Pulp on the day of harvest u'sing manual
or power-driven pulpers

Spread cherries thinly (max 3cm) on
raised drying bed and turn frequently
for proper and even sun-drying

Drying coffee over Hessian cloth ;
then yellow plastic sheet before rain and in the night Undertake skin drying on hand trays: spread
thinly, stir and remove defective beans, pulps

and unpulped cherries

Spread par : ment thinly on drying b:e'dsfnr.ﬁn'al'_drying and
turn frequently and remove defective beans

“TH ect is being financed by the Comman Fund for Commodities, an
Intergavernmentalfipanclalinstitution established within the framewark of
the United Natlons, headqy tered in Amsterdam, the Netherlands, and
submitted to the Fund by the international Coffee Organization, London
United Kingdom." The project is co-financed by iilycaffé s,p.a, ltaly. :

This poster was developed under the project “Improving coffee‘quhmy"'{n-.
East and Central Africa through enhanced processing practices (RWhnda i
and Ethiepia)" project CFCACO/22. The financial support is highly crp_api‘ec'i—
ated. Field work was unidertaken by staff of Ministry of Agriculture and fural
Development (Ethiopia) OCIR-CAFE (Rwanda), Hllycaffé {italy) and CAB
International-Africa Regional Centre.

Store fully dry coffee in sisal/jute bags kept on wooden Transport coffee to port in properly
batten in clean, shaded and well ventilated area covered lorries
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