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ABSTRACT 

 

Coffee is one of the most popular beverages worldwide. Coffee quality is declining due to 

several improper pre and post-harvest management practices. With the demand for high quality 

coffee for consumption continually increasing, the effect of the defects on coffee affects the 

consumption of coffee products among the coffee consumers. The defects of the coffee beans 

contribute to the quality of the coffee cup produced after the coffee has undergone a brewing 

process. Shape and size of the coffee bean significantly affect the cup quality parameters 

depending upon the variety. Different coffee samples were collected from different districts in 

Bugisu sub region. Completely Randomized Design (CRD) was used with 4 replicates. Coffee 

bean samples were assessed for defect analysis at a laboratory at UBORA Specialty Crops 

limited and the results showed higher levels of defects in Arabica coffee beans from different 

regions in Bugisu sub region. For the cup quality attributes (aromatic intensity, acidity, body, 

flavor, uniformity, clean cup and total cup quality) were assessed by a team of certified cuppers 

at Ubora specialty crops limited and the results showed significant variations in the samples of 

defected coffee on cup quality with the coffee cup quality positively affected by the presence of 

defects in coffee beans. Coffee beans with defects produce different aromas. The results of the 

analysis of variance showed that the defects in coffee beans had significant (P ≤ 0.05) effect on 

cup quality attributes. (Aromatic intensity, acidity, body, flavor, uniformity, clean cup and total 

cup quality).
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CHAPTER ONE 

1.0 Introduction 

1.1 Background of the study 

Coffee (Coffee arabica) is a nonalcoholic stimulant beverage crop that belongs to the family of 

Rubiaceae and genus Coffea (Teshome et al., 2019). Among more than 100 species of coffee, 

Coffea arabica, Coffee canephora and Coffea libercia of are the most economically important 

species worldwide (Teshome et al., 2019). Coffee Arabica is believed to originate in humid high 

rain forests of south and south western Ethiopia (Woyesa & Kumar, 2020). Coffee is the world 

most important internationally traded commodity in terms of monetary value after petroleum and 

primary exports of many developing countries. Coffee ranked as the fifth most important trade 

commodity after wheat, cotton, maize, and rice (Melese & Kolech, 2021). Brazil is the leading 

coffee producing country followed by Vietnam, which accounted for about 40% and 20% of the 

global coffee supply, respectively (Melese & Kolech, 2021).  

Coffee production contributes between 20 and 30% of Uganda’s foreign exchange earnings 

(Ganazi, 2023).Uganda’s production comprises 80% Robusta coffee and 20% Arabica coffee 

(Bunn et al., 2019). Uganda is well known not only for being the home of Arabica coffee, but 

also for its very fine quality coffee acclaimed for its aroma and flavor characteristics. Even 

though there is a suitable climatic condition, generally coffee quality exported to abroad or 

locally consumption is not satisfactory. Thus, it has been repeatedly mentioned at various forum 

that providing good quality coffee is the only way out and viable option to get in to world market 

and to remain help producers to hedge their marketing risks in Africa (Ganu & Razafiarivony, 

2018). 

 Despite favorable climatic conditions, high genetic diversity of coffee Arabica for quality 

improvement and long history of production in Uganda, coffee quality is declining from time to 

time due to several improper pre and post-harvest management practice (Sualeh et al., 2020) 

which are still practiced by the majority of coffee producers/farmers, from which larger 

proportion of the product is obtained; these quality problems are mainly associated with poor 

agronomic practices, like lack of stumping, pruning and weeding (Lemma & Megersa, 2021). 

However,  there  is  wide  gap  in  review  and  documentation  of  factors affecting coffee quality 
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