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1. Which of the following is a common defect in green coffee
beans?
A. High acidity
B. Mold
C. Excessive roasting
D. High caffeine levels

2. What is the primary goal of a barista?
A. To ensure consistency in coffee bean sourcing
B. To maintain a consistent shot time during extraction
C. To create a wide variety of coffee drinks
D. To experiment with different brewing methods

3. Why is consistency important in espresso preparation?
A. It allows for variety in flavor
B. It ensures uniformity in flavor and quality
C. It reduces the brewing time
D. It improves the equipment longevity

4. In which process is the term "cupping" primarily used?
A. Espresso extraction
B. Quality evaluation of coffee
C. Brewing method for cold brew
D. Grinding coffee beans

5. What effect does poor water quality have on espresso?
A. It enhances the flavor
B. It does not impact espresso
C. It results in bad espresso brew
D. It improves extraction quality

6. What method of processing coffee includes fermenting the
beans?
A. Dry process
B. Wet process
C. Natural process
D. Roasting process
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7. What is the recommended practice for using a grinder
safely?
A. Leaving beans in the hopper overnight
B. Using grounds immediately after grinding
C. Grind all the beans at once
D. Storing beans in an open container

8. What brewing method utilizes a metal filter and steeping
technique?
A. Pour-over
B. Chemex
C. Aeropress
D. French press

9. What does it mean to "dial in" coffee?
A. To brew coffee in large batches
B. To adjust grind size, dose, and extraction time
C. To serve coffee with a menu
D. To present coffee in decorative forms

10. In general, what defines the extraction method for an
espresso shot?
A. The temperature of the water used
B. The duration and pressure applied during extraction
C. The type of coffee bean used
D. The grind size of the coffee
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Answers
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1. B
2. B
3. B
4. B
5. C
6. B
7. B
8. D
9. B
10. B
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Explanations
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1. Which of the following is a common defect in green coffee
beans?
A. High acidity
B. Mold
C. Excessive roasting
D. High caffeine levels

Mold is indeed a common defect in green coffee beans. It can develop during the
harvesting, drying, and storage processes, particularly if the beans are exposed to
moisture and poor ventilation. Mold can negatively impact the flavor and aroma of the
coffee, leading to off-flavors that are undesirable in the final brewed product. This defect
can be identified through visual inspection or by using sensory evaluation methods, as
moldy beans often exhibit a distinct appearance or unpleasant smell.  In contrast, high
acidity is a desirable trait in coffee, as it contributes to the complexity and brightness of
the flavor profile. Excessive roasting can lead to defects, but this occurs during the
roasting process rather than being a characteristic of green beans. High caffeine levels
are not considered a defect; rather, they vary by coffee variety and are not indicative of
quality in the context of defects. Therefore, mold is the most fitting answer regarding
defects found in green coffee beans.

2. What is the primary goal of a barista?
A. To ensure consistency in coffee bean sourcing
B. To maintain a consistent shot time during extraction
C. To create a wide variety of coffee drinks
D. To experiment with different brewing methods

The primary goal of a barista revolves around maintaining a consistent shot time during
extraction because this directly impacts the quality and flavor profile of the espresso
produced. Shot time is crucial as it determines how the water interacts with the coffee
during brewing, influencing factors such as taste, strength, and overall beverage quality.
Achieving consistency in shot times ensures that customers receive the same high-quality
experience with each cup, which is essential for building trust and satisfaction among
patrons.  While creating various coffee drinks and experimenting with brewing methods
are important aspects of a barista's role, these activities typically stem from the
foundational skill of producing consistent espresso shots. Ensuring consistency helps in
refining and perfecting the recipes for different drinks, leading to a better overall
customer experience. Additionally, sourcing coffee beans may contribute to long-term
quality but is less central to a barista's immediate goal during service compared to the
precision involved in espresso extraction.
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3. Why is consistency important in espresso preparation?
A. It allows for variety in flavor
B. It ensures uniformity in flavor and quality
C. It reduces the brewing time
D. It improves the equipment longevity

Consistency in espresso preparation is crucial because it ensures uniformity in flavor and
quality across every shot. When preparing espresso, numerous factors such as dose,
grind size, tamping pressure, water temperature, and extraction time can significantly
affect the final product. Achieving consistency in these elements results in a balanced
and reliable taste profile, which is essential for both baristas and customers.  By focusing
on consistent preparation techniques, baristas can replicate their best shots time after
time, building trust and satisfaction with their clientele. This reliability is key in
establishing a strong reputation for quality within a café or coffee shop. The other
choices, while they highlight different aspects of coffee preparation, do not directly
address the importance of providing a uniform flavor experience, which is the core of a
successful espresso service.

4. In which process is the term "cupping" primarily used?
A. Espresso extraction
B. Quality evaluation of coffee
C. Brewing method for cold brew
D. Grinding coffee beans

Cupping is primarily associated with the quality evaluation of coffee. This process
involves evaluating the aroma and flavor profile of coffee beans to assess their quality.
During a cupping session, coffee is brewed using a specific method that allows tasters to
isolate the characteristics of different coffee samples, typically involving steeping ground
coffee in hot water and then evaluating the brewed coffee's aroma, taste, acidity, body,
and aftertaste. Cupping is an essential practice for coffee professionals, as it helps them
to compare different varieties and origins of coffee, determine roast quality, and
ultimately make informed decisions about sourcing and purchasing.   The other options
involve important aspects of coffee preparation and consumption but do not capture the
specific practice of cupping, which is dedicated to quality assessment and sensory
analysis.

9Sample study guide. Visit https://scabaristafundamental.examzify.com for the full version

SA
M

PLE



5. What effect does poor water quality have on espresso?
A. It enhances the flavor
B. It does not impact espresso
C. It results in bad espresso brew
D. It improves extraction quality

Poor water quality significantly impacts the overall quality of espresso, and this is
primarily why it leads to a bad espresso brew. Water is the main ingredient in espresso,
comprising approximately 90% of the beverage. Therefore, impurities and poor mineral
content in the water can adversely affect the extraction process.  When water is of low
quality, it might contain undesirable substances such as chlorine, heavy metals, or
excessive hardness, affecting the taste and extraction. This can lead to an imbalanced
flavor profile—often resulting in over-extraction or under-extraction, which can produce
espresso that is either overly bitter and harsh or weak and sour.   Additionally, poor
water quality can introduce off-flavors, disrupt the emulsion of oils, and negatively
impact the crema formation. Crema is the golden layer that forms on top of a well-pulled
espresso shot, vital for both texture and flavor. Thus, poor water quality directly
correlates with a subpar espresso experience, confirming that it results in bad espresso
brew.

6. What method of processing coffee includes fermenting the
beans?
A. Dry process
B. Wet process
C. Natural process
D. Roasting process

The wet process, also known as the washed process, involves fermenting the coffee
cherries to separate the beans from the fruit. In this method, harvested cherries are first
pulped to remove the outer skin, and then the beans, still covered in mucilage, are
fermented in water tanks. This fermentation helps break down the mucilage, allowing for
easier washing and extraction of the beans. The beans are then thoroughly rinsed and
dried.  This process can enhance the coffee's flavor profile by highlighting its acidity and
sweetness, resulting in a cleaner and more vibrant cup of coffee. The careful control of
the fermentation phase is crucial, as it affects the final taste and quality of the coffee.
Each step in the wet process contributes to these flavor characteristics, making it a
distinct and important method of coffee processing.
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7. What is the recommended practice for using a grinder
safely?
A. Leaving beans in the hopper overnight
B. Using grounds immediately after grinding
C. Grind all the beans at once
D. Storing beans in an open container

Using grounds immediately after grinding is the recommended practice for ensuring the
best flavor and aroma in your coffee. Freshly ground coffee has a much richer taste
because it retains more of the oils and volatile compounds that contribute to flavor. Once
coffee is ground, it begins to oxidize and lose its freshness quickly, typically within
minutes. Therefore, brewing with freshly ground coffee maximizes the quality of the
beverage, allowing the nuanced flavors to be expressed fully.  In contrast, other practices
may compromise the coffee's freshness and flavor. For instance, leaving beans in the
hopper overnight can expose them to air and moisture, which may degrade their quality.
Grinding all beans at once doesn't allow for flexibility in brewing and can lead to old
grounds losing flavor before use. Storing beans in an open container increases their
exposure to air, light, and moisture, further accelerating deterioration. Thus, the
practice of using grounds immediately after grinding is the best for maintaining the
integrity and quality of the coffee.

8. What brewing method utilizes a metal filter and steeping
technique?
A. Pour-over
B. Chemex
C. Aeropress
D. French press

The French press is known for its use of a metal filter and a steeping technique, which
distinguishes it from several other brewing methods. In the French press, coarsely
ground coffee is steeped in hot water for several minutes. The user then presses down a
metal plunger that separates the brewed coffee from the grounds, allowing the coffee to
be poured directly into a cup. This method retains more oils and sediment compared to
methods that utilize paper filters, giving the coffee a richer and fuller body.   While other
methods like the pour-over or Chemex use paper filters that result in cleaner cups of
coffee, the French press’s metal filter allows for a different texture and flavor profile,
appealing to those who enjoy a more robust cup. The Aeropress also involves a steeping
technique, but it primarily relies on air pressure rather than a traditional steeping
method combined with a metal filter.
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9. What does it mean to "dial in" coffee?
A. To brew coffee in large batches
B. To adjust grind size, dose, and extraction time
C. To serve coffee with a menu
D. To present coffee in decorative forms

"Dialing in" coffee refers to the process of fine-tuning the brewing variables to achieve
the desired flavor profile and extraction quality of the coffee. This typically involves
adjusting the grind size, the amount of coffee (dose), and the extraction time during
brewing. Each of these factors significantly influences the final taste of the coffee, and
making precise adjustments allows baristas to optimize the brewing method for the
specific beans being used and the brewing equipment at hand.  For example, if the coffee
tastes sour, a barista might adjust the grind to be finer, which can increase extraction
time and enhance the flavor balance, pushing it towards a more pleasing profile.
Conversely, if the coffee tastes overly bitter, coarser grind could be used to decrease
extraction.  In contrast, brewing coffee in large batches, serving coffee with a menu, or
presenting coffee in decorative forms do not directly relate to the technical adjustments
needed for achieving the ideal extraction and flavor through the dialing-in process. These
concepts focus more on serving and presentation rather than the critical adjustments
that define dialing in coffee.

10. In general, what defines the extraction method for an
espresso shot?
A. The temperature of the water used
B. The duration and pressure applied during extraction
C. The type of coffee bean used
D. The grind size of the coffee

The extraction method for an espresso shot is primarily defined by the duration and
pressure applied during the extraction process. Espresso is brewed by forcing hot water
through finely-ground coffee at high pressure, typically around 9 bars. This
high-pressure extraction allows for a quick and efficient extraction of flavors, oils, and
aromas from the coffee. The precise duration of the extraction, usually around 25 to 30
seconds, directly influences the taste and quality of the espresso shot. By controlling
both the pressure and duration, baristas can manipulate the extraction to achieve desired
flavor profiles, body, and crema.  While the temperature of the water, type of coffee bean,
and grind size all play significant roles in the brewing process, they do not fundamentally
define the method of extraction as pressure and duration do. Temperature affects the
solubility of flavors, and grind size influences the surface area for extraction, but it is the
combination of pressure and time that characterizes the espresso extraction process
specifically.
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