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Appendix 15 Harvesting  App 15.3 

Example fruit removal force record sheet 

 

Coffee cherry maturity profile 
A photographic record of the separated five maturity stages of cherry from a typical 
sample tree is shown in Figure A15.1. A sector wheel is sufficient to estimate the 
desirable from immature cherry. Refer to Section 15.3 for detailed instructions. 

 
Figure A15.1: This maturity profile wheel from a sample tree shows it is ready to 
harvest – more than 90% prime, past-prime purple and naturals. 

 

 

NAME:         Joe and Jane Blow 
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Glossary of coffee terms  
Terms related to coffee production   
Active ingredients (a.i.)  The biologically active portion of a pesticide formulation.  

Acidity 

 

In soil, acidity is measured by pH; pH 7 is neutral. 
Coffee trees prefer a pH of 5–6, slightly acidic. 

In coffee we drink, acidity provides positive taste 
characteristics of ‘brightness’, giving coffee its structure 
and sweetness. 

Alternate host  A plant or animal that is host to pests or diseases that 
affect cultivated crops or farm livestock.  

Altitude 

 

Traditionally, high-quality Arabica coffees are grown at 
higher altitudes (above 1000 m) in the tropics, however 
equivalent cooler growing conditions at lower altitudes 
outside the tropics can produce similar results. 

Apical dominance  Dominance exerted by an apical bud that prevents the 
development of lower buds.  

Arabica Coffea arabica is the most widely grown coffee species 
in the world, producing 75% of world production. 
Arabica varieties exhibit a huge range of qualities in 
aroma, body, sweetness and acidity. All of the world’s 
‘speciality’ coffees are arabicas. 

Auxin  Growth hormones that promote the elongation of shoots 
and roots in all plants.  

Available water  Amount of water that plants can extract from the soil as 
long as moisture tension remains below the permanent 
wilting point (about 4.2 = 15 atm.). Coffee trees are 
adversely affected by moisture stress at lower moisture 
tension than 15 atm.  

Beneficial insects  Insects that feed on, or destroy, pest species.  

Berry  Common name for the coffee fruit. The correct 
botanical name is a ‘cherry’ or a ‘drupe’.  

Biocontrol, biological 
control  

The control of crop pests by the introduction of natural 
predators, parasites or other living organisms without 
harmful side-effects on the crop plants.  

Biodiversity Number of species, the variety and the variability of living 
populations of organisms within specific environments.  

Body In tasting terms, body is how big and heavy the coffee 
feels in your mouth. Body and ‘mouthfeel’ are the initial 
tasting descriptions for coffee. 

Bourbon The bourbon coffee variety is well known in the world of 
speciality coffee for producing a distinct and sweet cup 
profile. Bourbon varieties and mutations are spread 
around the world. 

Carbon:nitrogen ratio 
(C:N ratio) 

The ratio of the weight of organic carbon (C) to the 
weight to nitrogen (N) in a soil or in organic material.  

Cation A positively charged ion that moves to the cathode in 
an electrolysed solution, or more broadly, any positively 
charged ion (e.g. calcium, magnesium). 

Cation exchange 
capacity (CEC)  

The sum total of exchangeable cations that a soil can 
absorb. Also called ‘total exchange capacity’ or ‘cation 
adsorption capacity’. Like the anion-exchange capacity, 
it is expressed in milliequivalents per 100 g of soil.  

Chlorosis  Yellowing of the foliage of a plant. 
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Climate change (coffee 
context) 

Increasing temperatures due to climate change are 
forcing the higher-altitude coffee production areas to 
even higher altitudes, limiting the potential productive 
area for top-quality coffees. Growing coffee in cooler 
climates at lower altitudes in higher latitudes outside the 
tropics may be how the industry expands in the future. 

Coffee leaf rust (CLR) A fungus and the most devastating disease of coffee 
worldwide. 

Cotyledon The first leaf or leaves of the embryo in seed plants.  

Cover crop or living 
mulch 

Crop grown as groundcover to protect the soil and 
reduce erosion, provide additional soil nitrogen, and 
improve soil structure by adding organic matter. 

Cultural control Use of cultural practices (mulching, pruning, tilling, etc.) 
to provide conditions that are unfavourable to insect 
pests, and that improve crop resistance to disease. 

Dieback Symptoms that begin with the appearance of necrotic 
tissues in the young shoots or branches of a plant, 
spreading to older tissues, ultimately affecting the main 
stem and finally causing the death of the plant. 

Dormancy A period during which the plant or a seed is inactive, 
typically due to physiological and environmental reasons. 

Endemic Restricted or peculiar to a site or region. 

Endocarp The outer covering of the coffee bean, otherwise known 
as ‘parchment’. 

Estate, plantation Land on which the coffee is grown and all the 
infrastructure which surrounds the coffee growing and 
processing business. Ownership can be individual, 
corporate or cooperative. 

Evapotranspiration Total loss of water from a cropped area, including 
transpiration loss through the stomata of the leaves of 
the plants and evaporation loss from the soil. 

Field capacity The amount of water the soil retains after free drainage 
from a saturated soil. 

Foliar application Spraying leaves and the canopy with agrochemicals to 
control pests or diseases, or to feed plants. 

Fungicide A natural or chemical substance that has the property 
of killing fungi. 

Genome The complete set of genes on the chromosomes carried 
by a plant, an organism or a virus. 

Green Unroasted coffee is called ‘green bean’ or ‘raw bean’. 
The dry parchment and silverskin have been removed 
after drying to produce green bean. World coffee trade 
is in green bean. 

Herbicide A chemical compound for eliminating undesirable plants 
that can either be applied to the plants or to the soil. 

High grown Arabica coffees grown at high altitudes, above 1000 m 
(approximately). These coffees are usually superior to 
those grown at low altitudes. The term ‘high grown’ also 
figures in many grade descriptions. 

Host plant A plant on which a particular insect, disease or fungus 
feeds, develops and reproduces during part of its life. 

Humid tropics Regions where the mean annual temperature in the 
lowlands is above 24°C and where the annual rainfall 
exceeds or equals the potential evaporative return of 
water to the atmosphere. They include all lowland areas 
where annual rainfall is more than 1500 mm. 

Immature Unripe. 

Infection The penetration of an undesirable organism into a host 
plant. 

Infiltration rate The rate at which water enters soil under controlled 
conditions. 
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Inputs Items purchased to carry out farming operations. Inputs 
include fertilisers, pesticides, herbicides, seeds and fuel. 

Integrated pest 
management (IPM) 

An integrated approach to controlling pests or diseases 
in which chemical, cultural, biological and any other 
methods of control are combined. 

Intensive cultivation 
practices 

Involves the use of high levels of inputs of 
agrochemicals, irrigation, mechanisation and other 
modern technologies. Costs are high so profitability 
depends on high yields. 

Intercropping The growing of different crops in mixed stands (as 
opposed to monoculture). 

Internode Portion of a plant stem or branch between two 
successive nodes. 

Interveinal Spaces between the veins of leaves. 

Leaching The removal of soluble constituents of the soil, including 
plant nutrients, by water moving downwards through 
the soil by percolation. 

Leguminous Species that belong to the family Leguminosae, 
including herbs, shrubs and trees, all of which bear 
nitrogen-fixing nodules on their roots. 

Mealy bugs 
(Planococcus spp.) 

Sap-sucking insects that feed on a wide range of plants. 
They are a large and diverse groups of insects, closely 
related to scale insects and aphids. Many species are 
pests of horticultural crops and ornamental plants. Their 
name is derived from the mealy secretion of waxy 
filaments they produce as a protective barrier. They 
feed by inserting their mouthparts directly into the plant, 
sucking up nutrients from the sap. 

Mechanical drying A mechanical dryer is a big rotating drum to which heat 
is applied. Temperature control and drying time to the 
required moisture content is critical to avoid 
compromising the quality of the coffee. 

Microclimate The climate in a very small area or in a particular habitat. 

Monocropping Cultivation practice that consists of growing a single 
crop in a specific area. 

Mucilage The sweet flesh of the coffee fruit that sticks to the 
parchment skin of the bean when the skins are removed 
during pulping. 

Mulching The practice of spreading fresh or decayed plant material 
on the surface of the soil with a view to decreasing weed 
growth, reducing evaporation losses from the soil surface 
and ultimately increasing soil organic matter levels. 

Multiple stem Coffee tree with more than one stem developed through 
selective pruning. Not desirable for machine harvesting. 

Natural process Natural processing (or dry processed coffee) is the 
oldest processing method. Coffee cherry is harvested 
and dried with the fruit and skin intact. Drying can take 
a long time, requiring continual raking and turning to 
prevent mould development. 

Nitrogen fixation The conversion of atmospheric nitrogen gas to ammonia, 
nitrates and other compounds that contain nitrogen by 
means of nitrogen-fixing bacteria, photosynthetic 
bacteria and algae. 

Nutrient recycling Nutrients are recycled in the natural world – a living plant 
takes nutrients from the soil, dies and decays, and 
nutrients are recycled through the next generation. 

Organic matter Carbohydrate materials originally produced as a result 
of photosynthesis and the combination of gaseous 
carbon dioxide with water. Examples are plant litter 
(roots, stubble, leaves, mulch) and animal manures. 

Origin Where coffee comes from. Single-origin can be from a 
single country; however, speciality roasters use the 
term to describe a specific variety of coffee plant from a 
single farm. 

https://bugsforbugs.com.au/whats-your-pest/scale-insects/


Australian Coffee Growers’ Manual  June 2024 
Glossary   Page G.4  

Orthotropic Vertical shoot. 

Pathogen An undesirable organism that penetrates a host plant 
and causes a disease. 

Pectolytic enzyme Breaks down pectins in the mucilage and speeds up the 
processing. Reduces the normal fermentation process 
time from 24 hours down to seven hours depending on 
temperature.  

Peri-urban Agricultural land abutting residential areas on the 
outskirts of towns. 

Pest Any organism that attacks a plant or an animal. Pests 
include fungi, viruses, bacteria, insects, nematodes, 
ants, mammals and all other microflora and fauna. 

pH Indicates the degree of acidity or alkalinity. A neutral pH 
is 7; below 7 is acidic and above 7 is alkaline. 

Phenotype The outward appearance of an organism. 

Phloem Soft tissues of the plant through which nutrients and 
sap are conducted. 

Photosynthesis Synthesis by plants and some bacteria of sugars from 
atmospheric carbon dioxide and water vapour. 
Photosynthesis takes place in chlorophyll-containing 
cells when they are exposed to sunlight. 

Phytotoxic Toxic to plants. 

Plagiotropic growth. Tendency to grow horizontally or obliquely from the 
trunk or the tap root (branches or lateral roots). 

Predator insect An insect that feeds on other insects. Unlike parasites, 
its movements are autonomous, so predators do not 
depend solely on an individual host. 

Provenance Place of origin. 

Primary branch A lateral branch arising directly from a vertical stem. 

Pruning Cultivation practice that consists of removing wood from 
a plant to increase the fruit-bearing branches or to 
shape it. 

Refractometer A hand-held instrument used widely to measure the 
total soluble solids (TSS) or sugar content in a liquid 
using the principle of light refraction. 

Relative humidity (RH) The ratio (%) of water vapour in the atmosphere to the 
amount required to saturate it at the same temperature. 

Resistance The power of an organism to overcome the effects of a 
pathogen or any other specific damaging factor. 

Ripe When the coffee cherry is mature and at its most 
vibrant red, before it starts to go purple. 

Scale insects (Coccus 
viridis) 

A group of sedentary bugs that feed on plants, including 
coffee green scale These pests can be readily controlled 
by natural predators, including parasitic wasps and the 
Verticilluim fungus. 

Screen Frame with a perforated metal plate or wire mesh with 
openings of different sizes, used to grade coffee beans 
by size. 

Secondary branch A branch arising directly from a primary branch. 

Seedling Plant grown from a seed. 

Selective harvesting Consists of hand picking or mechanical separation of 
ripe cherries only. 

Shoot Young, vertical stem formation. New above-ground 
plant growth. 

Single stem Coffee tree maintained on one stem only. 

Soil texture Defined by the proportion of particle sizes – sand, silt 
and clay – in the soil. 

 



Australian Coffee Growers’ Manual  June 2024 
Glossary   Page G.5  

Species A group of interbreeding individuals having some 
common characteristics not normally able to interbreed 
with other such groups. Species are subdivided into 
subspecies, races and varieties. 

Stem The upright branch of a tree that bears leaves and 
flowers. 

Stoma Minute orifice in the epidermis of plant tissues, mainly 
located underneath the leaves, through which gaseous 
interchange takes place, particularly water vapour and 
carbon dioxide. Plural is ‘stomata’. 

Stripping Removing all the coffee cherries present on the branch, 
irrespective of their degree of ripeness.  

Stumping Cutting a tree back, leaving only the stump. 

Sucker Vertical shoot arising from the stem, the root, the axil or 
a branch. 

Susceptibility Vulnerable to a given disease (sensitivity). 

Sustainable agriculture Agricultural production system that enables the farmer 
to maintain productivity at levels that are economically 
viable, ecologically sound and culturally acceptable in 
the long term. Under such a system, resources are 
managed efficiently with minimal damage to the 
environment and human health. 

Systemic pesticide Pesticide that enters the plant tissues before being 
fatally ingested by the pest. 

Tap root Main root that grows downwards from the radical and 
generates lateral roots. 

Tensiometer A device for measuring the suction force required to 
extract water from soil. 

Terroir A term of French origin used in wine, coffee and tea to 
denote special characteristics that geography bestows 
upon particular varieties. 

Tipping Pruning the ends of primary branches or stems. 

Topping, capping Cutting off the terminal end of an upright stem. 

Trimming Reducing a tree or a plant to a neat, orderly shape by 
pruning or clipping. 

Understory Vegetation that grows under the shade of taller plants. 

Wilting point Point at which plants are unable to absorb any more 
soil moisture. 

Xylem The lignified part of the water-conducting tissue of plants. 
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Terms related to green and roasted coffee 
Aged coffee Coffee from previous crops stored in special 

warehouses for long periods. Ageing reduces acidity 
and increases body. 

Arabica coffee Coffee of the botanical species Coffea arabica. 

Arabusta coffee Hybrid cross of Coffea arabica and Coffea canephora. 

Bean Endosperm or seed of the coffee fruit. 

Bean in parchment Coffee bean enclosed in its parchment. 

Bean sizes: flat beans Screened through round holes of different sizes, 
ranging from size 13 to 20: very large (size 20), extra 
large (size 19), large (size 18), bold (size 17), good 
(size 16), medium (size 15), small (size 14–13). The 
numbers indicate the diameter of the sieve holes in 
64ths of an inch, i.e. size 17 = 17/64ths of an inch. 

Blend A mixture of two or more coffee varieties producing a 
recognisable and reproducible quality of coffee liquor. 

Bold A large to very large, well-formed and even coffee bean. 

Caffeine An alkaloidal compound present in coffee tissues but 
more concentrated in the bean (average 1.5%). 

Caffeol, coffee oil The volatile, oily substance developed in the coffee 
bean during roasting. 

Centre cut Cleft or groove on the flat side of the bean. 

Clean coffee A well-graded coffee, free of defects. 

Cleaning Removal of foreign matter, fragments of coffee and 
defective beans from green coffee.  

Coffee bean Commercial term used for the dried seed of the coffee 
tree. 

Coffee cherry The fresh fruit of the coffee tree. Sometimes also 
referred to as a coffee berry. 

Colour From blue harvesting and conditions of storage and 
transport – green to yellow-green and brown depending 
on origin, species, age, method of processing and fruit 
maturity. 

Defect Any impairment of the coffee bean that could cause 
deterioration in quality.  

DGB Dry green bean. 

Dried coffee cherry Also known as coffee in pod or husk coffee. 

Dry fermenting After pulping, the coffee is fermented without water. 

Drying of coffee cherry Drying coffee cherries to reduce their moisture content, 
remove their husks and condition them for storage. 

Drying of parchment 
coffee 

Drying parchment coffee to reduce its moisture content 
to condition it for storage and further hulling.  

Dry processing Treatment of coffee cherries whereby they are dried 
under the sun or mechanically. This process produces 
husk coffee. Drying is usually followed by the mechanical 
removal of the husk. The result is ‘natural’ or ‘unwashed’ 
green coffee.  

Fermentation Biological treatment that consists of degrading the 
mucilage, which still adheres to pulped coffee. 

Foreign matter Any mineral, animal or vegetable matter that does not 
come from the coffee cherry (stones, sticks, clods, 
metallic residues, etc.). 

Grinding Mechanical operation that fragments roasted coffee 
beans and produces ground coffee.  

Ground coffee  Roasted coffee that has undergone grinding.  







Australian Coffee Growers’ Manual  June 2024  
References Ref 2 

17. Drinnan, J. (2007). Influence of processing on the flavour of Australian 
Coffee. Rural Industries Research and Development Corporation. 
https://agrifutures.com.au/product/influence-of-processing-on-the-flavour-of-
australian-coffee/  

18. Rolfe, C. and Peasley, D. (2003). Best Management Guidelines for 
Irrigation of Coffee in the Subtropics. NSW Agriculture. 

19. Peasley, D. (2010). The Effect of Coffee Cherry Maturity on Taste. Rural 
Industries Research and Development Corporation. https://agrifutures.com.au/ 
product/the-effect-of-coffee-cherry-maturity-on-taste/ 

20. Peasley, D. and Rolfe, C. (2003). Developing irrigation strategies for 
coffee under sub-tropical conditions. Rural Industries Research and 
Development Corporation. https://agrifutures.com.au/product/developing-
irrigation-strategies-for-coffee-under-sub-tropical-conditions/  

21. Instaurator. (2008). The Espresso Quest. Loowedge Publishing.  

22. Coordenadoria de Assistência Técnica Integral (CATI). (2002). Pests and 
diseases, nutrition, photo ID and processing. Technical Bulletin 193. 
www.cati.sp.gov.br  

23. Foster, M. (2009). Emerging Animal and Plant Industries: Their value to 
Australia. Second edition. Rural Industries Research and Development 
Corporation. https://agrifutures.com.au/product/emerging-animal-and-plant-
industries-their-value-to-australia-2nd-edition/  

24. Salvin, S., Bourke, M. and Byrne, T. (2004). The New Crop Industries 
Handbook. Rural Industries Research and Development Corporation. 
https://agrifutures.com.au/product/new-crop-industries-handbook/  

25. Australian Coffee Industry Workshop. (1998). Proceedings of the Australian 
Coffee Industry Workshop, 29-30 June 1998. Australian Special Rural 
Research Council 

26. Yara. (2014). Coffee Plant Master. Yara Nutrition Management Program –
Coffee. 

 

 

27. Nagao, M. A., Kobayashi, K. D. and Yasuda, G. M. (1986). Mineral 
Deficiencies Symptoms of Coffee. Research Extension Series 073. 
University of Hawaii. https://www.ctahr.hawaii.edu/oc/freepubs/pdf/RES-
073.pdf  

28. Hosegood, G. J., Barewall, P. J., Campbell, T. and Winston, E. C. (1988). 
Profitability of Investment in Arabica Coffee Production in Far North 
Queensland. Queensland Department of Primary Industries. 

29. Winston, E. C. and Scudamore-Smith, P. D. (1989). Arabica Coffee Genetic 
Improvement, Liquoring Quality, and Industry Development. Queensland 
Department of Primary Industries.  

30. Cottrell, C. (2008). Perfect Espresso: Barista Bible. Coffee Education 
Network. 

31. Newton, I. (2018). Protecting the coffee industry from Coffee Berry Borer 
in Papua New Guinea and Australia. Australian Centre for International 
Agricultural Research. https://www.aciar.gov.au/project/hort-2018-194  

32. Malcolm, D. T., Nagel, B. K. A., Sinclair, I. and Heiner, I. J. (1999). Soils and 
Agricultural Land Suitability of the Atherton Tablelands, North 
Queensland. Queensland Department of Natural Resources. https://www. 
publications.qld.gov.au/dataset/43a24e03-2a9c-4490-a1dc-ccdc223bf7b5/ 
resource/666b89d3-b41c-428d-b38f-9af052e5b09e/download/tab-dnrq980091- 
atherton-tablelands-soils-and-agricultural-suitability.pdf 

33. Personal communication with Dr Thierry Leroy (plant breeder) and Dr Marc 
Berthouly (coffee biotechnology), Genetic Resources Team, Biological 
System Department, CIRAD, Montpellier, France in 2009 on the subject of 
environmental factors affecting coffee quality.  

34. NSW Department of Primary Industries. (n.d.). Importing green bean – 
know the risks to Australian coffee growers. 

35. Farm Biosecurity. (n.d. ). Make sure your next cuppa isn’t a biosecurity 
risk. https://www.farmbiosecurity.com.au/make-sure-your-next-cuppa-isnt-a-
biosecurity-risk/   



Australian Coffee Growers’ Manual

by David Peasley and Jos Webber 
June 2024

AgriFutures Australia publication no. 24-130 
AgriFutures Australia project no. PRO-017729 
ISBN: 978-1-76053-512-4

AgriFutures Australia  

Building 007, Tooma Way 
Charles Sturt University 
Locked Bag 588 
Wagga Wagga NSW 2650 
 
02 6923 6900 
info@agrifutures.com.au

agrifutures.com.au


	24-130-australian-coffee-growers-manual-pages.pdf
	Foreword
	About this manual
	Acknowledgements
	Acknowledgements
	About this manual
	Contents
	Forward and acknowledgements
	Introduction
	Section 1  Is coffee growing for you?
	Section 2   Biosecurity
	Section 3   The coffee tree
	Section 4  Growing coffee in Australia
	Section 5   Selecting a suitable site
	Section 6   Preparing the site for planting
	Section 7   Coffee variety and propagation
	Section 8  Establishing the plantation
	Section 9  Nutrition
	Section 10 Irrigation
	Section 11 Responsible plantation management
	Section 12 Pests and diseases
	Section 13 Weed control in the plantation
	Section 14 Pruning
	Section 15 Harvesting
	Section 16 Processing
	Appendices
	Glossary of terms and abbreviations
	References

	Executive summary
	02 SECTION 1 Is coffee growing for you.pdf
	Many financial, horticultural, labour and logistical issues are involved in the production of coffee and its viability. These are considered in this section.
	The Australian coffee market
	Facts about the Australian coffee market
	Economic and financial considerations
	Motivation and considerations
	Establishment costs
	Maintenance and growing costs
	Harvesting costs
	Processing
	Production
	Income
	Value-adding options
	Calculator to help estimate income
	Conversion ratios, figures and facts
	Environmental considerations
	What are the pros of growing coffee in Australia?
	What are the cons of growing coffee in Australia?
	The Australian Coffee Industry Strategic RD&E Plan
	Where to next?

	03 SECTION 2 Biosecurity.pdf
	The best defence against pests, diseases and weeds on your farm is sound biosecurity practices.
	Quick and simple measures can easily be built into everyday practices that will help protect your farm and your future, and the Australian-grown coffee industry.
	This section introduces farm biosecurity planning and provides practical guidance for protecting your property from farm biosecurity risks.
	In the appendix to Section 2, an action planner is provided to help you identify risks and implement actions on your property.
	What is biosecurity and why is it important?
	Your General Biosecurity Duty or General Biosecurity Obligation
	Biosecurity for Australian-grown coffee
	Actions growers can take on farm to improve biosecurity
	Warning signs
	Movement of people
	Harvest handling and managing the movement of vehicles and farm equipment (including clothing, tools and footwear)
	Record keeping
	Movement of imported green bean
	Reporting suspect pests
	Farm biosecurity checklist

	04 SECTION 3 The coffee tree.pdf
	Understanding the unique features of the root system and growth habit of the coffee tree provides a sound basis for cultivation management decisions, including timing of irrigation, fertiliser application, harvesting and pruning operations.
	This section relates to the root system and above-ground parts of the tree. It describes how each part of the tree functions in the establishment, growth and fruiting phases of development, and what might impact on the development of a mature producti...
	Advice is given as to how those impacts might be mitigated.
	The root system
	The root system (Figure 3.1)
	The root system (continued)
	Main stem and branches (Figure 3.2)
	Leaves and stomata (continued)
	Flowers and fruit growth 

	05 SECTION 4 Growing Coffee in Australia.pdf
	The coffee-growing industry is well established in the tropical tablelands of far north Queensland and in the cooler subtropics of south-east Queensland and north-east New South Wales.
	Traditionally, altitude has been the main criterion for growing high-quality coffee, however research and experience has demonstrated that altitude itself is less important than the interaction of soil, altitude, latitude, aspect and slope, and their ...
	The potential to expand coffee growing to new production areas is emerging and changing climate may well facilitate this expansion.
	Temperature
	Soil
	Environmental considerations
	Water
	The coffee tree’s cycle of growth – flower initiation, flowering, cherry expansion and ripening
	Subtropical conditions
	Tropical conditions


	06 SECTION 5 Selecting a suitable site.pdf
	Plantation sites need to be carefully selected as machine harvesting will not be successful in all areas. Protection from cold or persistent winds and access to adequate water for irrigation are essential.
	This section provides a checklist of what to consider when selecting a site for commercial coffee production.
	Checklist for land suitable to grow coffee

	07 SECTION 6 Preparing the site for planting.pdf
	Time spent planning and preparing the layout of the plantation well before planting time will produce dividends in later years by achieving yields of optimum quantity and quality.
	Operational costs are reduced through facilitating efficient farm operations, reducing the potential for soil erosion and damage to farm machinery.
	Building a healthy soil environment in which the coffee root system can become established and be maintained is essential for sustained tree health and productivity.
	Site preparation timeline – tropics
	Jul
	Jun
	May
	Apr
	Mar
	Feb
	Jan
	Dec
	Nov
	Oct
	Sep
	Aug
	Jul
	Jun
	May
	Apr
	Mar
	Feb
	Jan
	Dec
	Nov
	Oct
	Sep
	Aug
	Jul
	Site preparation timeline – subtropics
	Aug
	Jul
	Jun
	May
	Apr
	Mar
	Feb
	Jan
	Dec
	Nov
	Oct
	Sep
	Aug
	Jul
	Jun
	May
	Apr
	Mar
	Feb
	Jan
	Dec
	Nov
	Oct
	Sep
	Aug
	Clearing the land
	Preparing the soil
	Irrigation

	08 SECTION 7 Propagation.pdf
	Coffee is similar to wine in many ways, and like wine, flavour (acidity, body, etc.) is largely determined by the ‘terroir’ (topography, microclimate and soils) where it is grown, rather than the variety.
	Varietal characteristics, such as tree height, shape, suitability for machine harvesting, ripening pattern, yield potential, resistance to pests and diseases and suitability to local climate and soil conditions, must all be considered when choosing a ...
	This section outlines the process, pitfalls and management advice to produce that all-important ‘right’ tree once the variety is selected. The aim is to produce a healthy, true-to-type seedling with a well-structured root system.
	Method 3.2 (page 7.6)
	Cons
	Pros
	2. Direct seeding into their final individual pots/cells
	Cons
	Pros
	3. Direct seed into plastic sleeves
	Cons
	Pros
	4. Grow seedlings in raised beds and transplant bare rooted seedlings 
	Cons
	Pros
	5. Growing coffee plants from cuttings
	Germination
	Nursery

	09 SECTION 8 Establishing the plantation.pdf
	Maintaining ground cover, irrigating and providing essential nutrients are essential for establishing young seedlings and sustaining high productivity and tree health in unshaded, high-density plantings.
	This section includes recommendations for planting techniques, irrigation and fertilising to get the young plantation off to a good start.
	Sequence for establishing a plantation

	10 SECTION 9 Nutrition.pdf
	Good nutrition for coffee production involves much than a simple recipe for applying fertilisers at a certain rate several times a year.
	Understanding the sequence of events that go into plant growth, flowering and fruiting will help in developing better nutrition management practices to produce high yields of quality coffee and maintain healthy productive trees year after year.
	Underestimating the nutritional requirements of the coffee tree grown in full sun is probably the most common challenge in growing coffee.
	This section explains the role of each nutrient in the coffee crop cycle, how to monitor nutrient levels, how to time applications and how to avoid problems affecting sustained productivity, bean quality and tree health.
	Nitrogen (N)
	Phosphorus (P)
	Potassium (K)
	Calcium (Ca) 
	Magnesium (Mg)
	Boron
	Sulphur
	Boron (B)
	Sulphur (S)
	Zinc
	Iron
	Zinc (Zn)
	Copper (Cu)
	Manganese (Mn)
	Molybdenum (Mo)
	Monitoring nutrients in soil and leaf
	Leaf tissue analysis
	Soil testing

	Leaf analysis
	Leaf sampling procedure
	Leaf analysis results for coffee
	Soil sampling procedure
	To standardise procedures between farms, years and personnel involved, the following practices are suggested:
	Soil analysis report for coffee (red volcanic soil)
	Fertilising – application strategies
	1   Basal fertiliser
	2   Side-dressed fertilisers
	3   Foliar application
	4   Fertigation
	Which fertilisers to use in fertigation
	Nitrogen (N) for fertigation
	Phosphorus (P) for fertigation
	Potassium (K) for fertigation
	Magnesium (Mg) for fertigation
	Sulphur (S) for fertigation
	Manganese (Mn) for fertigation
	Zinc (Zn) for fertigation
	Molybdenum (Mo) for fertigation
	Calcium (Ca) for fertigation
	Iron (Fe) for fertigation
	Boron (B) for fertigation
	Copper (Cu) for fertigation

	Incompatibility and precipitation
	Soil acidification
	The role of specific nutrients – summary
	Summary of nutrients influencing yield and quality
	Natural mineral fertilisers
	Biological farming tips

	11 SECTION 10 Irrigation.pdf
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	This section looks at the advantages and limitations of each irrigation system and provides information on the management of irrigation systems to ensure water is delivered efficiently.
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	Coffee growing has less impact on the environment than many other forms of agricultural production because of its relative pest and disease-free status. Consequently, spraying and noise impacts are minimal.
	Disposal of waste from processing is an environmental issue that needs to be addressed to minimise the impact of wastewater and organic contaminants.
	This section provides information on some of the environmental considerations when growing coffee, the chemicals permitted for use on coffee, responsible chemical use, and workplace health and safety.
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	Fortunately, Australia is free from the major coffee pests and diseases that seriously affect coffee production in other coffee-producing countries (see ‘the bad’ and ‘the ugly’ above). Also, we are fortunate that Australia has a range of natural biol...
	Successfully controlling our pests and diseases involves an integrated management strategy also involving chemical control, good nutrition and using our beneficial biological agents.
	This section illustrates the pests, diseases and disorders in Australia, their effect on the coffee plant or cherry, and how best to combat them or prevent them from entering and infecting your coffee plantation. Keeping a watchful eye out for anythin...
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	Weed competition is the biggest problem when establishing young coffee trees. Freshly disturbed fertile soil, full sunlight and moisture provide an ideal growing environment for a wide range of invasive broadleaf weeds and grasses.
	Management practices should not aim at total eradication of weeds but should provide a ground cover that does not compete with the coffee, that controls erosion and manages soil organic matter content.
	This section provides information on the common broad leaf weeds and vines that occur in plantations and guidance on their control. Mulching around trees and the use of cover crops in the inter-row are effective weed control measures.
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	Coffee cherries are produced mainly on the new growth, at the end of the branches. This bearing area becomes smaller and smaller each year and the vigour declines, hence the need for pruning to maintain productivity, bean size and quality, and efficie...
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	In the dry tropical tablelands of far north Queensland, one-pass harvesting is possible as the maturity of the cherry can be concentrated by irrigation to control the flowering.
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	Harvesting strategies differ between the subtropics and hot, drier tropical growing areas, and each requires a different strategy to achieve the maximum yield of quality coffee.
	This section describes ways to assess the maturity of the cherry profile, yield in the plantation, and the factors affecting harvester shaker performance.
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	A coffee’s character is inherited from the terroir of a plantation. For its inherent character to be retained and enhanced, it is essential that the process of transforming the coffee cherry into a green coffee bean ready for roasting is handled skilf...
	This section describes various processing methods available in today’s market and factors that can either positively or negatively affect the quality and consistency of the coffee’s flavour and aroma.
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