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SUMMARY

Coffee was picked from a block within a large coffee estate in Kenya and subjected to wet
processing method (with fermentation) up to the fully dry stage. Samples were taken
throughout the chain and fungi isolated from inside the coffee beans by plating on DG18
medium after surface sterilization with 1% sodium hypochlorite. Emphasis was laid on the
lowest and highest grades after separation by water. It was observed that total fungal infection
increased with decrease in density and sorting the dry coffee (by colour and insect damage)
gave coffee of different microbial loads. The dominant genera were Penicillium spp,
Fusarium spp, Cladosporium spp and Aspergillus spp. The occurrence of these genera with
potential mycotoxin production among other adverse quality attributes is of concern.




