HARVESTING RIPEN COFFEE CHERRIES

Practicing Ha rvesting

Un ripen and overripe cherries
cause a loss to the farmers
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Harvesting unripen cherries ( green,
yellow) or overripen has a negative impact
on coffee quality.

Quality cherries delivered to the cws on
time increase the coffee quality

Unripe: harder to depulp,
unpleasant, lacking sweetness,
with distinct astringency.

Best timing:
Very good quality

Immature / Partially ripe: similar
to unripe.
Silver skin will absorb pigment
from cherry.

Too dry:
Low quality
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Different sugar content (Brix), effect to processes onward.
* Detail how to control Brix will be mentioned in another presentation.




A farmer holding a basket and
a bag for harvesting

A material placed under a
coffee tree for collecting
fallen cherries

A bag full of well ripen
cherries ready to go to the
CWS




