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CHERRY COLLECTION/PROCESSING (washed and natural process)


Bring cherry to cherry collection site


Sort coffee cherries


Weight coffee cherries


Transport coffee cherries to washing station


Reception at washing station + float cherries (remove floats)


Weight coffee cherries


PULPING (washed process only)


Dry fermentation of parchment (~12 hrs)


Wash parchment


Wet fermentation of parchment (~24 hrs)


Wash parchment


Soak parchment (~20 hrs)


DRYING (washed and natural process)


Once dry, store at washing station


MILLING/BAGGING/EXPORT (washed and natural process)


After milling, sort green coffee


Package/bag green coffee (60kg bags)


Load on a truck for export out of Mombasa or Dar Es Salaam (container sealed in Goma or Kampala) (can take 3-4 weeks from Goma-->container being loaded depending on port delays)


Harvest cherry in members' fields


Pulp coffee cherries


Bring parchment/cherry to drying tables


Bring parchment (or dried cherries, in case of naturals)to Goma for dry milling


~12-14 days to dry for both parchment and cherry to dry


OCEAN FREIGHT/ARRIVAL


Container loaded onto shipping container (~40-50 day sailing time from Mombasa to US West Coast)


Coffee clears customs at port then is transported by truck to the warehouse (10-14 days from port arrival to warehouse receipt)


Warehouse personnel receive/inspect coffee, issue a warehouse SKU (cargo number), a stripping report (noting full/sound bags vs. any that are damaged/wet, and sends sample to Atlas.


Atlas receives/roasts/cups sample, then shows coffee as available ("spot") on the offer list.


