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FOREWORD

The standards prescribed for the various grades of Indian Arabica and Robusta

coffee have been time tested and well accepted by the International Coffee

Fraternity. These standards which are quite stringent and easy to understand,
~ensure production of quality coffee.

in order to cater to the requirements of the coffee buyers the world over as well as
to provide for a wider choice of grades, the Quality Committee of the Coffee
Board revised the moisture standards and introduced new Monsooned Coffee
Standards with specific quality parameters and they have been defined in this
brochure along with the existing types and grades. This exercise is also aimed at
making quality specifications of Indian coffee grades even more transparent for
. the benefit ofinternational as well as domestic coffee trade. -

This brochure on quality specifications serves as a ready reckoner for visual
quality evaluation.

| hope our efforts to revise the quality standards of Indian Coffec will be

welcomed and appreciated by both the Indian and International Coffee

Fr;;*grgmi ty.

Chairman
Coffee Board
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| -Arabfca* and Robusta are the two commercially cultivated varieties in India.
" ~ These two varieties are classified as washed (wet processed) and unwashed
! - [natural/dry processed), based on the method of processing. The washed and
| unwashed Nablcas and Robustas are bruaﬂry categorised into;

A. COMMERCIAL GRADES
' B. PREMIUM GRADES
C. SPECIALTY COFFEES
| D. MISCELLANEOUS GRADES

ﬂuallty Specifications for Indian Green Coffee

| Moisture standard for the different types of coffee B
 Types of Coffee Maisture (%)
e i
a ¥ Plantation 10.5
: Arabica Cherry 115
; Robusta Parchment 10.5
é -- Robusta Cherry 11.5
! Mysare Nuggets EB 9.0-10.5
; Robusta Kaapi Royale 9.0-10.5
f  Monsooned Malabar Coffees 13.0-14.5

- Note:

L. Atolerance of +0.5% in moisture content is permissibie.

2. Moisture standards for the premium grades will be the same as those of the
__type to which they belong.

-3 Please refer to the glossary appended at the end for definitions of coffee terms.
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lI. Aperture size of test sieves used in coffee and their
corresponding screen number

perture size [Diameter of
| e iﬁm'd hmjes-i:‘*fn"mmj Screen No.
} 750 _ = |
| e Between 19 & 18
7.10 | e
6.70/6.65 17
G50 Between 17 & 16
- 6.30 ie
6.00 : 15
5.60/5.50 14
e ¢ B 13
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L Gtrad-img and gafrbhng of Indian Cﬂﬁee is baﬂed on the SIIE of the coffee beans
.and percentage JI’HpE‘I‘fE{tIUHL In the Indian system of grading and garbling. the
 tolerance Jevel for each and every grade is specified and expressed in percentage
by weight. Quality specifications for Indian Coffee emaii tha‘-l all thE grades be
- H;t:ﬁyfree fr{:-m fwengnamﬂ Exﬂ*aneuu5nlatters | e :

A. CMMEECML EHAIJE
ARABICA COFFEE

I :WASHEH ARABICA - PLANTATION

L :--‘“'Fhe grade d—EﬂQﬂEthﬁS of Arabica Plantation Coffee are:

; PMNT ATION PB
2. PLANTATION A
33.-3.,‘ PLANTATION B
4. PLANTATION C
5. PLANTATION BLACKS
& PLANTATION BITS
%

PLANTATION BULK
. Quality Specifications
1. Plantation PB
Sieve Standard :  No sieve requirement
| Ga!'b!rng Status . Clean garbled
. Tolerance
L Flai[AB) ;2% by weight
= FET‘HEQE . - 3% by weight

vy Flantatinn Ah. -
S‘mﬂt&nﬂmﬁ : : Minimum 90% by weight retention an a SIE"‘.?E' with

e | round holes of 6.65mm (Screen 17). Not more
than 15% by weight shall pass through a sieve

: ; :  withround holes of 6. ﬂDmm;ScrEEn 15].
::;arbnng Staus . Cleangarbled |
Tu!eranr:e S
PR . .1 2% byweight

‘.:?Fﬁiffﬂe s i 2%byweight
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3.PlantationB :
Sieve Standard © Minimum 75% by weight retention on a sieve with
i round holes of 6.00mm (Screen 15). Not more than
1.5% by weight shall pass through a sieve with round

holes of 5.50mm |[Screen 4], :

Garbling Status . Clean garbled
Tolerance |
PB o 2% byweight
Triage . 3% byweight

4. Plantation C | -

Sieve Standard © Minimum 75% by weight retention on a sieve
with Round holes of 550mm (Screen 14). 100% by :
weight shall stand on a sieve with round holes :
of 5.00mm (Screen 13}.

May include . Triage. small whole beans of the prescribed sieve
' size, size, light beans, boat-shaped beans and spotted
beans (less than guarter of a bean surfacel.

Shall be free from . Blacks and damaged beans

5. Plantation Blacks
Sieve Standard . 100% by weight retention on a sieve with round holes
of 5.00mm (Screen 13].

May include . Blacks beans with more than a quarter of the bean
surface black., deep blue or dark brown. It shall
include damaged beans such as bleached (spongy|
beans, insect-damaged beans, spotted [more than a
quarter of a bean surface] beans, stinker and sour

beans.

6. Plantation Bits

Sieve Standard : 100% by weight shall pass throughasieve with round
holes of 5.00mm {Screen 13},

Garbling Status . Ungarbled

May contain : Broken beans of less than 1/3 of a bean size, Blacks/

Browns and defective beans of the prescribed size.

7. Plantation Bulk

Grading . Ungraded
Presence of Blacks/ :
Brawns,/Bits . Shallnot contain more than 2% by weight
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]I HNWMEI HEAB!CH HR&EIEH CHER'R‘I"
The gmdaaEs;gnEE%m’is of Aral;};iﬂa Ch‘El‘f}’ cclffee are:

ARABICA CHERRY PB
ARABICA CHERRY AB
 ARABICA CHERRY C |
ARABICA CHERRY BLACKS/BROWNS
ARABICA CHERRY BITS |
- ARABICA CHERRY BULK

e
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1. Arabica Cherry PB

~ Sieve Standard No sieve requirement
Garbling Status Clean garbled
~ Tolerance
Flats (AB] 2% by weight
- .PB Triage 3% by weight

2. Arabica Cherry AB

‘3. Arabica Cherry C

Sieve Standard Minimum 90% by weight retention on a sieve with
| round holes of 6.00mm [Screen 15). Not more than
1.5% by weight shall pass through a sieve with round
holes of 5.50mm [Screen 14).
Garbling Status Clean garbled
Tolerance
o PB. 2% by weight
Triage 3% by weight

- Sieve Standard Minimum 75% by weight retention on a slwe with
e round holes of 5.50mm {Screen 14}. 100% by weight
shall stand on a sieve with round holes of 5.00mm
(Screen 13).
R May in{Iude._.- Triage, small whole beans of the prescribed sieve size,

light beans, boat shaped beans and spotted beans
{less than a quarter of a bean surface), It shall not
contain more than 2% of Blacks/Browns or Bits.




4. Arabica Cherry Blacks/Browns _
Sieve Standard . 100% by weight retention on a sieve with round holes |
of 5.00mm (Screen 13}, ‘

May include . Black/dark brown beans, damaged beans such as
- bleached (spongy] beans, insect-damaged beans,
spotted [more than a quarter of a bean surface) beans,

fungal-damaged beans, sour and greens.

5. Arabica Cherry Bits ]
Sieve Standard . 100% by weight shall pass through a sieve with
Round holes of 5.00mm (Screen 13).

Garbling Status . Ungarbled * t

May contain . Broken beans of less than 1/3 of a bean size, Blacks/
Browns and defective beans of the prescribed size.

‘6. Arabica Cherry Bulk
Grading ' Ungraded :

Presence of Blacks/
Browns/Bits : Shall not contain more than 10% by weight

ROBUSTA COFFEE
l. WASHED ROBUSTA 'ROBUSTA PARCHMENT’

The grade designations of Robusta Parchment Coffees are:

ROBUSTA PARCHMENT PB

ROBUSTA PARCHMENT AB

ROBUSTA PARCHMENT C

ROBUSTA PARCHMENT BLACKS/BROWNS
ROBUSTA PARCHMENT BITS

ROBUSTA PARCHMENT BULK

W

oUnEwN =

Quality Specifications |

1. Robusta Parchment PB
Sieve Standard . No sieve requirement

Garbling Status . Clean garbled
Tolerance

Flats [AB) ! 2% by weight

PB Triage . 3% by weight

o Rl ]




2. Robusta Parchment AB

Sieve Standard

Garbling Status
Tolerance
PB
Triage

3. Robusta Parchment C
Sieve Standard

Mayinclude

Minimum 90% by weight retention on a sieve with
round holes of 6.00mm (Screen 15). Not mare than
1.5% by weight shall pass through a sieve with
round holes of 5.50mm [Screen 14).

Clean garbled

2% by weight
3% by weight

Minimum 75% by weight retention on a sieve with
round holes of 5.50mm (Screen 14}. 100% by weight
shall be retained on a sieve with round holes of
5.00mm (Screen 13).

Triage small whole beans of the prescribed sieve size,
light beans, boat-shaped beans and spotted beans
(less than a quarter of a bean surface]. It shall not

contain more than 2% of Blacks/Browns or Bits. :

4. Robusta Parchment Blacks/Browns

Sleve Standard

May include

5. Robusta Parchment Bits

Sieve Standard

Garbling Status

: May contain

6. Robusta Parchment Bulk
Grading ;
Presence of Blacks/
Browns/Bits

100% by weight retention on a sieve with round
holes of 5.00mm (Screen 13/

Blacks/ dark brown beans, damaged beans such as
bleached [spongy| beans, insect-damaged beans,

spotted [more than a quarter of a bean surface)
beans, stinker and sour beans.

100% by weight shall pass through a sieve with
round holes of 5.00mm (Screen 13].

(] nga rbled

Broken beans of less than 1/3 of a bean size, Blacks/
Browns and defective beans of the prescribed size.

Ungraded

Shall not contain more than 2% by weight




il. UN\WASHED ROBUSTA - ROBUSTA CHERRY'
The grade designations of Robusta Cherry Coffee are:

ROBUSTA CHERRY PB
ROBUSTA CHERRY AB
ROBUSTA CHERRY C
ROBUSTA CHERRY BLACKS/BROWNS
ROBUSTA CHERRY BITS
ROBUSTA CHERRY BULK
ROBUSTA CHERRY CLEAN BULK

MO B N —

Quality Specifications

1. Robusta Cherry PB
Sieve Standard . No sieve requirement
Garbling Status :  Clean garbled
T?mér‘anf:e
Flats (AB| 1 2% by weight
- PB Triage : 3% by weight

2. Robusta Cherry AB
Sieve Standard . Minimum 90% by weight retention on a sieve with
: round holes of 6.00mm (Screen 15). Not more than
1.5% by weight shall pass through a sieve with round
holes of 5.50mm (Screen-14). i

Garbling Status : Clean garbled |

Tolerance
FB 2% by weight
Triage : 3% by weight

3. Robusta Cherry C

Sieve Standard ¢ Minimum 75% by weight retention on a sieve with
round holes of 5.50mm (Screen 14). 100% by weight
shall stand on a sieve with round holes of 5.00mm
(Screen 13). '

May include . Triages small whole beans of the prescribed sieve size,
' light beans, boatshaped beans and spotted beans
(Less than a quarter of a bean surface). It shail not

contain more than 2% of Blacks/Browns or Bits.




4. Robusta Cherry Blacks/Browns
Sieve Standard *  100% by weight retention on a sieve with round
holes of 5.00mm (Screen 13,

May include - Black/dark brown beans, damaged beans such as
bleached (spongy] beans, insect-damaged beans,
spotted [more than a quarter of a bean surface)
beans, fungal-damaged beans, sour and greens.

- 5. Robusta Cherry Bits
Sieve Standard © 100% by weight shall pass through a sieve with
round holes of 5.00mm [Screen 13).

Garbling Status . Ungarbled

May contain *  Broken beans of less than 1/3 of a bean in size,
Blacks/Browns and defective beans of the prescribed
SIZE.

6. Robusta Cherry Bulk

Grading . Ungraded
Presence of Black/ - Shall not contain more than 10% by weight.
Browns/Bits

7. Robusta Cherry Clean/Bulk
Grading . Ungraded

Shall be free from :  Blacks/Brown/Bits

B. PREMIUM GRADES

ARABICA COFFEE
. WASHED ARABICA - PLANTATION'

Quality Specifications

1. Plantation AA

Sieve Standard £ Minimum 90% by weight retention on a sieve with
round holes of 7.10mm (Screen 18), 100% shall stand
on a sieve with round holes of 6.65mm {5creen 17). The

10% beans passing through the sieve of 7.10mm and

standing on the sieve of 6.65mm shall be whole beans.

‘Garbling Status . Cleangarbled

: Tolerance
i FB 2% Dy weight




2. Plantation PB Bold

Sieve Standard

Garbling Status

Tolerance
AB
PB Triage

100% Dy weight retention on a sieve with ﬁbinng
holes of 4.75mm (Screen 12 oblong).

Clean garbled

2% by weight
2% by weight

Il UNWASHED ARABICA - ‘ARABICA CHERRY'

Quality Specifications

I. Arabica Cherry AA

Sieve Standard

Garbling Status

Tolerance
PB
Triage

2. Arabica Cherry A
sieve Standard

Garbling Status

Tolerance
P8
Triage

- 3, Arabica Cherry PB Bold

Steve Standard

Garbling Status

Tﬂ!prani:e
AB
PB Triage

Minimum 90% by weight retention on a sieve with
round holes of 7.10mm (Screen 18). 100% retention
on a sieve with round holes of 6.65mm (Screen 17).

Clean garbled

2% by weight
1% by weight

Minimum 90% by weight retention on a sieve with
round holes of 6.65mm [Screen 17). 100%
by weight shall stand on a sieve with round
holes of 6.00 mm (Screen 15).

Clean garbled

2% by weight
2490 by weight

100% by weight retention on a sieve with oblong
holes of 4.75mm (Screen 12 oblong),

Clean garbled

2% by weight
2% by weight




ROBUSTA COFFEE
I WASHED ROBUSTA - ROBUSTA PARCHMENT
Quality Specifications

1. Robusta Parchment A
Sieve Standard ¢ Minimum 90% by weight retention on a sieve with

round holes of 6.65mm (Screen 17). 100% shall
stand on a sieve with round holes of 6.00mm

(Screen 15).
G'ai*biinﬁ Status . Clean garbled |
Tolerance
FB . 2% by weight
Triage . No tolerance
2. Robusta Parchment PB Bold
- Sieve Standard - 100% by weight retention on a sieve with oblong

holes of 4.50mm |Screen 11 oblong). ,

Garbling Status :  Clean garbled
Tolerance
AB ;2% by weight
Triage ;2% by weight

Il. UNWASHED ROBUSTA - ROBUSTA CHERRY
Qu ality Specifications

1. Robusta Cherry AA
Sieve Standard - Minimum 90% by weight retention on a sieve with

round holes of 7.10mm (Screen 18], 100% retention
on a sieve with round holes of 6.65mm {Screen 17].

Garbling Status :  Clean garbled

Tolerance: :
PB : 2% by weight
Triage : 1% by weight

2. Robusta Cherry A

Sieve Standard - Minimum 90% by weight rétention on a sieve with
round Holes of &.65mm (Screen 17). 100% by
weight shall stand on a sieve with round holes of

6.00mm (Screen 15).




ﬁ;&rb_!ihg Status

Tnl'erance.
e
Triage

3. Robusta Cherry PB Bold

Sieve Sl;andara

Garbling Status

Tolerance
AB
PB Triage

G SPECIALTY COFFEES

Clean garbled

29 by weight
2% by weight

100% by weight retention on a sieve with oblong
holes of 4.50mm |Screen 11 oblong].

Clean garbled

2% by weight
2% by weight

I. MYSORE NUGGETS EXTRA BOLD

Arabica Plantation (Washed Coffee)

- Region of Growth

Sieve Standard

Processing /
Garbling Standard

Free from

shall be prepared from Plantation A coffee of Mysore,
Coarg, Bababudan, Biligiris and Shevaroys.

Minimum 90% retention on a sieve with holes of
7.50mm (Screen 19). 100% retention on a sieve with
holes of 6.65mm (Screen 17).  The 10% beans
passing through the sieve of 7.5mm and standing on
the sieve of 6.65mm shall be whole beans.

Medium to well polished, clean garbied.

PB. Brokens [inclusive of Triageand Elephant beans)
or any extraneous matter. Defectives including
bleached and spongy beans, Blacks, Browns, insect-
damaged beans, fungal-damaged beans and pulper
cuts.

Il ROBUSTA KAAPI ROYALE
Rubusta Parchment (Washed coffee)

Region of Growth

Sieve Standard

Shall be prepared from Robusta Parchment AB
Coffee of Mysore, Coorg, Travancore, Wayanad,
Shevaroys, Puineys and Bababudan Regions.

Minimurm 90% retention on a sieve with holes of
6.70mm [Screen 17). 100% retention on a sieve with
holes of 6.00mm (Screen 15.. The 10% beans
passing through the sieve of 6.70mm and standing
on the sieve of 6.00mm shall be whole beans.



Processing/
Garbling Standard

Free front

. Medium to well polished, clean garbled,

PB, Brokens (inclusive of Triage and Elephant beans)
or any extraneous matter. Defectives including

bleached and spongy beans, unwashed beans,

Blacks, Browns, insects - damaged beans, fungal
ﬁmﬂaged beans and pulper cuts.

1. MﬂNSﬂDNED MALABAR EEI'FFEES

A Mﬂﬂsmﬂed Malabar Arabica Coffees
(Prepared from Arabica cherry coffee)

. : 'T&ﬁgtﬂd&*d&ﬂi‘gnannns of Monsooned Malabar Arabica Coffees are:

I MGNEDDNED MALABAR AAA
2. MONSOONED MALABAR AA
~3+ MONSOONED MALABAR A
- MONSOONED MALABAR ARABICA TRIAGE

1 Mnnmned Malabar AAA

Sieve Standard

- Garbling Status

Tu.terani:e: _
“fnage
EEB
2. Mnnsﬂnned Malabarm
Emveﬁtandard

_ Garbling Status

Tﬁrera'n;q'
 Triage
EBE

: 3 Mnnsnnned Malabar A
_ SieveStandard

Minimum 90% by weight retention on a sieve with
round holes of 7.50 mm (Screen 19). Not. mare
than 1.5% by weight shall pass through a sieve with
round holes of 7.10 mm (Screen 18).

Clean garbiled

Maximum 2% by weight
MNil

Minimum 90% by weight retention on a sieve with
round holes of 7.10 mm (Screen 18). Not more than
1.5% by weight shall pass through a sieve with round
holes of 6.70 mm (Screen 1).

Clean garbled

Maximum 2% by weight
INH

Minimum 75% by weight retention on a sieve with
round holes of 6.70mm ([Screen 17). Not more than
1.5% by weight shall pass through a sieve with
round holes of &.00 mm {Screen 15).
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Tolerance

Tolerance -
- Trage . + Maximum 3% by weight

- BBB | L Nl
4. Monsooned Malabar
- Arabica Triage .
Sieve Standard 1 Minimum 90% by weight retention on a sieve with
| | round holes of 6.00mm (Screen 15).
Tolerance :
BEB : 3%

B. Monsooned Malabar Robusta Coffees
(Prepared from Robusta Cherry Coffee)
The grade designations of Robusta Monsooned Malabar Coffees are:

.  MONSOONED MALABAR ROBUSTA RR
2, MONSOONED MALABAR ROBUSTA TRIAGE

1. Mensoconed Malabar Robusta RR

Sieve Standard + Minimum 90% by weight retention on a sicve with
round holes of 7.10mm (Screen 18], Not more than
1.5% by weight shall pass [Screen 17).

. Garbling Status . Clean garbled
Tolerance
Triage . Maximum 3% by weight
BBB co P

2. Monsooned Malabar Robusta Triage

Sieve Standard . - Minimum 90% by weight retention on a sieve with
round holes of 6.00mm (Screen 15)

EBB 3%
D. MISCELLANEOUS GRADES
1. LIBERIA BULK [Bulk coffee from Liberica)

Grading - Ungrade

Presence of Blacks .
Browns/Bits < Shall not contain mare than 20% by weight.



2. EXCELSIA BULK (Bulk Coffee from Excelsia)

Grading | :  Ungraded
Fresence of Blacks o
. Browns/ Bits : Shall not contain more than 20% by weight.

- GLOSSARY

- Arabica Cherry

Arabica Farghnﬁr‘lt‘

Héan
Bits
Blacks

Bleached
Biotchy Beans

Boat-shaped
Browns

Cherry Coffee
Cleangarbled
Damageﬁ' '

Defective Beans

Defectsin Coffee

Dryj'-"r_ﬁ:es_?.:' |

Elephant Beans

(Coffee obtained by harvesting and drying Arabica coffee fruits,

Coffee obtained by harvesting, pulping and washing Arabica coffee
fruits.

The seed insice the coffee frult.
Broken coffee beans of less than 1/3 of a bean size.

Beans with mare than a quarter of a bean surface bilack, deep blue or
dark brown

Coffee beans that have lost the characteristic colour and have turned
whitish due to the presence of high maoisture insitu. -

This is due to defective drying of coffee; as a result, the colour of the
bieans is far from uniform:

Beans whose two ends curve upwards and appear boat shaped.
Beans that are brown in colour.

Coffee obtained by harvesting and drying coffee fruits.  This type of
coffee is called unwashed or natural coffec,

Grade of coffee having stringent sorting standards, Which make it
campletely free from defective beans.

Includes bleached beans [spongy), spotted beans f[!'I"PD-r‘E than .a
quarter of a bean surface|, insect / fungal-damaged beans, stinkers
and sour bean.

Beans that do not conform to the normally accepted standards of
goodbeans.

Comprise husk fragment; piece of parchiment, ma formed bean, insect-
damaged bean, cherry iryhusk, bean in parchment, black bean, partly
black bean, immature bean, spangy bean, White bean, stinker bear,
sour bean, blotchy bean, foxy bean, brown bean, withered bean,
mouldy bean and pulper-nipped bean. : '

Treatment consistirig of drying coffec cherries followed by mechanical
removal of the dried pericarp to produce Cherry Coffee.

Assembily of beans (usually two, at times more| resulting from false.
poly embryony. They are beans of irregular shape haying two or more
parts, closely locked together, which may separate cither in the peeler

‘or during roasting. :
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Excelsia
Exti’%ﬂ’gﬁiﬁ-maﬁﬂ

Elats

. Fﬂrﬂgn matier |

Foxy Bean

angalqﬂamageﬁ :

Gar'lf:hh-;r' :

. Gleanings
rﬁr.éaﬂé;

Grading

Greens

Immature beans

insect damaged beans

L'rh:ri&‘

- Malabar

Monsooned Coffes

Maouidy Beans

Mysare

Natural Coffee

Parchment Coffee

A species of coffee.
Materials not refated to coffee. {Fféf: Foreign matter|
Coffee bean with one: FlE'ﬂ:Epnbi}-' flatface,

Mineral, animal of vegetable matter not mrrgmat:ng from coffee. Dried
cherry, rock/stones, sticks; coffee skin, husk eIc, Alsa: covered under
this term. : :

A coffec bean which Is Fusty of reddishin colour due to either hanres—
ting or overripe fruits, uhder & over fermentation of the parchment, or
insufficiernt washing.

Beans damaged by fungal {mould| infestation.

The process of removal of beans, parts of beans of defective beans that
do not conform to the respective grade staridards. .

This term applies to callection of coffee fruits and beans found lying on
the ground underneath coffee bushes. After the last round of
harvesting, gleaning is takenup.

A measure of quality agreeing with a standard or varying from it
according Lo certain fixed differences.

The process of classifying coffee beans into specified grades based
their physical characteristics, This process is also called sizing; as the
beans are separated by machines according to their size and shape,
into the various grades of coffee.

Immature beans especially with a greenish colour,

Coffee harvested before it is physiologically matured.

Beans damaged intemally or externally by insect attack.

Coffee obtained from Coffea Liberica.

A region in Kerala where Robusta coffee is cultivated.

Green coffee beans, obtained from unwashed coffee, that ﬁéﬁe_.beer-‘:_
exposed to humid atmosphere in order to absorb moisture.  During
this process. the beans swell, and change colour to gﬂ!denﬁrght
brown. This pracess is carricd out in the coastal curing waorks during
the peak of South West Monsoon. This is a spec:rar coffee largely

consumed by the Scandinavian countries, This coffee is also accepted
as a base coffee for espresso beverage especially in the United States.

Coffee beans showing mould growth visible to the naked eye or

E"."Iﬂf."ﬁ{E of attack by mould,

A dl.stm:t in karmataka. However, as a coffee district, this region also
comprises Haﬁan and (‘thhmagalur

Cherry Coffee. Coffee produced by the dry processing of the fruits.

Coffee beans obtained after coffee frults are subjected to pulping,
fermentation and ‘washing, Coffee beans at this stage will be
wrapped in the endocarp [parchment).
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_ Strippings

Tolerance

“Triage:
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bmeacotie
 Washed Coffee

Washing
© Wet Process
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_White Beans

AL, E LU e
o o

ﬂﬁﬁae hearrtﬁ‘ nearh-' mfaimf form rﬁmﬁﬁﬁg ﬁ'@m the ﬂeﬁfﬂpmentﬁf

~ asingle ovule in the ﬁf.iﬂ:.ﬂ:"e iagam!tﬂm usual two lwulﬁs dweiéﬂlr‘g
i }.'}tﬂmrﬂ-mﬂi :

‘.:ﬂ; m-m used fbrﬂrabrca Farchmantﬁﬂﬁee o
R’amwa! of ]i'r&«‘sﬂver skin ai:fhenﬂg 1o the tﬂﬁ’ﬂﬁ ’bﬁam : '_ g
Beans that get cut or bruised When coffee is pulpedin a puip;r

e

Coffee beans deteriorated by fermentation, with a very rec ﬁhmﬁur
and producing a sour taste when roasted and sﬁiuseﬂ o |

Beans of cork like texture. These beans will be genereiﬂy whi‘nsh in
colour.

Beari having less than half of its surface black, blu&ﬂrbw i
colour,;

Stinker beans are generally caused due to prolonged fermenmﬁm
Beans adhering to the pulper vats, if not cleaned mEﬂcht!usl_l,g
become stinkers. Stinker bean when crushed or cut emanates a very.
unpleasant odour.. It produces a very unpleasant tasic in :ﬁ& Eu;:r.:
when brewed and tasted.

Coffee berries that are indiscriminately harvested along with mlgsﬁ‘tt

This type of picking is normally resorted to at the end of picking
5EaS0n. ;

A permissible percentage of other grades in the said rnainig'zra_::le;: 8

Consists of round small beans, spotted beans, elephant beans, pales,
pulper cuts, dried and shrivelled beans, broken beans nfnmies: ﬂ'&é‘m
1/3 of a bean in size, : :

Syn Dry processed Coffee Green Coffee pl‘Epdr‘ﬂd by ﬂqxﬁrctessih;g_'
of the friit. The term natural coffee also is used for un“ﬁ:ihm:! coffee,

Coffee processed by wet method,

© A tethnigue Intended to remove all‘ traces of rﬁhe mumagi‘nuu;.._
: meﬁﬂﬁ-‘:‘fp from the surfai:t' of thl: parchﬁlmt. :

~ Treatment af ﬁﬂﬂ‘ee ﬁu:ﬁ fﬂnmﬁng of mmi-:ai mmﬂ'uai of the-'

exocarp in fhe presence of water, removal of all the mesocarp
(mucilage] by fermentation or mhwmemam mashrng mﬂm hy-
drying to produce parchment ::ni‘ﬁeﬂ

.ﬁfEEﬂ mff&e praparm;! b}f wet prntﬂnn@ of tna,frum
: {:ﬂfff:ﬁ bean that is white in r:r::-im:r an{fl‘- srerze' Figm mwe!gh:t

L .'mmmperfg dwetnped t{!ﬁ&e bean that is Wni&l&ﬂ ﬂ*?lﬁ and light in
weight.
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