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COFFEE CUALITY™ 
A New Method for the Assessment of Coffee Sensory Quality by Experts

Jean-Xavier Guinard, Department of Food Science and Technology, University of California, Davis, USA

Introduction
There are 3 types of sensory evaluation of coffee:
• Quality ratings by experts (Q-grading/SCA) on a 100-

point scale
• Descriptive analysis by trained panels
• Affective testing with consumers

Coffee Cuality Method
• Inspired by our consumer testing methodology
• Deconstructs and justifies 100-point score with just-

about-right (JAR) scaling of select sensory attributes 
and check-all-that-apply (CATA) selections among 
sensory and holistic attributes

• Provides assessment of expert performance
Figure 1: Coffee Cuality Scorecard  

Conclusion/Perspectives – Coffee Cuality is…
… actionable at origin (by growers and traders) and retail 
(by marketers and consumers)
… applicable to all coffee types - cupped, espresso, drip, 
cold brew, etc.

Figure 2: Internal Cuality Map showing experts as 
variables and coffees as objects. Coffees 3 & 9 are 
highest in quality, 4 & 6 are lowest. Experts A, B, C, 
D, F, H, I & J are aligned on quality, E and G are not.
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Figure 4: Penalty Analysis (Cuality
Rating vs. JAR ratings)

Coffee Cuality Stats and Dashboard
• Mean Cuality Ratings (across experts)
• Internal Cuality Map (from PCA of Cuality Ratings)
• Cuality Dendrogram (from Cluster Analysis of Cuality Ratings)
• JAR rating distributions (too low – just right – too high) for select sensory 

attributes
• Cuality Penalty Analysis (vs. JAR ratings)
• Cuality Penalty Analysis (vs. CATA selections)
• Sensory Map (from Correspondence Analysis of CATA selections)
• Word Clouds (from CATA selections and comments)

Figure 3: Sensory Map -Correspondence 
Analysis of CATA selections, showing 
coffees and attributes  
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