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Semi-Mature OverRipe

Arabica coffee varieties Immature | Mature !

1 Catimore 5175-1 . ' .
2 Red Catuai . .
3 F1 Hybrid of Catimor and

Tall Mokka (5175-1 xXMA2-7) 3 '
4 Maragogipe | .
5 Tall Mokka MA 2-7 ' ‘
6 SL28 ; ‘
7 Typica ] !
8 Yellow Bourbon : o
9 Yellow Catuai : '
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