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2.1
MIHE  coffee
Wi E & AR (Coffea s — AR R 55 D) [ 2R SRR 7 DL R 3 26 5 SR ] B0 AR N 26T 2% 10 7 i
P SR 0 N el A1 R O T ) 1 £ 7 e v | S 1 19 G A S [ e 0 A
WIEAS 0 R 2 BB T oA e L R i R O
2.2
EEMHEE  normal coffee
— L35 BT A R, R AL DA TS E X R A o, B
AN 2 W S Y 2% I
AN SR W M A Y A 5
TR K00 7 o v 2
—ANUAS TE H R i
728 R A
1 WA IE T R E e H R S 1 AR R T R T BEIR A S B 5R 5 L R e R
FE 2. NY/T 1519 450 7 AU mE S b i PR B2 8
2.2.1
INKLFR N ME CPT R A FRPNME)  arabica coffee
T Y2 24 R Coffea arabica 1.
FE < TR ol i Ao 26 45 G
P IR Bourbon : A4 % 5h 424 Coffea arabica L., E Y 7R #8FIEL 7Y 1A% 42 i 5
BREER B Typica: H¥ 2R %44 Coffea arabica L. ,7EFEE & V5 XE 0L 7 /Y it Ffr L K v 56 P R g 2 D A 3 8 o A ot b
[, e B A7 i M CE VD 3 Ll CA 3 ) J
52Kk M Mundo Novo: FI#) M % A Coffea arabica 1. o BT 3 5 Bk 5e & Fl 20 28 72 Az 1 S 19 5 5
JBE £ i Mokka: ¥ 2% N Coffea arabica L. .FhitHE AL ;
RALFL AP Caturra: H ¥ FF 42 N Coffea arabica L. I FRF 09 %Ak 5 F s
WA P Timor Hybrid : A6 #) %0 24~ Coffea arabica L. o 825 47 I & BE ) B A0k AR e (C. canephora) 5 /NBL
T (C. arabica) Z 8] [ 4% 2% 5T T 7 A2 14 &l i 5
RFEF Catimor MY 2EF0 44 N Coffea arabica L. o R FEHIFP 5 3 504 38 Fh 22 0] 42 38 100 7 25 1 5 B 5
KA Catvai: AHY F M 2 N Coffea arabica L.  FEE P LT 14 H 58 2 W5 IR T 5 R Ak F 22 18] 2 22 100 72 A 19 il 7o
KR A Fh Teatu: HH W 2% Fh 2 A Coffea arabica L. . F kL Fp o wE (C. canephora) B I 1] 38 2 /N i Ffr i Mg
(C. arabica) i ;= A W) & F
HHR LW AN Colombia: A ¥ #F 45y Coffea arabica L. ,FERE L ILEEH 19K 7 5L Fh 5
CRO5 Fh M W) £ Fh 8 R Coffea arabica L. , 7685 1 ik BN & 09 3 2 b
BAKE T F Ruiru 1 AEP 2P0 2 R Coffea arabica L. » /DREFINME(C. arabica) 5 R S Fp 2 [0 24 32 1M % (P45
95 Y A






