Agricultural Sci. J. 46 : 3/1 (Suppl.) : 235-238 (2015) 2. NS N 46 : 31 (Wii) : 235-238 (2558)

AN9A9IANTELIUNITAANITUAINSIALL g wNazs1dinmuazlstaa lulszinalng
A Survey of Postharvest Management of Arabica and Robusta Coffee in Thailand
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Abstract

A survey of postharvest management of Arabica and Robusta coffee was done in northern and southern
Thailand to find out the guidelines for suitable processes and to reduce OTA contamination. It was found that the
farmers harvested Arabica coffee fruits only at the red-orange and red color stages. The abnormal fruits were
separated by floating in water (specific gravity). Shelling was done to take peel and pulp out before mucilage was
removed by rinsing and immersion in clean water for 12 hours. The coffee beans were then sun-dried on nylon
net bamboo cradles for 10-15 days. Before processing, they were stored for 6-8 months. Coffee bean samples
were taken for physical property and OTA analysis. The results showed that the risk of loss and OTA
contamination occurred during storage. The moisture content of coffee bean was 11.86 % and OTA level was
0.32 png/kg. In Robusta coffee, the farmers harvested all the fruits on the branch which were green, yellow,
orange and red in color. The fruits (cherries) were put on the nylon net and placed on ground or cement floor for
15-20 days (depending on weather), then sold to the broker or company. The same analytical methods were used.
It was found that the risk of loss and OTA contamination occurred during drying and storage. The moisture
content of coffee beans were 15.61 and 11.89 % while OTA concentration were 7.67 and 0.52 LLg/kg, respectively.
To reduce risk of loss and OTA contamination, two processes had to be controlled, drying and storage.
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Figure 1 Green coffee preparations: a) wet method and b) dry method
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Figure 2 Harvested Arabica (a) and Robusta (b) coffee fruits
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