
Send To: Testing Laboratory
Coffee Enterprises
110 Riggs Road, Suite B
Hinesburg, Vermont  05461  USA
T: +1 802-864-5760 / +1 802-865-4480
T: +1 800-375-3398 (North America)
www.coffeeenterprises.com

Name (primary):

Title:

Email:

Name (other):

Email:

Name (other):

Email:

Name (other):

Email:

Name (other):

GCA: Green Coffee Analysis (complete physical and sensory testing) Email:

CUP: Cupping Only

GRD: Green Coffee Defect Count Only

RCA: Roasted Coffee Analysis (complete physical and sensory testing)

TST: Tasting Only

DoD: Degree of Difference Sensory Rating

PHYS: Physical Analysis Only:

State:

SBA: Soluble Beverage Analysis Country:

BEA: Brewing Equipment Analysis

CPR: Coffee Product Review

TPA: Tea Product Analysis

LPA: Liquid Product Analysis

FS-CHEM: Chemical Analysis (specify)

OTHER: Please Specify

Analysis # Sample ID

(Count/Weight)

Name:

Title:

Date: 

(revised 02/2022)

Please send the completed Sample Submission Form in the shipment with the products for analysis.

Product that are viable for follow-up testing will be retained in storage for 30 days after testing, then will be discarded or donated.

Zip:

Document Completed By:

Quantity 

Submitted

Description

Product Name, Production Date/Time, Use By Date, Etc.

Green Coffee: ICO Marks, Container #, Country of Origin, Etc.

Test(s) Requested  

(Code from Above)

Scan for more

Requested Analysis:

Product Type

Green/Roasted Coffee, 

Tea, Extract, RTD, Etc.

Chain of Custody requires that each product submitted for analysis be listed separately on this Sample Submission 
Form and identified in the description exactly how you wish it to be presented on our reports.

Please see CE Coffee and Tea Testing Guide for test explanations and details

CE Use Only

Please reference "How To Submit Products for Analysis" in the CE Coffee and Tea Testing Guide or on our website www.coffeeenterprises.com

Information

Send Invoice To:

Project Information:

Purchase Order / Project Code:

Supplier / Manufacturer / Roaster / Processor:

Client Company Name:

Brand:

Sample Submission Form 
(Chain of Custody & Work Authorization)

Company Name:

Address:

Address:

City:

Send Report To:

A/P Contact:

 * please use additional pages to document large projects * 

Brewing instruction: 

Additional Notes (Brewing Instruction for Product Tasting s)

E-Mail:

Products Submitted for Analysis:

Specify tests:

Phone:

http://www.coffeeenterprises.com/
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