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SUMMARY

Coffee samples (Coffea arabica L.) were collected from nine factories (three in each coffee
agro-ecological zone) in Thika District, Kenya. The samples included fresh cherry and
parchment grades before and after drying. Surface fungi were determined by wash and
dilution method while internal fungi were determined by direct plating of the beans on Malt
Extract Agar (HI-Media) after surface sterilization with 1% sodium hypochlorite for 10
minutes. Fungal growth was recorded from 4 to14 days of incubation at 25oC. Yeasts were the
dominant fungi on the external and in the internal surfaces of the cherry while Fusarium spp.
occurred as the dominant moulds. Drying of the parchment was found to reduce the levels of
the internal fungal infections.




