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Q-grading—A step forward to coffee development in Ethiopia

BY BELAYNEH TESFAYE

Recently 15 Ethiopian cuppers
who are also O graders (Quality grad-

ers) of coler wene certified at the Addis

Ababa Golf Club aller taking related
training. As the training was con-
ducted by an intemationally ac-
claimed anganization Coffee Quality
Instinate (OQI), the O graders god in-
termationally recopnized hoense, The
certification which made these Ethio-
pians 1o be licensed a5 internation-
ally accepied O graders would creste
an endrmous impact in the leading
export of the country-coffee. Above
all, the training, thus, made Ethiopia
to hegome the leading coumtry in Af-
rica in the number coffee cuppers for
having 25 icenged cuppers.

The 3 Coffer System is being
implemented in Ethiopia as pan of a
training agrecment among the Minis-
tryef Agriculture and Rural Develop-
ment (MoARD), Fi sopea and
the USAID-fusded Eshiopia
Agribusiness and Trade Expansion
Programme (ATEP).

‘The training was aimed at de-
veloping the skills of coffee profes-
sionals, specifically coffoe cuppers, and
colfee industry 1o transform a greater
velume of its coffee production 1o
higher value specialty coffes markets.

In & remark be made on the event

USAID Agribusiness and Trade Ex-
pansion Programme (ATEF) Project
Dhrector, Sieven Hurnphreys said that
the project covers four sectors Le. the
and ailsoeds ! pulses sectors. He added
that the missbon of the project is 1o
help farmers all cver Edhbopéa in these
four sectors o improve their incomes
and help in creating additional em-
ployment opportunities. Steven sid
“We have been here for two years
now. And we are in the field mostly

working with team of agronomisis

; orindiralsgowith clients whe weant-1o -

invest in agro-business industry. Re-
cenily we have been introduwcing the
Q) grading system for the calfee indus-
try. © grading is very esseatial pro-
fession in the industry. Some of the
, Ethiopian coffee brands have a very
high quality standard and will get §
grade certification.” he sid.
He further s2id “This has come
aboat throagh & lot-of training and
nsnsuuw: from the Coffee Chaaliny
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ansd coffes co volunizers who bave been
here on the traming. And our own
teams have also been helping for the
Last pwo years in improving prodisc-
tion, harvesting, and post harvesting.
And also we were working with cof-
fee export companies W help them in
coilliee procezsing. The whole idea is
10 upgrade the quality of Ethiopian
coffee, and to keep this high quality
fior boay time. That of course leads 1o
premium prices for these quality
coffees. A lot of the specialty coffee
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ing for  grade cettificatel when

see Ethiopian coffee samples and they
want to buy & container coffee. This
certification will boost the demand
for Ethiopian coflfee brands in the in-
termational coffee markets. Neadless
o mention this would strengthen the
bargaining power of Ethiopian coffee
growers” and exporters over buyers
and this:leads o premium prices. In
fact lh.ucu'e mare () grade cuppess
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This means the cuppers can ac-
tually do the cupping here in Ethso-
pia and would award Q) grade centifi-
cates 1o expariers in Ethiopia. And it
also helps 1o build the capacity of
cupping hocally." It s indicatod that
these cuppers are highly qualified
peophe and ait the top of their profes-
sion. “These  people are very valu.
able 1o the industry” Steven sawd.
MMhmﬁmm
in the coffes sector.”™ The
rnch:l'mdﬂdﬂl.ll.i&llﬂ]um
ot megedhaling temms with the
emeeerband i plaoning wﬁmn
addm.wul:l.wpﬂs-U&'ﬂDw:tmtn
train a total of 100 cuppers in the
coming 1wo years.

A cupper and O} grader 1o whom
ihis writer approached for comsment
was Befekade Taffese. He is o sea-
soaed professional in cupping. His
profession kas taken bim to Cermany,
France and United States and 1o a

- mumber of oiher countrics. He has

heen i the Hannover Baxno roasting

wuludlity of coffee Bean

and cupping colfes for five months.
And he says “1 am an economist and
I joined the coffes business in 1984
E.C. that is some 25 years back. And
naw | am working for a company on
a comtract basis. | am a cupper and a
Qyﬂdﬁ.(}ﬁ;md.ing'is wery imporiant
for a coffes producing country like
Ethiopia. We always say that Ethso-
pia is the birth place of coffee. tisa
history. We are proad of it But the
imporaat point is that we are not
selling history and legends. We are
selling coffes beans every fehr (The
olild be
changed from year o year due 1o many
internal and external factors. And the
point is that we always sy, a3 a pro-
ducer: "ours is always the best.” But
the judgment has to be lefi to the
consumers, the importers or the bay-
ers on the other side of the comer.”
Befeksdu also said “Now the
buyers are comang to us. There are a
number of exponiers in this country. If
vou take Freackefe type coffes, a

number of exponers may Bod cxport
the same Frpachefe. The chamacter-
istics of coffee beans changes af the
carly stage al the pack scason and also
&t the lay sexson. And the cup also
changes. As an example, o Japancse
impaorter buys Ethiopian Yrgacheffe
nid because al the name. He buys that
coffiee because of its intrinsic charac-
ter. This is checked and guranteed by
the () graders.

Az a matter of fact both mmgpart-
ers and exporiers have their own
cuppers or O} gruders. Now we do

have-meeting-of minds. Thus thage

whi ot the opporianity of this rain-
ing including me have gained a lot
from the trainers because we are en-
circled by imporiers, exporiers, roasl-
7%, conswmers, retyilers and 5o ofL
This exchange of ideas, practices;
experiences we gained, woald help
s a lot 1o talk the same language
with roasters and buyers on the ctler
side of the globe.™
Reparding the traiming Befeladu

also said “This training gave us a
good oppartnity to grade Ethiopian
coffes because we were grading the
coffee acnlyas gradeone, grade two,
grade three andior reject. This was for
the Jocal auciion systern. After hav-
ing purchased coffec with certain
higher grade, for example grade one
or twa, from the local anction centre,
the exporters may do their own mix
or blend it with coffee type ofien times
with one lower grade 1o sell it at
international market What the im-
paorier buys on the other side would
alzobe checked for quality. For there
are () graders on bath ends it is un-
likely to & coffee product to be re-
jected once it is licensed. Grading
coffee is not an easy thing. Tasting by
itself is sabjective. But most of the
times if coe cupper says one coffec
ype is pood there will not be o differ-
ence of idea with the others ™ There
are agreed criteria to the test of pood
coiffes or otherwise.
Ethiopia grows an Arabica cod~
fee which is the best type of coffee in
the world. Apari Eom this the Nitosol
=il which is saitable for coffes ee 1o
grow is found only in Ethiopis and
Uganda. He said “11 you are applying
fertilirer you are going to the canven-
tional market, you ane ot going to
the specialty marked. Organic coffee
Is wvnilable in Ethiopia beciuse the
soil is fertile. Fanmers are not apphy-
ing fertilizer because the price is wery
expensive. It iz ablessing in dispuise
‘beczuse this oppartunity ignitad upon
international buyers to demand mene
of Ethiopian organic coffee. As it is
Imeramn quality coffee can not be found
in the cup. It is a srenuous work
begmping from the selection of the
seed 1 the fostering of the codTes tree
up 1o the picking of the beans,™ he
concladed.
Ethiogra is the binhplace of cod-
fee and the fourth-largest coffes pro-
ducing country im the world, but de-
spite ts status, the comntry’s
coffee potential i
USAID-ATEA (Agribusiness and
Trade Expansion Activity) hes set
aboat changing this through & mnge
af programmes geanod owands incresss
ing specialty coffee producton and
export. The growing specialty coffee
market pays large premiums for bet-
ber quality. Accounting fior bess than §
per cent of Ethiopia’s 5350 millica
in coffee expaort dollars, specialty cof-
foe promises (o substantially incease
the coumtry's acricultural camings,



