5. Essential SCA Training Documents

SCA Barista Foam Standards

SCA Latte Art Standards

SCA Barista Drink Standards

SCA Coffee Taster’s Flavor Wheel (English)

SCA Water Chart

SCA Barista Professional Mandatory Activities Worksheet

All documents are available at the AST Portal under Curriculum and Exams/Barista Skills.

6. Required Equipment and Supplies List

Available at the AST Portal under Resources/Venue Requirements.
Any items available in the SCA US or UK store are noted and a link directly to the store is provided.

7. Bibliography

36

Stephenson, T., The curious barista’s guide to coffee. London: Ryland Peters & Small, 2019.

Folmer, Britta, and Imre Blank. The Craft and Science of Coffee. Boston, MA: Elsevier, 2017.

llly, A., Viani, R. and Suggi Liverani, F. Espresso coffee. Amsterdam: Elsevier Academic Press, 2005.

Roast Magazine, The Book Of Roast. Portland, Oregon: JC Publishing, Inc., 2017.

Sage, E.. SCA The Coffee Biology Field Glossary. 2nd ed., 2017.

World Coffee Research.org, F1 Hybrids Explainer, 2020. [online] Available at: https://worldcoffeeresearch.org/work/next-
generation-f1-hybrids/f1-hybrids-explainer/

PT's Coffee.. Experimental Coffee Processing Methods, Explained, 2020. [online] Available at:
https://www.ptscoffee.com/blogs/news/experimental-coffee-processing-methods-explained

Kornman, C. A., Guide To Carbonic Maceration And Anaerobic Fermentation In Coffee, 2020 [online] Daily Coffee News by
Roast Magazine. Available at: https://dailycoffeenews.com/2019/06/03/a-guide-to-carbonic-maceration-and-anaerobic-
fermentation-in-coffee/

Clarke, R. and Vitzhum, R. Coffee Recent Developments. Oxford: Blackwell Science (2001).

Cottrell, C., 2013. Barista Bible. Willston, Qld.: Coffee Education Network, 2013.

Scanews.coffee. Milk Foam: Creating Texture And Stability | Specialty Coffee Association News, 2020. [online] Available at:
https://scanews.coffee/2014/09/15/milk-foam-creating-texture-and-stability/

Sara Stancil, Clemson University, A study of the frothing capacity of whole milk, 2013

Barista Skills Professional AST Guidebook V1.0 (English)


https://worldcoffeeresearch.org/work/next-generation-f1-hybrids/f1-hybrids-explainer/
https://worldcoffeeresearch.org/work/next-generation-f1-hybrids/f1-hybrids-explainer/
https://www.ptscoffee.com/blogs/news/experimental-coffee-processing-methods-explained
https://dailycoffeenews.com/2019/06/03/a-guide-to-carbonic-maceration-and-anaerobic-fermentation-in-coffee/
https://dailycoffeenews.com/2019/06/03/a-guide-to-carbonic-maceration-and-anaerobic-fermentation-in-coffee/
https://scanews.coffee/2014/09/15/milk-foam-creating-texture-and-stability/

37

Levy, M., The Effects Of Composition And Processing Of Milk On Foam Characteristics As Measured By Steam Frothing.
[online] Citeseerx.ist.psu.edu. 2021. Available at:
http://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.497.7595&rep=rep1&type=pdf

Munchow, M., Jgrgensen, L., Amigo, J., Sgrensen, K. and Ipsen, R., . Steam-frothing of milk for coffee: Evaluation for foam
properties using video analysis and feature extraction. International Dairy Journal, 2015.

Marco Wellinger, Samo Smrke & Chahan Yeretzian, The Water Chart, SCAE, 2016.

Verein Deutscher Ingenieure, Analytical Proceedings guidelines,1988.

Harmon, C., n.d. What | Know About Running Coffee Shops.

World Latte Art Championship, Rules & Regulations, http://www.worldlatteart.org/rules/, 2019.

Lingle, T. The coffee brewing handbook. Speciality Coffee Association of America, 2011.

Marco Wellinger, Samo Smrke & Chahan Yeretzian, The Water Chart, SCAE, 2016.

Colonna-Dashwood, Maxwell, and Christopher H. Hendon. Water for Coffee: Science, Story, Manual. Bath: Maxwell Colonna-
Dashwood and Christopher H. Hendon, 2015.

Milk Facts.Info. Milk Protein |, 2020. [online] Available at: http://www.milkfacts.info/Milk%20Composition/Protein.htm
Sivetz, M. and Desrosier, N., Coffee Technology. Westport, Conn.: AVI Pub. Co.

McGee, Harold. McGee on Food & Cooking: an Encyclopedia of Kitchen Science, History and Culture. London: Hodder &
Stoughton, 2004.

Fury, M., To Freeze Or Not To Freeze, That Is The Coffee Question - Perfect Daily Grind., 2020. [online] Available at:
https://www.perfectdailygrind.com/2015/10/to-freeze-or-not-to-freeze-that-is-the-coffee-question/

Dockrill, P., Want To Drink Better-Tasting Coffee? Freeze Your Beans, Say Scientists. [online] Science Alert, 2020. Available at:
https://www.sciencealert.com/want-to-drink-better-tasting-coffee-freeze-your-beans-say-scientists

Huladaddy.com. Freezing Coffee Beans Keeps Them Fresh | Huladaddy.Com, 2020. [online] Available at:
https://www.huladaddy.com/articles/freeze-your-beans.htm

Compoundcoffee.com. Does Grinding Frozen Coffee Beans Impact Brewing & Taste?, 2020. [online]. Available at:
https://compoundcoffee.com/experiments/25 Does-Grinding-Frozen-Coffee-Bean-Impact-Taste

Barista drink standard, [English], London: Specialty Coffee Association, 2019.

Speaker Deck., Barista Camp 2015 | Christian Klatt — Heating (In) Grinders, 2020. [online] Available at:
https://speakerdeck.com/bge/barista-camp-2015-christian-klatt-heating-in-grinders?slide=21

Coffee for us. 10 Best Espresso Tampers In 2020 Reviewed | Coffee For Us, 2020. [online] Available at:
https://coffeforus.com/best-espresso-tampers/

Socraticcoffee.com. Comparing The Impact Of Tamper On Extraction — Socratic Coffee, 2020 [online] Available at:
http://socraticcoffee.com/2015/08/comparing-the-impact-of-tamper-on-tds/

Coffee Freshness Handbook, [English], London: Specialty Coffee Association, 2016.

Hoffmann, J. The world atlas of coffee. London: Mitchell Beazley, 2018.

Rao, S. The professional barista's handbook. USA: Scott Rao, 2008.

Barista Skills Professional AST Guidebook V1.0 (English)


http://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.497.7595&rep=rep1&type=pdf
http://www.worldlatteart.org/rules/
http://www.milkfacts.info/Milk%20Composition/Protein.htm
https://www.perfectdailygrind.com/2015/10/to-freeze-or-not-to-freeze-that-is-the-coffee-question/
https://www.sciencealert.com/want-to-drink-better-tasting-coffee-freeze-your-beans-say-scientists
https://www.huladaddy.com/articles/freeze-your-beans.htm
https://compoundcoffee.com/experiments/25_Does-Grinding-Frozen-Coffee-Bean-Impact-Taste
https://speakerdeck.com/bge/barista-camp-2015-christian-klatt-heating-in-grinders?slide=21
https://coffeforus.com/best-espresso-tampers/
http://socraticcoffee.com/2015/08/comparing-the-impact-of-tamper-on-tds/

	1. General Information
	2. Course Description and Updates
	3. Written Exam Questions Distribution by Topic
	4. Course Curriculum with Corresponding Online Written Exam Questions
	5. Essential SCA Training Documents
	6. Required Equipment and Supplies List
	7. Bibliography
	8  Appendix:  Activities Preparation Guide

