
Asia Barista Championship 2010 : Technical Score Sheet
Competitor: Judge:

Comments: Competition Area 0 to 6

/6

Shot 1:______seconds        Shot 2 : ______seconds Technical Skills 0 to 6 Yes No
Comments: Flushes the group head

Dry / Clean filter basket before dosing
Acceptable spill when dosing / grinding (max 5 grams)
Correct & Consistent dosing & tamping                            / 12
Cleans porta filters before insert (including rim, spouts etc.) 
Immediate insert & brewing
Extraction time (20 - 30 secs) within 3 seconds variance
(Or was cultural reasoning and explanation given?) 17

Shot 1:______seconds      Shot 2 : ______seconds Technical Skills 0 to 6 Yes No
Comments: Flushes the group head

Dry / Clean filter basket before dosing
Acceptable spill when dosing / grinding (max 5 grams)
Consistent dosing & tamping
Cleans porta filters before insert (including rim, spouts etc.) 
Immediate insert & brewing
Extraction time (20 - 30 secs) within 3 seconds variance
(Or was cultural reasoning and explanation given?)

Milk Yes No
Clean pitchers at start
Purges the steam wand before steaming
Cleans steam wand after steaming
Purges the steam wand after steaming
Acceptable milk waste at end 100 mL or less

⁄ 12 22

Shot 1:______seconds      Shot 2 : ______seconds Technical Skills 0 to 6 Yes No
Comments: Flushes the group head

Dry / Clean filter basket before dosing
Acceptable spill when dosing / grinding (max 5 grams)
Correct & consistent dosing & tamping
Cleans porta filters before insert (including rim, spouts etc.) 
Immediate insert & brewing
Extraction time (20 - 30 secs) within 3 seconds variance
(Or was cultural reasoning and explanation given?)

⁄ 12 17

Comments: 0 to 6
Technical Judge Total Impression
(Attention to hygiene / cleanliness & station management) / 6

6

Comments:

Out of 68

Evaluation Scale
Yes = 1 No = 0 Unacceptable = 0   Acceptable = 1   Average = 2   Good = 3    Very Good = 4    Excellent = 5    Extraordinary = 6 

Technical Score

Is set up relevent to country of origin, clean at
start - up / clean clothes

Section 1: Evaluation at Start - Up

Section 2 : Evaluation of Espresso

⁄ 10

⁄ 5

Section 6 : Station Evaluation at End

⁄ 5

Section 4 : Evaluation of Blended Signature Beverage

Section 5 : Technical Evaluation

Section 3 : Evaluation of Cappuccino


