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	Table 1: Criteria used for green coffee quality standards by country
	Table 2:  National social, environmental or quality standards and barriers resulting from them
	(a) Region: In terms of geographical origin, the following producing regions have been recognized: Cabinda, Ambriz, Cazengo and Amboim.
	(b) Botanical origin:  Angolan coffees are classified as:
	 Arabica – when derived from Coffea arabica L.
	 Robusta – when derived from Coffea canephora Pierre
	(c) Bean size:
	 Grado – when 90% (by weight) of beans are retained by screen size 17 (11½ for peaberries).
	 Médio – when 90% (by weight) of beans pass through screen size 17 (11½ for peaberries) and are retained by screen size 15 (10 for peaberries).
	 Miúdo – when more than 50% (by weight) of beans pass through screen size 15 (10 for peaberries).
	 Corrente – when the coffee does not fall within any of the above classifications.
	(d) Color: homogenous or non-homogenous.
	(e) Aroma: normal, strange or intolerable.
	(f) Roasted: good, regular or bad.
	(g) Flavour: good, regular or bad.
	Table 3: Angola – coffee qualities
	 NC 225: defines commercial specifications and qualitative classification of coffee beans in terms of varieties, size, shape and colour.
	 NC 229: defines methods for assessing the moisture content of coffee beans and microscopic examination and determination of defects in green coffee.
	 NC 227: defines methods on visual and olfactory examination of coffee beans.
	 Other criteria such as altitude, regions, preparation, shape and density in Cameroon are contained in the Manual of Good Agricultural Practices (Manuel de Bonnes Pratiques Agricoles ) produced by Café Afrique, Place de la Gare 9, 1260 Nyon, Switzerl...
	 Decree No 2005/1213/PM of 27 April 2005 outlines details on the packaging and marketing of green coffee.
	Table 4: Costa Rica – Green coffee quality standards
	Table 5: Costa Rica – Roasted coffee quality standards
	Table 6: Côte d'Ivoire – coffee quality standards
	 Possess the characteristic aroma
	 Moisture content of 12% or less
	 Calibration screens used are 17, 15 and 13
	 Percentage of type D beans retained by the screen is 70% with 30% tolerance.
	 Possess the characteristic aroma
	 Moisture content of 12% or less
	 Calibration screen used: 20, 18, 17, 16, 14, 12
	 Percentage of type D beans retained by the screen is 70%, with 30% tolerance.
	Table 7:  Papua New Guinea green coffee specifications – Arabica
	Table 8: Papua New Guinea green coffee specifications – Robusta
	Table 9: Papua New Guinea – Defect Schedule
	After examining a coffee sample by color, size and defect scale, green coffee is classified in the following categories:
	Table 10: Uganda Robusta ‒ natural or washed
	Table 11: Washed Uganda Arabica, Bugisu
	Table 12: Washed Uganda Arabica, Mt. Elgon (new)
	Table 13: Other Arabicas washed or natural (Wugar or Drugar)
	Table 14: Italian coffee quality standards – Green Coffee
	Table 15: Italian coffee quality standards – Roasted Coffee

