
COFFE SECTOR PROFILE 

 

Main Sector Products: Robusta coffee and Arabica coffee 

HS Code of the products: 0901.11.00  

Uganda Coffee: "the sweet aroma from the source of the Nile”  

1.0 Sector Background  

Coffee is one of the most important cash crops in Uganda playing a major role in the livelihoods 

of many poor people and is a major foreign exchange earner in Uganda. Uganda Coffee 

Development Authority (UCDA), the government agency responsible for the sector, estimates 

that about 500,000 households depend on coffee production. There are two main types of coffee 

grown in Uganda namely Arabica and Robusta coffee. Annual production on average is made up 

of 15% Arabica and 85% Robusta. In addition to serving as a main source of income, coffee has 

many other uses and thus provides many opportunities for value addition investment. Coffee can 

be used as a medicine to cure asthma, headaches, and Alzheimer’s disease. As a stimulant, coffee 

can inhibit sleep which can make some one to keep working for longer hours. Coffee is also 

known to have over 700 different compounds and thus has numerous industrial uses especially in 

the chemical industry.  

 

2.0 Production Information 

Coffee is mostly grown in mixed farms where it is intercropped with food crops such as bananas 

and beans which ensure households’ food security. It is also grown among shade trees that result 



into sustainable coffee production, while ensuring a social, economic and suitable environment 

that requires a minimal use of agro-chemicals such as fertilizers, pesticides and fungicides. 

Cheap labor available in Uganda enhances great opportunities for investment in the coffee sector. 

 

2.1 Main Production Seasons  

Coffee is a perennial crop. However, there are two main harvest seasons in Uganda for both 

Arabica and Robusta coffee (March-June and September-November). The main production 

season for Robusta ranges May-August for Masaka and Western regions and November to 

February for Central, Eastern regions. In the case of Arabica, the main seasons are April-June for 

Western Region and October-February for Eastern and West Nile Regions as indicated in the 

table. 

Central 
The main crop starts September – March, this also depends on the distribution of rainfall. Note 

that the more rainfall the better the crop in terms of bean size, appearance and cup. Robusta 

coffee’s season is between may- August 

Arabica coffee, main crop 
This begins in April- July and the following crop is October – February. This is mainly in Ibanda 

and Kasese district.  

West Nile Region 
Arabica main crop is grown between October- February . However this also depends on the 

rainfall distribution.  

Table-1 Coffee harvest periods 

 

2.2 Coffee production areas in Uganda  
Robusta Coffee is grown in the low altitude areas of Central, Eastern, Western and South Eastern 

Uganda up to 1,200 meters above sea level. Arabica coffee on the other hand is grown in the 

highland areas on the slopes of Mount Elgon in the East and Mt. Rwenzori and Mt. Muhabura in 

the South Western Region (1500-2,300 m above sea level). Unlike Robusta whose native habitat 

is the Lake Victoria Crescent, Arabica coffee is an introduced crop originating from Ethiopia. 

Arabica coffee is more competitive on the international market because of its superior quality. 

Uganda Robusta too has intrinsic quality attributes which also attract a premium on the 

international coffee market. There is, also, a new Arabica variety locally known as Tuzza, 



commonly referred to as catimors which performs well in low altitude areas of the country 

predominantly zoned for Robusta coffee, (1,200-1,500 m). This variety is known for its high 

yielding capabilities, drought resistance and tolerance to diseases presenting a very attractive 

opportunity for investment.  

  

  

  

Fig-1 Coffee growing areas in Uganda 

 



 

Coffee growing areas 

Central 
Luwero, Mpigi, mukono, mityana, kayunga, masaka, rakai, mubende, kiboga.  

Western  
Bushenyi, Ntungamo, Mbarara, kasese, Ibanda, Rukungiri. 

Generally the western region produces the highest quality of coffee. 

Other producing areas include; 

Buwenge, Jinja, Iganga, Kamuli. These districts are generalized as Busoga. This area produces 

the worst quality of coffee mainly because of post harvest handling and in addition they harvest 

mainly pre-mature coffee which had low levels of quality. 

  



 

2.3 Production Inputs, Outputs and Productivity 

Coffee farmers in Uganda use mainly the low input system and households strongly rely on 

family labour for production. There is minimal use of agro-chemicals (fertilizers, pesticides and 

fungicides) and this practice has made Uganda a suitable country for organic coffee production. 

In general, the inputs in coffee production include land, labour, farm implements, seedlings, 

mulching, fertilizers, pesticides and fungicides, as well as transport. Good storage facilities are 

also essential for guaranteeing quality. Under medium management level, the yield of Robusta 

and Arabica is 5000 kg/ha and 1,100 kg/ha of clean and parchment coffee respectively. The 

average costs of production and yields per hectare are indicated in table 2 below 

 Table-2 Coffee production cost and Yield per Hectare

 
  

Ironically, the cost of inputs for Robusta coffee was made higher i.e. shs 355,000 than that of 

Arabica coffee i.e. shs 225,220. Robusta coffee requires less input costs because it can even 

grow on its own without much care on the other hand, it should be Arabica coffee to require 

much more input costs because Arabica coffee is quite expensive to maintain on a farm as 

compared to Robusta. 

 2.6 Post-harvest Handling Practices 

The ripe coffee fruits (cherries) go through a number of operations aimed at extracting the beans 

from their covering of pulp, mucilage, parchment and film to improve their appearance. The 

resulting clean coffee can then be roasted and ground to obtain the coffee powder which is fit for 

human consumption. Coffee processing is the major post harvest process that involves wet 

process and dry processing. 

Wet processing 
Wet processing is used mainly for Arabica coffee. Wet processing involves three stages: 

Removal of pulp and mucilage followed by washing to obtain clean wet parchment.  

Wet processing is also done on Robusta coffee especially colonal coffee which has big beans. 

This leads to wash Robusta coffee 

Pulping 
Pulping involves the removal of the outer red skin (exocarp) and the white fleshy pulp 

(mesocarp) and the separation of the pulp and the beans. Immature cherries are hard to pulp. 

Therefore, if the coffee is to be wet processed, correct harvesting is essential. There are two most 

common pulpers. The first pulper is the drum pulper which involves a rotating drum with a 

punched sheet surface and adjustable breast plate between which coffee cherries are pulped and 

the breast plate has to be adjusted so that the pulp is removed without damaging the beans. These 

can be manually operated or attached to a treadle or bicycle. For larger scale units, motorized 



drum pulpers are available. The second pulper involves the disc pulp which entails the use of a 

disc with roughened surface. 

Mucilage removal  
The amorphous gel of mucilage around the bean consists of hemicelluloses, pestic substances 

and sugars and is soluble in water. It can therefore be removed by use of chemicals, warm water 

or by an agua pulper. However, for small scale units, fermentation is the most feasible. 

Fermentation involves the beans being placed in plastic buckets or tanks and left until the 

mucilage has been broken down. Natural enzymes in the mucilage and feasts bacteria in the 

environment work together to break down the mucilage. The beans should be stirred occasionally 

and a few beans tested by washing them in water. The beans are ready when the mucilage can be 

washed off and the beans feel gritty. After this, the wet processed beans are dried to prevent 

cracking and this should be done slowly to 10% moisture content level and similar drying 

methods can be used for this as for the dry processed coffee. After drying, the coffee should be 

rested for 8 hours in a well ventilated place and the thin parchment around the coffee removed by 

hand, pestle and mortar or in a small huller. 

 

Dry Processing 
Dry processing is used mainly for Robusta coffee although it can also be used for Arabica coffee. 

Dry processing involves the freeing of the wet parchment of mucilage at moisture contents of 50 

– 60 % to the required 12 % to ensure their conservation. Dry processing involves coffee cherries 

drying either by the sun (solar drying) on raised stands or on mats or in solar driers immediately 

after harvest. The bed depth should be less than 40 mm in case of open drying and 30 mm for 

solar driers and the cherries should be raked frequently to prevent fermentation or discoloration. 

Care should also be taken to prevent dust and dirt blown onto the produce as well as preventing 

damage from unexpected rainstorms that can soak the produce very quickly without warning. 

Investment in solar driers helps overcome this problem.  

After coffee drying, hulling commences. This is the removal of the pericarp either by a pestle 

and mortar or in a mechanical huller. The mechanical hullers usually consist of a steel crew, the 

pitch of which increases as it approaches the outlet so removing the pericarp. 

 

Secondary processing 
Secondary processing is the final post harvest process before coffee is exported. This stage 

involves: pre-cleaning and de-stoning, size grading, gravimetric sorting and finally for export of 

green coffee beans, bag-off which entails bagging coffee in jute bags of 60 Kg which are then 

loaded into a container for transportation to the port. 

Apart from exporting green coffee beans, coffee can also processed to make higher value-added 

coffee beverage products. This level of coffee processing involves roasting, grinding, making of 

instant coffee, extraction of soluble coffee solids and other products using imported technology.  

 

 

 

 

 



2.7. Value Addition Recommended Practices  

Roasting 
The final flavour of coffee is heavily dependent on how coffee beans are roasted. Roasting is a 

time temperature dependent process. The roasting temperature needs to be about 200oC. The 

degree of roast is usually assessed visually and one method is to watch the thin white line 

between the two sides of the bean. When this starts to go brown, the coffee is ready. It is always 

important to find out the locally acceptable degree of roast in any market. Coffee beans can be 

roasted in a saucepan as long as they are continually stirred but an improvement is roasting the 

coffee in sand as this provides a more even heat. Use of a coffee roaster is preferred as it 

produces a higher quality product. The simplest roaster is basically a tin can with a handle so that 

it can be rotated slowly over a fire. There are various other roasters suitable for larger scale units.  

Grinding 
Grinding is a key value addition process. It underpins the preparation of beverage coffee and 

other coffee by-products. Grinding is best done by use of grinding mills, manual or motorized. 

There are many manual grinders that can be used to grind coffee. Manual grinders can be 

attached to a bicycle or treadle to make work easier and increase output. It is always important to 

find out the degree of fineness consumers want and the grinding mill adjusted to deliver the 

desired ground product. Motorized grinding mills involve the use of a hammer plate, vertical 

plate or hammer mills and are required for large scale production of 100kg of ground product per 

day.  

Apart from exporting green coffee beans Coffee can also be roasted, ground to make coffee 

powder which is in local coffee shops to prepare coffee drinks. Encouraging of local coffee 

shops and local people to consume coffee could also help on value addition. 

 Production of Instant Coffee 

Production of instant coffee is unsuitable for small-scale enterprises as it requires very expensive 

machinery such as an extractor, a freeze and a spray drier. Presently the smallest economically 

viable instant coffee factory is 1000mt/year. Machinery can be obtained from countries such as 

India, China and other European countries. To produce instant coffee, the soluble coffee solid 

and other compounds have to be extracted and then dried into powder or granules. The extraction 

of the soluble coffee solids is done using different methods that include use of percolation 

batteries, countercurrent system or slurry extraction. The extracts can then be dried in a spray 

drier, freeze drier or a drum drier. More detailed information on production of instant coffee can 

be obtained from www.ugandacoffee.org 

 Other Products from Coffee 

A number of other products can be made from the coffee bean. These include a number of value 

added foods and fuels, paint from mucilage using Pectin extraction methods and other industrial 

products and chemicals. More information on these technologies can be obtained from 

http://www.vafaf.com/Coffee.html 

 

 

 

 

http://www.vafaf.com/Coffee.html


3.0 Markets and Marketing 

3.1 Coffee global market 
Coffee is grown and exported by more than 50 developing countries, but the major consumers 

are in all industrialized countries like USA, EU and, more recently, Japan. Globally, coffee is the 

second major traded commodity to oil and thus plays a vital role in the balance of trade between 

developed and developing countries, providing the latter with an important source of export 

earnings to pay for imports of capital and consumer goods. World consumption of coffee is 

projected to increase by 0.4% annually from 6.7 million ton in 1998 - 2000 to 6.9 million tons in 

2010.  

 

Coffee consumption in developing countries is projected to grow from 1.7 million tons in 1998 - 

2000 to 1.9 million tons in 2010, at an annual rate of 1.3%, while their share in the world market 

is expected to increase from 26% in the base period to 28% in 2010. The projected higher growth 

rate for developing countries compared to developed countries is due mainly to higher income 

and population growth in developing countries, with increased coffee consumption continuing to 

be concentrated in the major coffee producing countries. Finally, World production for coffee in 

the crop year 2006/07 (April-March) was 121.57m bags, an increase of 11% over the previous 

season, while consumption was forecast at 116m bags, according to the International Coffee 

Organization (IOC).  

 

3.2 Markets and marketing trends of Uganda coffee 
Uganda’s coffee export volumes grew by 30% from 126,000 metric tons in 2006 to 265,853 

metric tons in 2007. Values grew by 40% from US$ 189 million in 2006 to US$ 265.8 million in 

2007. Uganda Coffee Development Authority 2006 report indicated that yields and international 

prices for coffee were expected to increase in 2008, which offers significant opportunities for 

investment in the sector. Therefore coffee export volumes are predicted to increase along with 

values. 

 

As shown above, the data and information available indicates that the coffee sector possesses 

significant opportunities for investment. In terms of coffee exports by type, Robusta coffee has 

higher procurement volumes than Arabica coffee as indicated in table-4. However, over the same 

period Arabica coffee has had high growth potentials.  

  

  

 

 

  



Table 4 Coffee Procurement by Type 2001/02-2005/06 (60kg bags)  

 

Leading Importing Countries and Companies of Uganda coffee 
Most of Uganda’s coffee in the 2006/07 season was exported to the European Union which 

accounted for 72% market share of total exports as indicted below. The main country 

destinations were: The UK, Netherlands, Spain, Italy, Denmark and Norway. Outside the 

European Union, the main importing countries were Sudan, Singapore and China.  

Table-5 Leading importers of Uganda coffee by country (60kg bags

 

There are twelve main companies that imported Uganda’s coffee in 2006/07. These were: Ecom 

Agro Industries, Olam International, Sucafina, Socadec, Drucafe, Cofftea, Luois Dreyfus, 

Bernard Rothfos, Volcafe, Dectrade, Icona café and El Mthalib. The addresses and other details 

of leading importing companies of Uganda coffee can be obtained on www.ugandacoffee.org.  

  

  



3.4 Leading local buyers and Exporters in Uganda 

 

  



3.5 Uganda’s Competitive Strength 
• Availability of two coffee products: Arabica and Robusta which attract premium price on 

international market. Uganda coffee has a sweet aroma that is used to produce many varieties of 

coffee which include the Italian cappuccino that is on great demand currently. 

• Uganda is a unique country in the region with 2 main seasons characterized by rains throughout 

the year in some parts of the central and 2 fly crops throughout the year 

• Uganda coffee has a very good intrinsic quality due to high altitude, soils and farming systems 

not easily found elsewhere in the world 

• Macro-economic stability- Uganda coffee sector is fully liberalized and thus offers many 

opportunities in the coffee sector 

• The Uganda investment and trade regimes provide many opportunities for investment through 

the Uganda Investment Authority, Uganda Export Promotion Board and Uganda Coffee 

Development Authority. 

3.6 Market PricesUganda coffee producers enjoy premium prices due to the high quality of 

Uganda coffee and export prices have continued to increase since 2004/05 as shown by table-6. 

 Coffee Export Prices by type 2004/05-2006/07 (USD$/kg) 

 

3.7 Best Marketing practices recommended 
The following are a few selected practices in foreign markets 

• The demand and the popularity of organic products has increased. Uganda should embark on 

producing organic coffee which attracts premium price. 

• Uganda coffee should be marketed through cooperatives. This practice will ensure steady 

supply of high quality coffee with value addition. Also cooperatives will guarantee procurement 

of coffee produced by farmers and stability in the produce will enhance production. 

• Uganda coffee needs to be uniquely branded as ‘Uganda Coffee’ and effectively differentiated 

from other coffees using slogans such as “Uganda coffee; the sweet aroma from the source of 

the Nile”. A company to market Uganda coffee should be launched in the international media 

such as the BBC and CNN. 

• Uganda Embassies abroad should be tasked to promote Uganda coffee in their respective 

embassies. There is also need to have regulatory reforms and infrastructural development to 

promote and facilitate coffee marketing. 

• Quality assurance practices should be promoted throughout the country through training, 

enforcement of best coffee making practices, coffee regulation and provision of coffee testing 

laboratories. 

  

  



4. 0 Business Development Service Providers



 

 


