" COFFEE INDUSTRY BOARD
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CULTIVATIONERIARYES
AND PROCESSING OF COFFEER

By cutting the root, saplings will grow up slowly on purpose.
After 5 years, the first harvesting time will come. The climate
in the Blue Mountain Area and these technical skills bring about
the well-balanced taste.

8 or 9 months after blossoming, the coffee cherry ripens,
becoming deep purplish-crimson in color. After the harvesting
by hand it goes forward to the next procedures.

1. Removal of outer skin and pulping
2. Washing

3. Drying

4. Parchment-Hulling and polishing
5. Grading

6. Sorting by hand

In Jamaica wheré"watér'"is plentiful, they chose the “washed
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THE COFFEE INDUSTRY BOARD WAS ESTABLISHED UNDER THE COFFEE INDUSTRY

REGULATION Law 1948. THE BOARD PROMOTES THE INTEREST OF THE JAMAICAN COFFEE
[NDUSTRY, ENCOURAGES THE DEVELOPMENT OF COFFEE AND REGULATES THE PURCHASING,

PROCESSING AND MARKETING OF COFFEE IN JAMAICA.




