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SUMMARY 
 
Coffee infection by moulds has been sometimes reported: a highly regrettable phenomenon 
both from a health and a sensory perspective. Tainted coffee is, of course, of no appeal to the 
consumer, but some moulds can even produce the harmful mycotoxin Ochtratoxin A (OTA). 
 
In this article are pointed out several remarks on farming routines, as derived from the 
author’s personal experience matured in decades of contact with coffee field activities. Some 
rules of good agricultural practice may be inferred from these remarks. 
 
During post-harvest operations, all prolonged situations of high humidity during the drying 
process should be avoided. The same applies for storage and transportation. Also all 
re-wetting of cherries, parchment and green beans during the steps of drying, storage and 
transport can spoil quality, including OTA formation, and must therefore be hindered. 


