In-depth processing workshop
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Anatomy of the coffee cherry
ANFIATEANARNUNDENALD YR

Skin{exocarp)  wasnkumds (wilina
dunon)
Pulp {outer mesocarp)  lowa (wilawadiu
AANNABUDA)
Mugcilage {inner mesocarp) faifon (Nﬁqwaq‘)’u
- panamelu) .
Parchment {endocarp) Lﬁa‘zﬁﬁu (Wi agulis
)
silverskin {spermoderm)  doundn (Wash
NAR)
Beans (seeds)  wd@eanunw (1fin)







HARVESTING / A1s1AUAguEn
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Harvesting technologies / walulaginisifiuiien
AR AN

1. Manual harvesting / MstAULNAANENIBED
a. Selective harvesting / NMSIAUVWNAALUURARALADA
b. Stripping / NMSLARALNAR

2. Mechanical harvesting / mMsiAudanunsioiasos
a. Handheld harvesters / \n3aaifunuudioshuiio
b. Large harvesters on wheels / Lm%“'a\ilﬁummms[%ﬂ&iuuuﬁﬁa
c. Collection of coffee from the ground / AMsiAUERALWANAR AL
3. Harvesting is the single most costly farm operation. / An3
Lm_lLﬂmW‘ﬁNaﬂamumaum‘smLuumu‘vmms[‘ﬁ’mUmm/lam



Selective harvesting/ msifumdanmunuuy
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It is the only way to ensure nearly
100% of cherries are ripe. / {iu
A5nseauTadulIlaINKa

Auwnan 100%

— Yet post-harvest cherry selection .
increases ripe cherry ratio. / wanunii
WuAsARLaALAzAUNLAIRAUTUANT
INDRTINTANVDININA

It is the most expensive and labor-
intensive. / \Ju3s7As A Fndnuay
TBusesnusnniian

— Pickers need to be trained (each
variety is different) and motivated (S)
in order to have a high % of ripe
cherries. / filiuaszsiodldsunis |
Wnousu (mLW\ILLm'a:v&Tuséiﬁ%m'sLﬁuﬁ
BNAL) wanAUDENTIAEINDTR b6t
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It may involve up to 10 passes
per season / E)'\Qﬁ]@ﬁﬂy@ﬂﬁ]‘i’)ﬂ@
AsagNVaINaid 10 AsssionaiAy
Yt
— Fipal pass should be stripping. /
AIAAVNUADNTISAANAINNGL
Efficiency affected by: / mudl
Usz@nSANLARANAN
— uniformity of maturation / nnsgn
LBINTAD L NWIDUINE LA
— vyield per hectare / wanamsialan
16195

— tree density / @NuBRUNLUUD DG
AUNW

— gradient of the slope / auaa
BUYDINU



In case of any non-selective picking
| Tunseifiifunaniun lasld lgvinasdsnidan

* The key IS unlformlty of maturation / agyuadAsyAansgn
LIANTDUWNNIDHLNTENAL

* Maturation tends to be more uniform away from the
Equator and closer to the Tropic line (Yunnan) —why? / a3
ANBINTID NN DNIN BN AURL LﬂmsuusfﬂaﬂULﬁumsaUﬂ (Heuma
EJ‘LL‘LL']‘LL) INANTUSNALAUALTRAT — vin Lu Dulaiuil?

* Climate change is affecting blossoming patterns and may
decrease uniformity of ripeness. / nMMsiUasundasann
IMANADIUUUUNITNANDNVIIBULAZDIRANAM NN DN
LW‘imﬂuma\imﬁaﬂam\iLmummadwamuw



POST-HARVEST PROCESSING / msuusgunasnmsiAu
LA



Natural (dry processing) / ansuussuwdanmunTs
UAIONNSTTUDH

* The whole cherry is dried together. / nanunviawagnyin T
LGNNI DNAL
* Usage: /956na:

— Robusta: almost all robusta coffees / lsifagh: munlsvasufounnanoviug

— Arabica: Brazil, Ethiopia, Yemen, Mexico, Ecuador, New Naturals. / 229
Ifn: aneiususBa wilawly Windln leAnaes fuwesa

* Most often (though not necessarily) used when non-selective
picking is applied, with no cherry sorting, which makes those
naturals low-quality. / @l (sl bisndu) To958vin Tukesy
sssuanfdwsununiiAulaslsldda mgiﬂwlmﬂmmmuﬂmmwm



The dry process can be as simple of this: /Asuuds5U
wSanun Tudsonadneinil:

FRESH CHERRY Drying DRY CHERRY
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Or as complex as this: / naagdaanniruil

FRESH CHERRY
WARALNAGR

Mid-drying
fermentation
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Drying
A5V TRLAS

Winnowing
SOULLAR

Drying
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DRY CHERRY
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Separation of
cherries
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Pre-drying
fermentation
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Wet processing [ Aszuiumswaanmunuuuidon

* Pulpis removed mechanically. Mucilage, sticks to the
parchment and is also removed before drying. / asnilaan
AW DAMILIAGDINNT DIARLTaALAzIId Ul U N UNADULTN
Anszuunsvin Tuks

« Usage: /35n5:

— Robusta: very little but increasing amount / 1svas; dousnnus
IANAUIU

— Arabica: most arabicas outside BR, ET, Yemen / 21s10A: @
Wusauwlnaydl Il ldunannusda s loWouazismn

* Many washed coffees come from selective picking. / Aunn
HBASzUIBANSHARUUIDsnTuauniifulasnnsAaidon



Simplified washed process
[ AszuUAITNARAMNLLUULD 8N 81NN

FRESH CHERRY Pulping Mucilage Drying PARCHMENT
- . removal R o
WAsALNER ANsaanLuaon wSenilo ANavih Tk AUWAZaN




Mucilage removal technologies
Iwmaluwladmsidaionaiun

Natural fermentation / nMsBdneNSITUDE

— Dry fermentation / nMsndnuig

— Fermentation under water / Answsinluiin

Aided fermentation / nswsinlaslesinane

— Enzymes / 1Sulsl

— Inoculum / #do

— Hot water / 1indou

Mechanical demucilation / AnsAN3ndansuiAiadng

Combinations / 35ASUUUNA&N



The process can even look like this
[ FumnauNITANIALHDAALNDIAIN AU LUV

Foreign matter
removal
AMAndsndandaay

FRESH CHERRY
WanAuNaan

Cherry separation Pulping
ANTUYALUAR Asaantlaon

Pulped bean
Washing Soaking Dry fermentation separation
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Drying PARCHMENT
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Honey (pulped natural) process
| suillUswwa (aandonuuusssuens)

e Aims to separate immature cherries from mature ones
when nonselective harvesting is used. / fi¥hvunslunsusn

wdanmuniigssianeanannudadianvnfiuiAoilaslidadon
DL

* Intermediate system between the dry and wet methods. /
WuIsAsnaszninsuUssuamunluuwistazuuuan

* the mucilage is not fully removed after pulping, and
parchment is dried together with most or all mucilage /
nasnnasnldanudaz bifinnsAidaion wasinudalwuis
WRDNAULLDA



Honey process outline / ajﬂﬁ’umauﬁuﬁiﬂimﬂ

Cherry

. . HONEY
FRESH CHERRY separation Pulping Drying 0

PARCHMENT
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Drying / Asvin Tuiks

Objectives: / Tnausasd

— Preserve the bean for several months / Wiaiunssnuindanunidunainay
LD
« Inhibit seed metabolism / fudsnsduamuvaanse
* Inhibit microbial growth / Uumm‘smﬂm‘uaaaaumy

— Reduce the weight for transportation / AMUNMITATLAS DA |
— Enable adequate heat-transfer during roasting / vin TARANSAHN AN NSO UTIY
HUZANTEWINANTAUNAANUN
Target bean moisture range 10-12% / mﬁwﬁumaquW\Imvlmavaﬂm 10-12%
— Under 10% - becomes brittle during hulling. / AnudusinAn 10%- WwAARAUT
TUINANGIRDAE )
— Above 12% - metabolism still active / anuguunnin 12%- waagimasiinig
dueaniog
Smgle most costly phase of processing / Lﬂumumaumwﬂssﬂ 'fiqh"maq
nam



Coffee drying / ansvinwdaniun T

e Sun drying / mMseARaAlEIIE

— Patio / anuenn
— Drying racks / anadrisumnnuiis
— Greenhouse/plastic hut / L%@Hﬂizaﬂ/i‘iﬂﬂauwaﬁﬂﬁﬂ

* Mechanical drying / mslaim5osouuits
— Rotary driers (Guardiola) — most common / 13090 UWANRU LN
(Guardiola) - T8uniign

— Static and semi-static (silo) driers / 15090 UURAILUUANTILAZAIAT
(lala)

— Vertical driers (column and cascade) / @3990 UMAIMUUILIGHN (Htoq
WAT2DN)

— Continuous dryers (robusta) / inasauuissioifios (1sUas)



