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INTRODUCTION

Drying, be it natural or artificial, is by far the key stage in coffee post-harvest processing.
However, although natural or sun drying is the most common method and the simplest to use,
it calls for particular care if it is to be done properly. Complete drying before storage ensures
safe conditions and is a guarantee against risks of toxigenic mould growth and OTA
production as long as storage facilities and practices are appropriate.

Experiments carried out through the "Enhancement of coffee quality through the prevention
of mould formation" project have shown that appropriate drying equipment is required, such
as plastic tarpaulins or cemented areas. In addition, appropriate and scientifically tested
practices have to be applied, such as turning frequency which optimum seems to be 4 stirrings
per day and covering during night and when it rains.

Dryer loading is also a parameter which must controlled as well as possible, or else drying
course is lengthened and homogenization of coffee is more difficult.




