =ZR« Elﬁe[ﬁsﬁ%’rjﬁfﬁj LS | "Eiﬁgﬁmlrgﬁ o TEEMRLE S T ETHELP :t] PR T kg;g;-ﬁgr::,a
H B B R ST (SR R T 8

D. YR HF%ﬁ*Wﬂ&wwﬂ%@ﬂ

. 22 WETRG) o 2 WAOFT TR S ORI

F. 2% PP“%‘&-’?:{FIJ&/HE} fAMES J;Pl]}ﬁ F@L L E f}]ﬁﬁlﬁ [‘?“jﬁd

G.

G %J%E‘E?J]:rﬁ & ijEFI J@ [ F:'j;]\ %%_F(l

13.2 #Zr‘ﬁﬁiﬁﬁ Technical Judges

[ Jr“[‘;fi{hﬁl?:rﬁﬁ FA T %TPDI F IEF‘5 Flfﬁﬁﬂtl—f‘
#,EJ % x%ﬁrpm i

13.3 @‘E’i R Sensory Judges
E&ﬁ*ﬁ%}{ﬁ d‘:'*#*ﬁﬁiu{h ' D'*ﬁ*ﬁﬂ ﬁ*r; B RORAG PR ARERRY ¢
ﬁ%ifj%“ﬁ?ﬂf. Ji

pak
S

-0

14.0 ?’-—“7 T¥H JUDGING CRITERIA

14.1 ﬁ%‘rﬁhﬁlﬁrﬂ Competition Area
[J'jiir"?ﬁiﬁfg.ﬁﬁn Cpearifie T ]« OIS ] = DR ] R P S v s i -

1421 I’E"t]?“ﬁ Taste Evaluation

STEETs FORSEAT BIORIpY T VBRI E (U] espresso/cappuccino/signature beverage) o 53 Be s |IRSERE AT
Bl== gkl pu )= ’féf’ﬁj,?ﬁj'ligi?ﬁfﬁﬂﬁﬁﬁ‘?/ /sz/Fm«\ VPO HEES| 'ﬁJEI[pJIST*éﬁ U AR [
PIFIVRUE ~ SUSRAEE ~ Tty ~ = B~ QURGEWRIOATR] » 1 S TSGR iRy i RIESETR «
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14.3 gk 3 Beverage Presentation
YRR ISR = AT ORI VAL L TR SR EROR FTR R AT SRR R S BT SRR
PO QLT RPRE FON k) ~ BRI T2 B0 B IR g -

14.4 “*"gu;cir‘ﬁﬁ J3 Technical Skills
Y I O S ST 12 espresso pIHETE BeE o o .

14.5 Fai“ﬁﬁ'%m%} Judges Total Impression
SYGER FUSTER R ORI, - S OB BT ORI R S - ORI - |
BRI 7R -

15.0 F‘—l‘?jﬁ’flflﬁ.lﬂﬂ JUDGES’S RULES

15.1 ? IR Fai ’]’EF?(MI‘I%T’]‘EF%}MJZ]FE Judges Do’s and Don’t Prior to Judging
R PRI 1 R I B RSB i
RBFER LR I A A

T T

PR S R B2 LA > B8 o o

THA R A R

.m.U.Opu.>

15.2 F.%“:'}‘E\ﬁ ’ﬁiﬁﬁﬁlmt % Judges’ Behavior during the Competition
ﬁiﬁﬂlfﬁ'“\fﬁ SR

B. FH M7 = ([ RO = PORRRE SRRy ~ Spy
C. F@ﬁlf“ip,ﬁﬁ*tﬁ’ i = pUZ

D. 2 3R A G o P I e Rl e

.>

15.3 F.%“;'}‘[ I During the Taste Evaluation
TR R R RS IR R T ORI IO - IR
FEFIEL TR IR EL o TR -

15.3.1.1 ’ﬁ?ﬁ; Y F'WU We ask that the Sensory Judges :

A. f{z"“ IR 5 BT

B. [ﬂ'FTf—F"fF“F f’{(,ﬁpi” iR )

C. 2 [ FAURIF - “FIihZ = pUiyi (eye contact) = I') 5 &FEi
D. Z= | DRI - SRS -

E. s GRS S T e

F.

T P L PR l(eye contact) B [ AERORIFG 7 £ R IRFIRAY, -
TR~ RS SR 5 AR o
G. PRI T P
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H. P (B 3 At PR T T i
. ﬁ%*lﬁﬁ P EE R
- AP R - %"T@E‘%’@E}'ﬂﬁ“guF TR
Ko BRT289 - PR ™ e TR
L. 7 Mz = ] HEEMAp AP [RIEES IR
M. B, yﬂ@‘}%[ﬂ'rﬂﬁﬁﬁiﬁﬁi FE ] I S RO, gi[plf[]‘r = Eﬁ’ﬂﬁgj‘
Fpuy A o

15.3.1.2 jir%?iﬁﬁuﬁl[ﬁiu We ask that the Technical Judges
A TEEHGES VRIS PR REES %&L Ao = lTﬁf‘ﬂ@’SF”@J SEVIEE = ‘Iéfifﬁ“é%’
il (RIS A fo1 e B A OB
g—“ﬁ}iﬁ}*ﬂHl RS el H%Fl’?’f}k'
AP B AR Ff?ﬂeﬁz"“’ﬁ’@ 'E"rf"lu fY ET TR
b 'ﬂfir’ﬁ:Tﬁ%E“ F:‘*i‘,if f5‘<T[J£r:sL b
g wwmﬁﬁﬁ SR AR P, T T P
I

moopa

.

=ror
gk E

_—”%

15.4 Fai“ﬁﬁ'ﬁlfjg—i“ “)fil'—‘]udges’ Calibration Time

IR S R R ﬁﬁﬂﬁm % FF?J?%’I’F‘?F%E‘ BT R s ?ﬁiﬁjﬁ%ﬁ’ﬁ}

A. gr‘!‘F ?{g%ﬁ&t.‘i]} I FF@,W 3 FT%‘E'[E pofk feeE L au =z &

B. ~ %ﬂﬁdu@ﬁijn%&

C. I SR R o3l wﬁ/\jll‘Eﬁ'ﬁFﬂf}?}}ﬁ? BT e g
D.W%ﬂﬁOﬁWGNmm6wﬁﬁ)ﬁi%,ﬁgﬁ 0 53 53 B I EURUN > 2 S T A

026 53V siRr
E. “}i?&]l A&&]FEJ'TI EEff*rLlﬁﬁ'@l]flfJ::i“E;‘—ﬁ ) FI d:F ”flﬁqﬁléﬁﬁﬁi}zﬁi FIIT: 71 ﬁﬁﬁﬁﬁ ZLF;L = ﬁﬂj
_T)éﬂ [Fﬂg\ F’JI[:F[II%J'F 7] Eﬂjﬁllﬁ{q’ﬁﬁ:rﬁl[—u :tEJL{JJ‘J;P Jjj ge o ,Fqﬁl . FE’%E‘
F*ﬁﬁ*ﬂﬁﬂﬂw* %ﬁﬂ@mﬁﬁ& TR K

155 ?ﬁﬁﬁ@?ﬁiﬁﬂﬁ% COMMUNITION WITH PUBLIC OR MEDIA
[ TBC = 8-t {9t éﬁ% [ ?YL*F’?P%~ é’i?, y

16.0 ﬁ'ﬁﬂ‘?"-— %77 TECHNICAL EVALUATION PROCEDURE
™ L r%-,:T TRPUF o Ry nL;ci{%:TT;; %'* ;effz,gfﬁﬁﬁg];er;} o

6.1 F_N 7N Evaluation Scale
j?“@@ﬁﬁ? T AR T A FRUIR -

_ﬂ

RL =1 ‘F‘\I:O
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THEHE=057 WOl THfes2 =35 B4 BAS55 HE=6

il | A E[fjj'}gz‘

i/ ,]EJ SYZRETE T;"rﬁlf&on

0—6 STpY5 18

B 15YE] 6 3PV FH A 0.5 7 (4 57) R THHAS 1.5 [y 2.5 15 3.5 (URIF T WS R I 2%,
BT RRLL I T H H70.557 « 053 FE'&%’“EI% TR RSN

INRERG O Ji gD 6 3 T b AT R 0 i TR lﬁ:tF'FJ*E“FLW = W A0 576 5] -

16.2 #M‘F?Fl“ﬁ}% —57- ‘ﬁ[‘ﬁ} Technical Score Sheet — PART |

5y ﬁ‘}ﬂﬁ? - ﬁ%fl&aﬁwr?—“ 77 GE=BE)
0=67

B O PR v

/6 6

16.2.1 PrHhisi- F}fj#ﬁﬁlﬂﬁﬁ'ﬁ%’#ﬁ%ﬁ}%mﬁ@ﬂ%ﬁFJ Clean working area at start-up/Clean cloths
A. BEERBIEPERZYEE (O f‘agt/%ﬁﬁﬁgtﬁé&%%g' )L EI6 5T YT fElEa:J[zlﬁfJ"%;‘E%“ . F{‘F‘J‘:Fﬁgi’rﬁ 157
B. ’?‘ﬁ,[f[;{&ﬂdﬁb Bﬁ%}@i R B rﬁ[ﬂtf*‘ A mojj
C. 7 lﬁl EE‘Wi PR (Bl IspuRe Iﬁl L I}H (i FHUE"I HIETESEE
D. IH@“'“BI??}‘?'T'N (U i éﬁ’ﬂ‘? " TR J%?*ETT?% BP0
E. }’J/"}—“‘Eﬁ? 3 (RIZIEER ] > 1) PRIy ~ iy 2 RLDT F Y
(— LS AR {:F‘i?%}:bi@j‘j/— BUREUEIRT [577) - &= ) h ([Eﬂ?ﬂf) FOFRTI 9 Bt 3 IR
FoRZEES I Ere 'F'*J%W]‘%lfﬁiﬁf 77—~ SRR IS ﬁi'ﬁﬁfiF'J]]F?Hé‘-}f“’ﬂEW% ’
PIEIIER A7 ST R IS T E J‘%?’T&’FFPJ,EHF*Jf‘l"ﬁf’“ﬁ?j%’&ifﬁE',;I“?“,BF?
7 0 53 Gl PRl g
G. PIErMIBGR - Z= RIS PR BRI MIERA (R Flﬁiﬁﬁ\ﬁﬂfﬁ o

16.3 #1553 JAHIYE - BV 53 Technical Skill- ESPRESSO ~ PART Il
= FR SRS RYERL 3 SRR Tl IPORRYE o (RPSRSFE TR BTSN - B T - BRI RLA

SIS - ARV

FefEH=]
‘?Hl?ﬁﬁﬂm <2
SERTRE IR A

21



PRI OOl
- PSR R

RO I L € T TR
RIS L SR
g 7*@%@3W3ﬁ)

112 /5 17

16.3.1 iﬁlﬁﬁﬁﬂ“ﬂf@*’]"? Flush the group head
B SVRRHCE PR A s o (8 91 S L RS R R ) S SV E s o W 2
it [RL) lﬁ[ﬁ’ﬁ%'i

16.3.2 ;ﬁ%ﬁjﬂﬁ?ﬁ'&?—?ﬁ@ﬁ%ﬁ Dry/clean filter basket before dosing
B SRS AR i 2 (1)

16.3.3 &W/ﬁg%iﬁ?ﬁfllﬁ‘ﬁ‘“fﬁlﬁﬂﬁ% Acceptable spill/waste when dosing/grinding

IERAPOLHARL (] R EIORE (BRI SO BB RAL - BBAL] T (5 b 2
ﬁHJﬁﬁfﬂa°wﬁ%EF*ﬁ$3HU%m%mﬁwﬂﬂﬁ TR H R R
LIS T A S, T TR -

153 UERL PO RR L B AR RE LS 2l (S PR A E AR R e ARARRD) ©
IR EARRSTRE T SRR T - BORIBEP DA 1 2 o IDBNETS G 5 2 b (9 PRI -
P TRL 0 5 ¢ R N (purging) BEy B TR IORS, T TS TS (RIS RN B AR P ) -

16.3.4 — F=iEpugls Wi B 1 Consistent dosing and tamping

SISO B ISl ﬁﬁﬂﬂ%ﬁﬂﬁ/@%ﬂWﬁwifwmiwm§®ﬁl(%‘mﬁﬂwwﬁQWﬁﬂﬁ
O IVIEAEIIEAEE! (shot volume)is £]] 25-35ml [*](30ml +/- 5ml) ~ I'| 7 3 Jv ik JEﬂﬁ URLT 2 B 37
A lttrﬁiz} 59 - E?‘ﬁfﬂi%ﬁ— PR ~ e J‘Jiﬁﬁ'}'ﬁf@‘t IS A U R

16.3.5 & }El:‘*fjfl:l‘l\‘éjfﬁ# ;b’u‘Fﬁ’Eh f2Clean portafilters before insert
T e 41 FEYR R EATORARL 4 RO T BT 2 L -

3.6 i: "T“[‘rl&j J[H:j%;?ﬁﬁ“ Insert and immediate brewmg

16.3.7 3‘#‘3‘VEETF'E (= & 3#FVRY) Extraction time (within 3 second variance)

R FPRIR [ #BCEI 7] espresso IO SV » 2 A VR % BIRL A 3

YN B 37“}J/ (B FECR) T 2 LR F FVE*]F'EE'_E‘EHllfﬁ%ﬁ?ﬁ%ﬂﬁﬁi&}‘?ﬁﬁ]fé*%ﬂ°
A O VIR TR e B

16.4 #Zf%%“ﬁ}- —FT—[JﬁJ I%’,- 91= ?ﬂ'ﬁ;’} Technical Skills CAPPUCCINO — PART IlI
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ERC ) 7 R R REEE P espresso F3 L UENERLAIFIY

o
bl
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TJ
A_/‘

{T”ﬁ‘r W=

_”1

=67 P

H
o

i

J

%‘

PRy A2

SERTE I G

TR |V ORISR

~ R R i

T IS RL A E D R R

"#[I lsaf\:—‘ b A A

hi‘qVEfF LR 20-30 Fp V]

—LF

LEd

SHFRL AT 2 12 0

f\:—‘ K‘éﬁ?’“ﬂﬂ JF’%«‘/H TR

f\_7|/ﬁ¥@é}§¥=ﬂnc¢ //}Ejf%%

“Fﬂ IJPHQJI‘%&%VJL7 HZRRTSE "F‘ B

112 /10

16.4.1 FIVEFTRL 2 \,3,2335} S HHLF 4 4% Empty/clean pitcher at start

SRR 11”]/%9?5'*5%“@51141% VSRSt ] o F Uo o [fapies] BR e Tl

SR SR~ IH R -

16.4.2 fﬂc”\ IV b B %42 Purges the steam wand before steaming
B FSRGMRE T PRI B RS

16.4.3 AL AW LAVES4E Clean steam wand after steaming
U] Eljgj; RIERT R AR

16.4.4 RL \ﬁ?@f&}lﬁﬁnﬁﬁ#%ﬁﬁﬂ Purges the steam wand after steaming
== ﬁé}ﬂdc}]l&ﬂ R ER IR

16.4.5 éﬁ?@fé—éﬁﬁﬁﬁﬂ“}ﬁ?ﬂ - RYVEI 7\}% - Clean pitcher/acceptable milk waste at end

Iy S R VST R FRL A - [ B Ry RIS AT 100ce/30z (55 £HT) -
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16.5 {455 53~ AR~ 744053 Technical Skills Signature BEVERAGE- PART IV
TR T A RO R PRI T -

e

16.6 HWJ/FEE;’}- ] ;rﬁﬂ;’? Technical- PART V

Py ?’?ﬂ;’? - TR f%F;I/FEi 73

=65 AP
1 0
HL R
T RO T
73 P IR 3 2 A R AR B
/6 1 7

16.6.1 ~ [EBupYERIE=]) Station Management

A FEISERONE (o= PRS0 P T ST P LT

B. VSR N 5T o AR TR R R
;g:f;g%gﬂmﬂgﬂ ST [ E[JA?FFE/?V%}/%&[E{{E_(E'J PV (R
' ul%ﬁw@pi&& E S ST IR & shot 0 Y5 2 shots [ #e T

D. &= &gl EH thEfF U= B 3FF V] > ') % espresso F FVEl T 25-35c¢c [V [#](30 +/-5¢c)
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