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SUMMARY

A trial was conducted to test the effect of shade during fermentation on cup quality
characteristics of arabica coffee. Three CBD resistant lines (741, 74110 and 74165) were wet
processed following the normal procedure and fermented under Corrugated iron sheet shade
and no shade treatments. Fermentation period was significantly (P < 0.05) affected by the
interaction between shade and variety. Variety 74165 fermented under shade had the longest
fermentation period (40 hrs), while variety 74110 fermented without shade had the shortest
fermentation period (25 hrs). On the other hand, no clear association between fermentation
period and cup quality was observed. However, better cup quality value was recorded for
variety 74165, while variety 74110 had relatively lower value. Despite such numerical
variations in the values of cup quality evaluation, all varieties belonged to the same quality
class range (class three).





