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ABSTRACT

The objeqtive of this study was to investigate green coffee
proéessing ~of Robusts coffee (Coffea canephora, var. robusta) by
using dry process and wet process. Factors studied in this research
were percentaée recovery of green coffee, drying rate, physical

appearance and liquor quality of green coffee.

It was found that percentage recovery of green coffee
prepared by dry process was 20.25% (with 12.0% moisture content)
while by wet process was 19.25% (with 9.9% moisture content) by

weight of fresh coffee fruit.

~ For drying rate, it was found that drying rate of dry process

was 5.5 percent per day while drying rate of wet process was 11.9
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percent per day. Drving period reguired by dry process and wet

process were 9-10 days and 3-4 days. respectively.

Az for physical appesrance, it wazs found that the green
coffee  prepared by dry process was yellowish green, undesirable
maktter was 0.29%, nanber of black bean was 39 beans per 300 grams of
sample and moisture contenf was 12.0% by weight. While, green coffee
prepared by wet process was yellowish green, undesirable matter was
0.21%, namber of black bean was 31 beans per 300 grams of sample and
moisture content was 9.9% by weight. In  conclusion, the physical
appearance of green coffee prepared by both processes wass acceptable

with the better tendency of wet Process.

For liquor quality of green coffee, it was found that the
liguor quality of green coffee prepared by both processes ‘was not
significantly different st 0.05 level of probability. Unlike the
physical sppearsnce, the liquor quality of green coffee prepared by

dry process was better than that by wet process. However, both of

them were acceptable.

In addition, it was also found that the tendency of drying
rate of dry process increased during storage periods of 0, 1, 2 and 3
days but the tendency of liquor quslity of green coffee decreased.
For wet process, fermentation periods were vsried from 0, 1, 2 and 3
days. It was found that the drying rate of 2-day fermented coffee
bean was thekhighest and the liguor quality of this sample was the

most acceptsble.





