Catracha Coffee - Process Map from Cherry to Parchment
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Channel is drained, the
washed coffee is

shoveled onto patio for
pre-drying (under 40%)

Coffee is dried to
20 percent
moisture and
then bagged
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Coffee dried to 11%
- 12% moisture
(solar dryer)
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Parchment
coffee is
bagged

Bags are stored in the
warehouse, milling
happens before export




