
    	   Method
1 . 	 Harvest  on ly  the  r ipest 

cherr ies :  a l l  red wi th  no 
green .

2 . 	 Use f lotat ion to  remove 
any defects  and to  wash 
the cherr ies .

3 . 	 P lace cherr ies  into  sacks 
and seal  them so that  no 
a i r  can get  in .

4 . 	 Store  in  a  cool  shady p lace 
for  48  hrs .

5 . 	 Remove and pulp  the 
cof fee  l i ke  you would 
wi th  any washed cof fees , 
but  don ’ t  remove a l l  the 
muci lage .

6 . 	 After  pu lp ing ,  put  the 
cof fee  back  into  the  sacks . 
Seal  and store  for  48  hours 
in  a  cool  p lace .

Anaerobic Fermentation:
Washed

7 . 	 Remove cof fee  f rom sacks 
and wash to  remove a l l  the 
muci lage .

8 . 	 Shade dry  the  cof fee  for  24 
hours  then hand sor t .

9 . 	 Move cof fee  onto  tables  to 
dry  in  the  sun .



Goal:
The a im for  th is  exper iment  is 
to  create  a  double  ‘anaerobic 
fermentat ion ’  washed cof fee . 
Th is  method requi res  the 
cof fee  to  be fermented in 
sealed bags ,  then pulped and 
fermented a  second t ime wi th 
muci lage on .

Af ter  ferment ing ,  the  cof fee 
can be washed and dr ied .
I t  i s  very  important  to  use on ly 
per fect ly  r ipe  cof fee  cherr ies , 
and to  make sure  that  the 
cof fee  is  kept  cool  when 
ferment ing .  
Th is  method can create  some 



    	   Method
1 . 	 Harvest  on ly  the  r ipest 

cherr ies :  a l l  red wi th  no 
green .

2 . 	 Use f lotat ion to  remove 
any defects  and to  wash 
the cherr ies .

3 . 	 P lace cherr ies  into  sacks 
and seal  them so that  no 
a i r  can get  in .

4 . 	 Store  in  a  cool  shady 
p lace for  48  hrs .

5 . 	 Dry  the cof fee  on tables  in 
a  th in  layer  for  two days .

6 . 	 Cont inue to  dry  the  cof fee 
but  wi th  th icker  layers 
made by  forming the 
cof fee  into  mounds .

Carbonic Maceration:
Washed


