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We are the original developer of the Q-Grader® Certification Program since its launch in 2001. To assist
students in preparing for the rigorous Q-exams, we offer two acid kits for training:

Instructor Kit

This kit provides everything you need for an instructor/trainer to properly conduct the “Organic Acids Matching
Pairs Test’ of the Q-course. The kit comes with four acid (ie. acetic, malic, citric, phosphoric) in 125mL bottles.
One kit will do 3-4 sessions of 12 students, or approximately 36-48 students.

This kit is required for if you are planning on becoming a SCA Certified Lab.

Student Kit

This kit is for students interested in simply experimenting on a per cup basis. Use more or less drops to
challenge yourself in identifying acids. Although the Matching Pairs exams can be recreated, it is intended for

individuals and not necessarily training groups.

For more information go to: http://www.coffeechemistry.com/shop/acids-kit
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