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The Quality of Arabica Coffee using an Automatic Temperature-controlled Solar Drying
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Abstract

This was Study and Research of Arabica coffee parchment dehumidification using solar energy with a
curved roof drying house, width 4 meters, length 6 meters. The temperature was set to 45 °C and relative
humidity of 75 percent controlled by embedded system with ventilation fans are used, two 30 watts fans with
a flow rate of 700 cubic meters per hour, they are started to cool and humidify. The 7-10 days duration was
12%w.b. of final moisture. The drying rate average is 0.267 %w.b. per hour. Coffee beans after drying have
good physical characteristics. The results of the sensory coffee quality test at 7.4% moisture content yielded a
score of SCA: 79.50 with floral, nutty and herbal aromas, low coffee body. The feeling after tasting the coffee
is astringent. But it will drop after the coffee cold. When compare with Chiang Mai Royal Agricultural Research
Center method, coffee sensory test at 6.3% bean moisture at scored SCA: 80.50, aromas of herbs, black tea,
vanilla and caramel, moderate density in the coffee flavor, astringency and astringency increases after the
coffee temperature’s drop.
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Figure 2 Drying Curve
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(a) (b)
Figure 3 Arabica parchment coffee bean after drying by solar dryer (a) and Chiang Mai Royal Agricultural

Research Center method (b)

Table 1 SCA (Specialty Coffee Association) score

Sample Coffee Fragrance/Aroma Body After Taste SCA
Score
Solar Drying hint of floral, nutty, low body  astringent mouthfeel 79.50
herbal drop when temperature getting
cold.
Chiang Mai Royal green herb, black- medium astringent (gone when get cold 80.50
Agricultural Research  tea, vanilla, temp).
Center method caramel develop when getting cold.
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