K-Coffee Award “World Best Coffee of 2024”
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K-Coffee Award “World Best Coffee of 2024”

Green coffee bean submission guide and application form

Hello.

It is the organizing committee of the World Coffee Competition (WCC) to be held at the 2024
2nd Gyeonggi-do World Coffee Bean Festival.

The K-Coffee Award "World Best Coffee of 2024. Summer-Fall" contest is the world's first
prize established to thank coffee farmers (farmers) in coffee consumption areas and pay

their respects to their products.

Through this, we want to promote coffee production areas and pioneer sales channels so
that farmers can receive better prices.

Here is a guide on how to participate in the competition and submit coffee.

The selection of winning works will be conducted in two events: "Washed Processing" and
"Processing Other than Wicked". Participation in green coffee beans that have already been
brought in Korea will also be accepted. In the future, we will create conditions for mountain

farms to participate in the competition more easily.

Please note the following and submit green beans.
1. Green beans are submitted under the name of the farm and certified under the
name of the farm.
2. The application for participation will be completed by submitting 1kg of green
beans along with <Application >.
3. Green coffee beans submitted must be secured so that at least 20kg can be sold to
the competition organization in case of winning a prize.
4. Please write down the processing method clearly. After seeing the contents, the
judges will evaluate it by assigning one of "Washed Processing" and "Non-
Washed"..

6. Submission Deadline: Sunday, August 25. 2024, 6 p.m.

7. Green coffee beans are received by mail, courier, or in person at the office of the

Coffee Critics Association.
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Address: Room 704, 6th Cha, Daeryung Techno Town, 648 Seobyeon-gil,
Geumcheon-gu, Seoul <Coffee Critics Association>
Phone: +82 02-859-7787
Application form : will only be accepted. by e-mail( (infowcc@naver.com) of the
representative of the Organizing Committee of the Games.
8. Announcement of results: Sep 10, 2024 at 12 noon (Announcement on the website of

the Coffee Critics Association)

9. Please note that inquiries can only be. received by e-mail (infowcc@naver.com)).
10. Please fill out and submit the <Application Form> carefully. The content of the
application will also be reflected in the evaluation. You can fill out this file and

submit it right away.
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K-Coffee Award Application For

Submitted by Name:
Affiliation:
Contact Number:

B Sale price provided by the organizing committee of the exhibition green bean competition:
( KRW/kg)
Information
(1) Processing( method:)
(2) Place of production (country name and specific region):
(3) Grower or Combination:
(4) Varieties:
®
(6) Harvest Time: /
(7) Harvesting Method:
(
(

)

)

)

) Cultivation altitude:

)

)

8) Coffee cultivation area:
)

9) Annual Production Volume:

[Please answer the questions below.]
1. How many years have you been in coffee farming? ( )
Less than 10 years (2) More than 10 years More than 20 years
2. Choose what you think is most important in coffee farming. ()
Capital power (2) people technology
3. Are you using pesticides to grow your coffee? ()
Do (2) Not

4. Are you using fertilizer to grow coffee? ()

IO|X| 16 / 18



Use (2)usealittle notatall
5.Do you use natural compost to grow coffee? ()
Use (2) use a little  don't
6. What are you doing to increase your coffee production? (Multiple ) ( )
Pruning (2) variety, (3) fertilizers and pesticides
7.What are you doing to increase your coffee sales? (Multiple ) ()
Direct market development (2) Dependence on exporters
Participation in domestic competitions and exhibitions
8. Describe what you are doing to improve the quality of your coffee?

(Installation of the latest facilities, education and training,

etc.: )
9. Please select below your future plans for coffee farming. ()
Plan to continue (2)plan to pass on to your children.
(3 Farming is slowly decreasing.
10. Write down what you think needs improvement in your current coffee cultivation.
Facility Improvement (2) Education & Training Find a sales channel
11. Do you think the current trading method is fair? ()
It's fair  it's somewhat fair it's unfair
12. Are you satisfied with the current green coffee bean price? ()
satisfied (2)generally satisfied dissatisfied.
13. How much do you think the current price should go up? ()
5~10% (2)than10% 20% or more

14. Do you have any green coffee beans in stock that you can't sell every year?
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( There not.)

15. What percentage of your total production is the amount of green coffee beans you

can't sell each year? ()
10% 20% 30%

16. What is the cause of the unsold coffee beans and the stockpiling of green coffee

beans every year? ()
Poor quality (2) There is no customer  The price is high
17. What do you do with the green coffee beans that are not sold every year? ()
Sellatalow  (2)dispose (3) etc()
18. Write down your philosophy or belief in the value of growing coffee.

19. Certifications (if there are any certifications applied to green coffee, such as organic

or fair trade, please write them down)

20.If you have anything else to introduce about the green coffee you submitted, please

describe it.

(END)
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