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sun drying
How?

* 2018/2019 harvest: 220 field trials @ La Cumplida
farm, Nicaragua, to select the most appropriate
post-harvest process and fermentation conditions

* Metagenomic tools to map microbial community

* Chromatography on green and roasted beans to
follow biomarkers and link with sensory

Sustainability

* Drop in post-harvest water consumption
* Small farmholders, agroforestry
* Labour-intensive craftmanship
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