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SUMMERY OF THE WHOLE REPORT 
The report talks about how I went through the whole training from week one to the final week, 

chapter one (week one), I and the colleagues I found at NUCAFE were taken for orientation and 

introduced to all departments that’s the quality control management team, production 

management team and others, week two, I was told to specify which section I would like to take 

because there were two sections that is the coffee quality control section and the barlisting 

section and on the third week I chose the coffee quality control section. Therefore the report 

explains how and what is required for the quality controller as a person at any coffee company or 

for a business man who would like to deal in coffee. 
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ABSTRACT 
I have personally compiled this report that details all the activities carried during my Industrial 

Training, Skilling and Mentorship at National Union of Coffee Agribusiness and Farm 

Enterprises (NUCAFE) for both theoretical and practical work carried out on the firm. 

Chapter one introduces National Union of Coffee Agribusiness and Farm Enterprises (NUCAFE) 

in a broad sense clearly giving its mission, vision, objectives and organizational structure. 

Chapter Two looks at the activities involved during the training at National Union of Coffee 

Agribusiness and Farm Enterprises (NUCAFE). It started with Orientation on the first day by the 

Human Resource Manager and the officials at the firm site. The training was mainly carried out 

to equip the internees with knowledge and skills on the entire coffee value chain. Understanding 

all the activities carried out right from the farm through post harvesting processes, processing, up 

to coffee in a cup. Some of these include identifying the two main types of coffee grown in 

Uganda, their physical differences and characteristics, coffee defects and their effects on coffee 

tastes and flavors in the cup, cupping, and sorting, grading, physical analysis of coffee in the 

laboratory. All the aspects I learned from these activities included theory and practical work and 

individual involvement and assessment. 

Chapter Three basically entails my expectations before the training versing what I got on ground, 

my personal experiences, new practical skills and lessons learned. It also contains the challenges 

during the course of my training which included among others; having to move long distance to 

and fro training place, unfriendly weather sometimes like heavy rains and extreme sun heat on 

some days. 

Chapter four is summarized with key conclusions from the industrial training experience, general 

observations about which the sector of NUCAFE operates from and 

Suggestions/recommendations following logically from the conclusions. 
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CHAPTER ONE: 

1.1  INTRODUCTION 

National union of Coffee Agribusiness and Farm Enterprises Limited (NUCAFE) 

 NUCAFE is a hybrid farmer-owned social enterprise founded in 2003 having its business entity, 

NUCAFE Grading Limited. NUCAFE is the trademark and one of the brands used by NUCAFE 

Grading Limited in all its operations.  

1.1.1 Mission 

To establish a market-driven system of coffee farmer enterprises and organizations which are 

empowered to increase their household incomes through enhanced entrepreneurship and 

innovation. 

1.1.2 Vision 

Coffee farmers profitably own their coffee along the coffee value chain for sustainable 

livelihoods, consumer satisfaction and societal transformation. 

It can be contacted at nucafe@nucafe.org. Our Office Address 2nd Floor, Coffee House,Plot 35, 

Jinja Road, Kampala,Tel Contact: +256 414 236199, the organization is involved in several 

services  

1.1.3 The sector of the organization and products it produces 

NUCAFE is a private entity/company which is in partnership with many 

stakeholders/shareholders, it mainly deals in the exportation of coffee, but it also has a hand in 

the production of coffee products which coffee grinded powder, roasted coffee beans and other 

coffee related products such as coffee husks, 

1.1.4  Services provided at NUCAFE   

 Our Service portfolio and value proposition. 

 Production, Productivity, and Quality Enhancement services. 

 Attestation, Certification and Verification. 

 Access to financial services. 


