Introduction to coffee (SCA) and Microbiology
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SCA introduction to coffee
> What’s specialty coffee?
Coffee history
Understanding the coffee bean
The basics of roasting
Coffee freshness
Brewing basic

Drink menu
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Introduction to Microbiology for barista
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b. AT 51575AMAY:
6™ finalist National Thailand Barista 2017, Authorized SCA Trainer
c. AMFATPU DguNa:

Authorized SCA Trainer
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