Coffee Green Bean Quality Impact Survey
WUUABUAUNANSENURDAMATNINAANTWAY

Organizer: Post-Harvest Research Center, Faculty of Agriculture, Chiang
Mai University 1m®& Tan Lin Jin
s2unu 1Asean15139Wmun CQl QP3 Tne Angel Shih Yu Lin

# Part 1: Farmer Background Information
H mauﬁ 1: %’agaﬁugm%mmvmns
« Age:  years
g: U
« Gender:[]Male []Female
wae: [ 1918 []%e9
« Family-run coffee farm?[]Yes []No
Wuvhsuasauadmsalai: (114 [11ly
« Years of coffee farming experience:
Ussaumsaiugnnuwit: ¥
« Is coffee your mainincome source?[] Yes []1No
auvhidusielavanusalai: (174 1101y
« Co-op membership?[]Yes []1No
Wuanndnavnsaimvsela: [1Td [1141

« Received coffee training? []Yes []No

Page 1 of 8



weHIun1sausuatunIunisali: [ 1y [11ldee
o If yes, specify training/organization:

oAy TusassyUssan/vmioga:

# Part 2: Farming Practices

# fauN 2: n159AN1SHISY

Varieties planted (Arabica):
[1Typica[]lBourbon[]1SL28[]1SL34[] Caturra

[ 1 Catimor [ 1 Chiang Mai Hybrid [ ] Chiang Rai No. 1
[10ther:

aeugiivan (a1s1dfn):

[19UUA [1y5us[]eaunea 28 []oauea 34 [1A1%)31
[1A@mes [ 1 lausadiaelu [ 110eesetues 1
[18uq:

Fertilizations per year:

suaseilaluded:  ads

Fertilizer application months (v/):
[1Jan[]1Feb...[1Dec

wounlais (Fenlanananon):

[Jua. [1aw. ..[]8.A.
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. TreesperRai(115=0.16 ha):
dwuaudals:  du

« Regular pruning?[]Yes[]1No
faudsnsdsinanendols: 1119 [ 1Ty

. Shade trees?[]Yes[]1No
Alsroesumnsolai: [131 11l

o Shade %:
suUsTanafwefidudvasiiud: %

« Pick only ripe cherries?[]Yes[]1No

nuewzragnuaswsely: [114 1111y

# Part 3: Processing Practices
# moufi 3: msuﬂsgﬂﬁé’amstﬁm?{m
Initial Processing
« Sort by ripeness?[]Yes[]No
AnugnnuE/augnuselai: [ 174 [1 1l
« Floating to remove floaters?[] Yes[]No
udtiiednnaassuselai: 119 [ 11l
« Green cherry %:

[1<5%[15-10%[110-20%[1>20%
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dndrunanu (Adg9):

[1<5%[15-10%[110-20%[1>20%

Fermentation
« Depulped?[]Yes[]1No
finmsasniaanusala: [ 114 [ 111
« Demucilaged?[]Yes[]No
aradionnalai: [ 174 [ 11l
« Water-assisted depulping?[]Yes[]No
Ténsosaanidonuuuldimsels: 119 111l
« Submerged fermentation? []Yes[]No
winuuuauimse lai: [ 179 [ 11l
o Duration:

[1<10hrs[]110-20hrs[]120-30 hrs[130-40 hrs[]1>40 hrs[]
Not sure

sLYSLIAILUN:

[1<102.[]110-20 0U.[]120-30 . []130-40 wu. []1>40 vu. [ ]
Taiwuila

« Special fermentation methods?[] Yes[]No
finsudinitaeusola: [ 18 (1143

o If yes (select all):
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[ 1 Carbonic Maceration (#iiniuumsuaiin)
[ 1Cold Fermentation (vsini&u)
[ 1 Enzyme-assisted (Igioulasivaaniin)
[ 1 Co-ferment with fruit/spices (ninsaufualsi/insaame)
[ 1 Natural/spontaneous
[ 1Inoculated/controlled
[10ther:
Anaerobic (sealed tank)? [] Yes [ 1 No
wiinludsla/150andau: [ 114 (114l
Add yeast?[]1Yes[]1No - Type:
Wudanusoli - vile:
Add LAB/probiotics? []Yes[]No
Wuwuaniisensauanfnusagaun3e: [ 114 [ 1 ldly
Use machines to assist (e.g., temp control)? [] Yes [ ] No
fnsastsmuauntsvsinuselsi: (1511145 - UssiomeFos:
Monitor pH and temp?[] Yes [ ] No
JnA1 pH uazgamgiivsela: [ 114 [11uly
o pH Stop Point:
[1>5.0[14.5-5.0[14.0-4.5[13.5-4.0[1<3.5[1Not sure

o Temp:
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[1<20°C[]20-25°C[]25-30°C[]30-35°C[]35-40°C[]40-
45°C [ ] Not sure

# Part 4: Drying
# naufl 4: N15AINUIT
« Drying method:
[ 1 Raised Bed [ ] Ground Drying [ ] Mechanical [ ] Mixed
35n15mn:
[] ATUASIENNY [] AN [] \A3890Y [ 1nau
« Monitor drying temp/humidity? [] Yes [ ] No
Sngaumpfinazaiutundolai: (119 111l

o Temp:[]1<25°C[]25-30°C[]30-35°C[]35-40°C[]>40°C[]
Not sure

aUNANU:
L] U

o Humidity: [130-40% []140-50% []150-60% []160-70%[]70-
80% [180-90% [ ] Not sure

mw%u:
« Turn/mix beans daily? []Yes[] No
wanusanauuanusala: [ 114 [ 1141
o Frequency:[10nce[] Twice [] Three times[]>3x[]Never

A2UDADIU:
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« Drying duration:
[1<56d[]15-7d[]18-10d[]111-14d[]115-20d[1>20d[]Not sure
ILYTLIAINING

« Regrading after drying?[] Yes[]No

usnvuInKseRnaanIwraInin: [ 11 [ 11l

# Part 5: Data Recording
# naufl 5: nsudindaya
« Record pH/temp/etc.?[]1Yes[1No
Guiindayanszuaunisuselsi: [119 [11dly

« Ever adjust process based ondata?[] Yes[]No
o Describe briefly:

wadsunszurunismudayanselai: [ 1wee [ 1 kime

ALAY 85 UNYEUS:

# Part 6: Environmental Practices
# nouil 6: MsaySnYaInau (Hanlinaiyde)
o Tdlyniin/Judun3d
@ ] o w o 1 1
. utdu/dUinneaulsey
174 U a\ ¢ %4 U
. Tdndnunaseingvsessuulsendanasau

. Yavasnnununlglu inde vuaen 2av)
. DU
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Thank you for your participation!

YauAMdmMSUNSRFIUT VI
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