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A Note From Our Executive Director
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In 2018, we continued our two-
decade-long journey of improv-
ing the quality of coffee and the 
lives of people who produce it. 
We have been creative and col-
laborative in these efforts, in-
cluding uniting our global net-
work of experts to strengthen 
coffee communities around the 
world. Our globally recognized 
Q Grader training has certified 
more than 6,500 Q Arabica Grad-
ers and 260 Q Robusta Graders 
who view quality through simi-
lar lenses, and we’re consistently 
delivering invaluable technical 

services in the form of trainings that put knowledge and 
tools in producers’ hands. 

Part of working with a global network is listening to their 
crucial input on how to strengthen the coffee sector togeth-
er. Through these back-and-forths, we learned that stake-
holders prioritized a training program that would bring our 
signature ‘Q approach’ to post-harvest processing. We fol-
lowed through on this need with our Q Processing Program, 
launched in 2017, which has certified over 350 Q Processing 
Professionals to date and is proving to be an effective com-
plement to our Q Grader program. 

Through the launch of Q Processing, we have upped our en-
gagement with an important segment of collaborators: the 
private sector. Trading and roasting companies are seeing 
the value of both Q Processing and Q Grader training, allow-
ing us to provide more coffee professionals with well-round-
ed education on the elements that impact coffee quality, and 
ultimately giving private companies greater access to a more 
diverse quality and supply of coffee. This in turn positively 
impacts the producers behind those coffees, who gain mar-
ket access and knowledge of consumers’ demands. 

We think it’s more important than 
ever to work on behalf of produc-
ers, as our industry continues to 
face serious environmental, eco-
nomic, and social threats. Quali-
ty-improvement tools and know-
how help producers navigate these 
challenges, and having the support 
of more private and public sector 
partners buoys our ability to pro-
vide that information. We whole-
heartedly believe we can accom-
plish more together, and we look 
forward to broadening our collabo-
rator base and boosting our impact 
in coffee-producing communities 
worldwide.

David Roche

Photo: Yunnan Coffee Exchange 
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Coffee Corps™ 
Volunteer Program
For over 15 years, our Coffee Corps™ program has 
provided training and technical assistance by 
matching coffee-industry experts with producers 
and groups associated with our projects at origin. 
These highly skilled professionals donate their time 
and unique knowledge to ultimately improve the 
quality of coffee and change lives.   

This program provides a reputable system for 
matching volunteers and leveraging impact. One of 
the most effective impacts of a Coffee Corps volun-
teer is their ability to foster strong bonds between 
producers and coffee traders. These connections 
create market-access opportunities for producers 
and plant the seeds of lasting relationships. 

To date, we have deployed hundreds of volunteers 
to all corners of the coffee world; in 2018, we sent 
volunteers to projects in Myanmar, the Philippines, 
Guatemala, and Colombia. 
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The expertise, enthusiasm, skills, and know-how of CQI’s Coffee 
Corps volunteers over the past four years of USAID’s support to 
smallholder coffee growers in Myanmar has been invaluable and 
essential to the rapid growth and early success of this ‘new’ spe-
cialty coffee origin. Coffee Corps volunteers have gone way beyond 
the expected, actually helping to link Myanmar smallholder farmers 
to new, high-end buyers interested in developing equitable, long-
term commercial relationships that enable communities to profit 
and invest in their own development priorities.

—Tim May 
Communications and Outreach Manager

Winrock International
USAID’s Value Chains for Rural Development project
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2018 Volunteers

1. Eduardo Ambrocio
    Prisma Coffee Origins

2. Bryce Castleton 
    Pana Coffee 

3. Charlie Habegger 
    Blue Bottle Coffee 

4. Yimara Martínez          
    Sustainable Harvest

5. Shaun Ong  
    Bettr Barista Coffee Academy

6. Paula Paiva
    Recanto

7. Afranio Paiva
    Recanto

8. Gloria Pedroza 
    NKG Quality Service

9. Jesús Salazar Velasco 
    Cafeólogo

10. Joel Shuler 
     Café Brasil

11. Hernando Tapasco
     Café y Procesos

12. Noelia Villalobos 
      Specialty Coffee Association 
      of Costa Rica 
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In December 2018, I had the opportunity to be part of a capacity-building 
workshop in Yangon, Myanmar, for the Myanmar Coffee Association. It was my 
first time as a volunteer with CQI, and I would do it a thousand times again. The 
work CQI does is impressive, reaching so many lives in so many ways. I highly 
enjoyed the visits to the farms and was able to see the growth in knowledge these 
farmers have achieved in such a short period of time.

—Noelia Villalobos
Executive Director, Specialty Coffee Association of Costa Rica





 
CQI’s Q Program provides a credi-
ble and verifiable system to identify 
quality coffees and bring them to 
market. This system applies to both 
Q Arabica (Specialty Grade) and         
Q Robusta (Fine Robusta grade), cre-
ating a globally shared language for 
quality evaluation. 

This common language is at the heart 
of what CQI does. The Q Program 
allows buyers and sellers to better 
articulate their needs and provides 
producers with a tool to increase 
competitiveness. Independently of 
geographic, linguistic, or cultural bar-
riers, buyers and sellers benefit from 
a shared understanding of product 
value linked to quality, allowing for 
more effective negotiations.

In 2018, CQI made global efforts to make the Q Program more sophisticated, current, and 
relevant to all participants. Here we review some of the highlights. 

CQI has 56 international Q Grader Instructors who 
teach our Q Arabica and/or Q Robusta Program. Our 
instructors are held to the highest standards; only 
about a dozen people enter the training program each 
year, which can take up to three years to complete. To 
enter our instructor training program, the candidate 
must be accepted into the Q Program, have profes-
sional references, pass a calibration, and complete the 
Q Assistant Instructor course. 

In 2018, eight people achieved the status of a fully 
endorsed Q Grader Instructor; these individuals will 
teach our program globally.

-Joel Shuler, U.S.A.
-Mané Alves, Colombia
-Ben Bicknell, Australia 
-Dixon Ip, Hong Kong 
-Ildi Revi, U.S.A.
-Mike Riley, United Kingdom
-Sylvia Gutiérrez, Mexico 
-Willem Boot, U.S.A.

Q Grader Instructors

9

New 2018
Q Grader Instructors



Fine Robusta  

The Q Robusta Program has helped promote 
understanding and acceptance of the robusta 
species, which is lesser known in specialty 
coffee than the arabica species. Still, robusta 
has immense value to the coffee sector, due 
in part to the plant’s resilience and higher 
production, which make it an appealing al-
ternative in light of the increasing challeng-
es posed by climate change—especially if the 
cup quality is there as well.

In 2018, CQI made key updates to our Q Fine 
Robusta Standards & Protocols to ensure the 
program reflects current trends and stan-
dards. We also compiled a brand-new Green 
Grading handbook for Fine Robusta, which 
helps users identify robusta defects and 
understand how they affect cup quality. We 
look forward to seeing how these Q Robusta 
resources are used to connect quality-for-
ward coffees to appreciative buyers and for 
the benefit of producers. 

Green Coffee Library

Because CQI delivers courses all over the world, 
it’s important that our instructors have a con-
sistent supply of specific coffees to draw from 
for these lessons. This is where our curated 
Green Coffee Library comes into play. This 
invaluable tool supplies all the coffees used 
in our Q Arabica and Q Robusta course exer-
cises and tests, including cuppings, triangu-
lations, and sample roast identifications. (We 
completed the robusta arm of the library in 
2018.) The library was created in partnership 
with longtime CQI collaborator Mané Alves   

After becoming a Q Instructor, 
I have an even better 
understanding of many core 
concepts of coffee quality. I’m 
eager to share this valuable 
knowledge, particularly in my 
home country of Mexico, where 
our coffee sector is struggling to 
earn higher prices for their coffee. 
As a Q Instructor, I will do my best 
to help increase coffee quality 
and positively impact people’s
lives, in Mexico and beyond. 

—Sylvia Gutiérrez 
Director of the Mexican Specialty 

Coffee and Coffee Shops 
Association (AMCCE), Q Arabica 

Instructor, Mexico 
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Being an In-Country Partner 
is very important for us. 
As an ICP, we become a 
link for all Q Graders in 
Honduras, and we are able 
to perform evaluation for Q 
Coffees in our laboratory, 
creating a connection to the 
international market. We 
are able to provide, jointly 
with CQI, the required 
training and evaluation for 
cuppers in Honduras, which 
allows them to speak a 
common language.

—Orieta Pinto
IHCAFE’s Quality Assurance 

Manager

“

“

In-Country Partners
 
CQI’s Q Program doesn’t revolve solely around 
training—rather, it’s part of a larger system that 
enables coffee quality evaluations and even     
Q certification of coffee lots. Helping to make 
this run smoothly are the 25 CQI In-Country 
Partners (ICPs), who carry out Q Coffee evalu-
ations, offer training opportunities to calibrate 
Q Graders, and work collaboratively on quali-
ty-improvement initiatives. 
 

A Q Coffee evaluation is managed at the 
local level by our ICPs and is carried out 
by three independent licensed Q Grad-
ers assigned by the ICP, who analyze the 
sample. This Q evaluation is the method 
used to produce a Q Coffee Certificate, and               
Q Graders play a critical role in connecting 
quality-differentiated coffees to markets by 
objectively evaluating and certifying cof-
fees. Q Coffees can be viewed on the CQI 
website, with owner contact information 
available. 

at Coffee Lab International (CLI) in Vermont, 
USA. Our Q Processing Program has its own 
coffee library, furnished by Café y Procesos, 
in Colombia.

The library allows us to standardize the cof-
fees used in our educational program. Re-
gardless of where in the world a Q course 
occurs, we can ensure the same learning op-
portunities to everyone. We’re grateful to our 
partners who have helped make it a success.

Photo: Provided by IHCAFE



Post-harvest processing is a 
vital step in coffee production, 
allowing coffee growers to de-
velop and refine flavors. From 
improving the consistency and 
baseline quality of coffee to even 
introducing innovative coffee 
styles to the market, process-
ing is one of the best ways for 
producers to differentiate their 
product in the marketplace and 
earn premiums. 

Recognizing the important influ-
ence that post-harvest processing 
has on coffee quality, CQI’s Q Pro-
cessing Program certifies different 
stages of professional competen-
cies in this field. Its scientific and 
technical approach to processing 
coffees focuses on improving qual-
ity, proposes good practices, and 
aims to increase producers’ com-
petitiveness and reduce their risk. 

CQI designed the Q Processing Pro-
gram to meet the needs of students 
with different backgrounds and 
careers in the coffee supply chain. 
The program is offered at three lev-
els: Level 1-Generalist, Level 2-Pro-
fessional, and Level 3-Expert. 
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The Q Processing Program has been a turning 
point in my coffee career and, more importantly, 
in my coffee understanding and my daily 
practices at origin. I work with many different 
farmers with very diverse infrastructure, 
abilities, challenges, and resources, but all 
of them are in the pursuit of high quality. 
Through the Q Processing training, I’ve been 
able to understand the importance of well-
structured systems that reduce risk and allow 
farmers to increase certainty and quality when 
processing coffee. I truly believe that education 
in processing is a key pathway for farmers 
all around the world, and I feel pleased and 
committed with CQI to build a strong processing 
industry.

—Jesús Salazar Velasco
 Founder, Cafeólogo, Mexico

“
“

Photo: CQI
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CQI has now certified over 350 
Q Processing Professionals.

The Level 1 course has been of-
fered across the U.S. and Europe, 
as well as in Australia, China, 
Colombia, Japan, Myanmar, 
Rwanda, Taiwan, and Thailand. 

The Level 2 course has been of-
fered in Brazil, China, Colombia, 
El Salvador, Ethiopia, Guatemala, 
Honduras, Myanmar, Taiwan, 
Thailand, and the United States.

2018 Milestones

CQI, in partnership with Texas A&M University, is debut-
ing our first Level 3 Expert course in 2019. It will include a 

cohort of 26 students from around the world. 

Current Level 2 
Instructors
Hernando Tapasco
Emilio López Díaz
Tim Heinze*
José Roberto Pacas Díaz
Andrés Felipe Ospina*
Joel Shuler
Mario Fernández
Yimara Martínez*
*New since 2018

Current Level 1 
Instructors
Hernando Tapasco*
Mané Alves*
Emma Sage*
Luz Stella Artajo*
Mario Fernández
Joel Shuler
Krude Che Hao Lin*
Tim Heinze*
Yimara Martínez*

I had worked over the years with many different wet 
mills, where I saw decisions made with trial-and-error 
methodology. After receiving my QP Level 2, I came 
away with more technical information, as well as very 
interesting concepts that gave me an idea of how to 
apply simple methods to better control the quality at the 
critical points of fermentation and the drying process. 
I’m interested to learn more concepts and methods at 
QP Level 3!

—Anabella Meneses
Quality Control, Santa Felisa Coffee, Guatemala

“

“
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TECNiCAFÉ 

In 2018 CQI become a full 
partner with TECNiCAFÉ, an 
innovation-focused science 
and technology park located 
in Colombia’s Cauca Depart-
ment. Other TECNiCAFÉ part-
ners include the Government 
of Cauca, the Colombian Cof-
fee Growers Federation and its 
Cauca Committee, Supracafé 
in Spain and Colombia, Multi-

scan, and the Association of Women Coffee Growers 
of Cauca (AMUCC). 

TECNiCAFÉ is a public-private entity, founded in 2015. 
This multi-faceted institution serves as a technology 
and entrepreneurial incubator, experimental farm, and 
research center, all with the ultimate goal of helping 
producers increase the value of their coffee. 

Led by Executive Director César Augusto Echeverry, 
TECNiCAFÉ houses a wide range of processing, 
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TECNiCAFÉ is an important 
bet in terms of innovation, 
focusing on research that 
goes beyond parchment 
and creating projects that 
involve pulp, mucilage, 
coffee blossoms, wood, 
and other elements of 
coffee production. The 
efforts at TECNiCAFÉ have 
the potential to contribute 
to more profitability for 
coffee farmers, which will 
generate benefits from an 
environmental, social, and 
technical point of view.

—Gerardo Montenegro
Executive Director, Cauca 

Committee
Colombian Coffee Growers 

Federation

“

“
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production, and quality-analysis 
facilities, and equipment used for 
educational purposes. The facility is 
self-contained, with on-site lodging 
and dining. CQI is using this impres-
sive facility to deliver our signature 
courses, perfect the curriculum for 
our Q Processing Program, and meet 
the needs of our expanding projects 
in Latin America. 

In addition to hosting coffee-educa-
tion events, TECNiCAFÉ acts as an in-
cubator of innovation in the name of 
improving coffee quality, advancing 
research, and producing technical ad-
vances to solve some of today’s crit-
ical issues facing coffee producers. 
The center’s collaborative approach 
brings together producers, baristas, 
roasters, entrepreneurs, and public 
and private institutions to learn from 
each other and rethink coffee’s future.
Among the innovations to come 

out of TECNiCAFÉ so far are a solar-powered coffee dryer that provides more uniform 
drying, and Agenda Cafetera, an app that allows producers to track coffee-production 
activities from the flowering stage to harvest. Agenda Cafetera is already making a 
significant impact on the producers who are using it.

TECNiCAFÉ is still relatively new to the coffee world, but its impact has already 
been felt in Colombia and beyond. We are extremely proud to partner with this for-
ward-thinking institution to promote quality-focused approaches to promote the long-
term sustainability of the coffee sector. 



Burundi
In the framework of this project, funded by the World Bank to 
improve the competitiveness of the coffee sector in Burundi, 
UNIDO is supporting the Coffee Sector Regulating Authority 
(ARFIC) of the Burundi Government to fulfill its role through 
a collaborative strengthening of ARFIC’s capacity. This in-
cludes the renovation of grading laboratories, quality-focused 
training, and improvement to grading protocols, as well as 
data recording and interpretation. In 2018, CQI partnered with 
UNIDO to help ARFIC build capacity through three activities. 

First, CQI inspected ARFIC’s coffee-grading laboratories, rec-
ommending a strategy for lab renovation and a training plan 
for ARFIC staff, vis-à-vis the future compliance of ARFIC with 
both grading and training lab standards. Second, CQI devel-
oped a plan for a new National Green Coffee Grading Standard 
after studying the current and historical coffee standards in 
the country, in light of the needs of the specialty coffee mar-
ket. And third, we delivered a Pre-Q Grader course to ARFIC’s 
laboratory staff. 

Project:

In partnership with:

Funded by:

Improvement of Coffee Sector 
Competitiveness in Burundi

United Nations Industrial Development 
Organization (UNIDO)

World Bank 
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Through cupper training in Bu-
rundi, CQI is helping to prepare 
the next generation of coffee 
professionals in the country. A 
full Q Grader course is planned 
for Bujumbura in 2019. “This is 
an opportunity for Burundi’s 
young people to obtain new 
jobs in the coffee sector,” says 
Ephrem Sebatigita, Burundi cof-
fee expert and CQI’s coordinator 
for training projects in Burundi. 

CQI is eager to see how ARFIC 
uses the skills and sector plans 
developed through the Improve-
ment of Coffee Sector Compet-
itiveness in Burundi project to 
strengthen the country’s coffee 
sector. 

Coffee quality objectives—improving 
infrastructure, equipment, and human 
resources—are being revived [in Burundi]. All 
groups in our coffee value chain, from the 
government to cooperatives and the private 
sector, are now interested in training in coffee 
quality because they are seeing the connection 
between tasting skills, competitions (such as 
Cup of Excellence and Taste of Harvest), and 
income from green coffee sales. 

—Ephrem Sebatigita
Coffee expert and CQI’s coordinator

 for training projects in Burundi

“

“
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China
In recent years, Yunnan, China, has emerged as one of the 
world’s top coffee producers; a 2018 USDA report showed 
China is the ninth-largest producer of arabica coffee, with 
98 percent of the country’s coffee coming from Yunnan. CQI 
has been working in Yunnan since 2015, when we partnered 
with the Yunnan International Coffee Exchange (YCE), an 
organization that facilitates the trade of coffee from Yunnan 
to support a sustainable coffee sector in China. 

In 2018, CQI and YCE worked to improve coffee quality in 
Yunnan and facilitate market access for the region’s coffee 
growers. Among our 2018 accomplishments: 

- Holding the first Pu’er International Specialty Coffee Fo-
rum/Expo and Farm Tours, with over 100 international 
presenters and attendees and hundreds more from China. 
This event brought global attention to Yunnan’s coffee 
sector. 

- Developing a specialty coffee manual dedicated to cof-
fee production and processing in Yunnan. The manual 
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Project:

Funded by:
Technical and Market Linkages Support 

Yunnan Coffee Exchange  

CQI PROJECTS
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will be published in 2019 
and distributed to Yunnan 
growers and producing as-
sociations. 

- Conducting the SCA Roast-
ers Guild Origin Tour, which 
introduced many coffee pro-
fessionals to Chinese coffee 
production and local culture. 

- Showcasing top coffees 
at the third annual Best of 
Yunnan Green Coffee Com-
petition; the winning score 
of 85+ was the highest-scor-
ing coffee in the competi-
tion’s history. 

- Serving as the Portrait 
Country for the 2018 Spe-
cialty Coffee Association 
Expo held in Seattle. 

- Offering CQI Q Grader and Q Processing Level 1 and 
2 courses in Yunnan. 

- YCE also achieved the goal of becoming the first 
fully accredited Specialty Coffee Association Pre-
mier Training Campus in China, with a full training 
schedule including CQI and SCA courses.

 

With the commitment of 
YCE and local government 
agencies, Yunnan is 
addressing the needs 
of Chinese producers, 
processors, and markets. 
Extensive long-term 
programs are in place 
to enable steady quality 
improvement and to 
make quality Yunnan 
coffees available to the 
international market.

—David Roche
Executive Director, CQI

“

“
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Colombia
The Producers to Markets Alliance (PMA) program from USAID 
seeks to strengthen legal economies in Colombia’s post-conflict 
areas, including those in the Cauca Department in the south-
western part of the country. As María Manuela Cunda, a coffee 
grower from Cauca’s Miranda municipality, puts it: “If you have 
coffee, you do not go around hiding scared.” 

But it’s not enough for producers to simply grow coffee; to meet 
coffee buyers’ expectations, they also must understand post-har-
vest processing and how it impacts coffee flavor, and how de-
sirable flavor attributes determine coffee quality that is linked 
to coffee’s value. Although many other factors influence coffee’s 
value, coffee produced using good practices has a higher prob-
ability to be sold at higher prices, has a longer storage life, and 
implies a lower food-safety risk than coffee produced using poor 
processing practices. 

CQI’s objective in the Producers to Markets Alliance in Cauca, in 
partnership with Fintrac and Boot Coffee Consulting, is to devel-
op a certification for washed coffee micro-processors—called 
the Micro-Processors Certificate—and to train coffee producers 
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Project:

In partnership with:

Funded by:

Micro-Processors Certificate Program

Fintrac and Boot Coffee Consulting 

United States Agency for International Devel-
opment—Producers to Markets Alliance (PMA) 

Photo captured under partnership with Producers to Markets Alliance - PMA
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in the PMA program in good processing practices. These good 
practices are taught through a corps of technicians, certified 
as CQI Q Processing Professionals. Adoption of good practices 
will be verified by technicians, and PMA producers adopting 
the practices will receive a certificate issued by CQI, Boot Cof-
fee Consulting, Fintrac, and TECNiCAFÉ. This will ensure a 
high adoption rate of good practices among PMA producers.

The Micro-Processors Certificate launched in 2018; we piloted 
the concept by training 13 technicians as Q Processing Profes-
sionals and extension trainers, with the goal of each techni-
cian training in turn eight groups of 20 PMA producers. Around 
1,500 producers could be trained by mid-2019 using this sys-
tem, and the adoption of good practices will be documented 
by the same technicians. The goal in 2019 is to certify 30 to 60 
percent of the trained farmers in the Cauca region.

If the Micro-Processors Certificate succeeds in motivating 
producers to adopt good practices, it can then be implement-
ed at a large scale for the PMA target population, and even 
adapted to other CQI projects. For now, we look forward to the 
positive impact this certificate could have in the coffee-grow-
ing region of Cauca. 

Photo captured under partnership with Producers to Markets Alliance - PMA

Fanny Arce, a Colombian coffee 
producer from Vereda San Antonio 

(Morales municipality) in Cauca.



Nepal
CQI journeyed to Nepal with Atlas Coffee Importers and Lutheran 
World Relief (LWR) in spring 2018 to conduct an assessment of 
the country’s coffee, seeking to identify ways of helping Nepal’s 
300,000 small-scale coffee farmers to improve the yields and 
quality of their coffee. 

Nepal is blessed with an abundance of fertile land in its Middle 
Hills region, where the altitude and climate are well-suited to 
coffee production. However, Nepal’s coffee industry faces chal-
lenges such as limited current production, lack of infrastructure, 
and plant disease.

CQI, Atlas, and LWE took part in meetings with farmers, export-
ers, representatives from the European Union, the Ministry of 
Commerce, Helvetas, and the National Tea and Coffee Develop-
ment Board, and others to better understand the coffee land-
scape. The rest of our time was spent in the field meeting with 
farmers, and touring their farms and processing facilities.

All parties we met with expressed a willingness to work collab-
oratively to overcome the challenges Nepal faces in its coffee 
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Project:

Funded by:

Coffee Support Project in Mid Hills of Western Nepal

Lutheran World Relief  

Photo: CQI
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sector, and the growers we met with showed a strong interest 
in learning about agronomy, harvesting, and processing. The 
LWR team has the resources to make progress with projects 
in Nepal, and the potential collaborators we met could offer 
important additional support. “The opportunities for further 
development of the specialty coffee sector [in Nepal] abound,” 
Rick Peyser of LWR said. 

We look forward to further exploring this collaboration in 2019 
and beyond, with the ultimate goal of strengthening Nepal’s 
coffee sector.  Expanding opportunities for producers in a cof-
fee-producing country like Nepal is what keeps us so excited 
about the future of coffee at CQI.

We left with a strong impression that trainings 
would be well-received. We were similarly impressed 
with the positive interest in coffee development 
expressed by the government, as well as the 
willingness that private-sector stakeholders showed 
in collaboration throughout the value chain. All of 
these things are key factors that could contribute to 
a successful increase of productivity, quality, and 
profitability in the Nepal coffee supply chain.

—Craig Holt
Founder, Atlas Coffee Importers 

“

“

Photo: Lutheran World Relief

Photo: Craig Holt



Philippines
The Philippines was once one of the world’s top coffee-growing 
nations, but a bout of coffee leaf rust in the late 19th century 
derailed production, and many coffee producers shifted to other 
crops. Today, however, there are dedicated coffee professionals 
passionate about improving the Philippine coffee industry. 

CQI took part in the three-year USDA/MinPACT program, which 
ended in 2018, with the aim of increasing the income of cof-
fee-farming families, increasing the availability and sustainabil-
ity of services to value chain actors, and supporting the devel-
opment of the Philippine coffee sector. 

CQI’s 2015-2018 program activities included: 

- Strengthening organizations representing Philippine cof-
fee interests in domestic and global markets and developing 
future coffee-improvement initiatives.
 
- Training coffee tasters to use internationally recognized 
standards and protocols. 
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Project:

In partnership with:

Funded by:

Mindanao Productivity in Agriculture Com-
merce and Trade (MinPACT) 

ACDI/VOCA

United States Department of Agriculture
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- Supporting technical extension work and building content 
for training manuals and bulletins for coffee producers.

- Creating market linkages and awareness of domestic and 
international coffee trade, including national coffee quality 
competitions, trade events, and roaster training.
 

At project completion, the Philippines now has 67 licensed       
Q Graders: 36 Q Arabica Graders and 31 Q Robusta Graders, far 
exceeding the project’s original targets. These Q Graders are 
now in the position to represent quality production and stan-
dards across sectors and provide producers with feedback to 
trade their product on cup quality and value.

It was inspiring to see roasting and producing 
communities co- evolving in a coffee-producing country 
like the Philippines. Because the Philippines has such 
a strong and developed roasting industry, domestic 
demand for home grown coffees was palpable, and an 
authentic palate language seems to have developed 
along with the quality improvements. 

—Charlie Habegger
Green Coffee Buyer, Blue Bottle Coffee, Oakland, California, USA

“

“

This first coffee competition that CQI helped us 
organize instantly elevated quality standards for our 
coffee. There is a sense of order here that was missing 
before. Producers were excited to participate because 
size or location did not matter. Indigenous people who 
participated even won in the natural category the first 
year, despite their lack of water and electricity in their 
towns. The orientation about different processing 
methods gave all the producers hope that their coffees 
could score well despite what they thought were 
unfavorable conditions.

—Pacita Juan
Board President, Philippine Coffee Board 

“

“
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Timor-Leste
Timor-Leste, also known as East Timor, is a Southeast Asian 
country that occupies half the island of Timor. It’s a nation ca-
pable of producing high-quality coffee, and since 2017 CQI has 
been working with dedicated partners to improve Timor-Leste’s 
coffee quality through the project Support for Preparation of a 
National Coffee Sector Development Plan for Timor-Leste.

Among the project’s objectives are assessing the current status 
and potential of Timor-Leste’s coffee industry; piloting select 
activities addressing main constraints to improving quality; 
and preparing a comprehensive plan for the development of 
Timor-Leste’s coffee sector that can be implemented through 
public-private partnerships. 

CQI has been moving forward on these objectives, and has 
conducted a quality gap study, baseline assessment, and other 
measures that provide relevant information about Timor-Leste’s 
coffee sector. The key document, known as the National Coffee 
Sector Development Plan, was completed in 2018.  

26

CQI PROJECTS

Project:

In partnership with:

Funded by:

Support for Preparation of a National Coffee 
Sector Development Plan for Timor-Leste

The Ministry of Agriculture of Timor-Leste 

Asian Development Bank
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This plan addresses the six main components of developing 
Timor-Leste’s coffee sector: research; productivity; quality; 
trade; domestic consumption and coffee tourism; and sector 
governance and organization. Important to informing this 
report—as well as all of our work in Timor-Leste—has been 
gathering input from a wide range of stakeholders involved 
in Timor-Leste’s coffee sector. 
 
As the plan is implemented in 2019 and beyond, we are eager 
to work more closely in Timor-Leste and to see how this prom-
ising nation’s coffee sector flourishes.

Photo: CQI

CQI’s technical expertise and passion for coffee has 
been clear from the start. They quickly established 
strong relationships with a diverse group of stakeholders 
in Timor-Leste and have worked hard to deliver a high-
quality plan. 

—David M. Freedman
Country Economist, Timor-Leste Resident Mission

Asian Development Bank

“

“



Myanmar
Myanmar, a relative newcomer to the specialty coffee sec-
tor, has made impressive strides in the last few years to 
shift from a producer of lower-grade commodity coffee to 
high-value specialty coffees sold domestically and in the 
global marketplace. The Value Chains for Rural Development 
project is successfully integrating smallholder coffee-grow-
ing households into competitive commercial value chains 
to increase productivity and achieve inclusive agricultural 
growth. 

So far producers, community-based organizations, trade or-
ganizations, and business enterprises have demonstrated 
rapid quality improvement. Winrock International reports 
that “community-based trainers have introduced more than 
8,300 smallholder growers to improved production and pro-
cessing methods. And, market linkages have facilitated the 
export of nearly 410 [metric tons] of specialty coffee.” 

CQI’s role as a collaborative partner has been to improve the 
productivity and quality of Myanmar’s coffee, develop the 
value chain to benefit producers and processors, and create 

28

CQI PROJECTS

Project:
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Funded by:

Value Chains for Rural Development  

Winrock International  

United States Agency for 
International Development    
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awareness about Myanmar coffee in the specialty coffee in-
dustry. In 2018, we focused on: 
 

- Supporting professional growth of community-based 
coffee businesses, such as Shwe Taung Thu, Amayar, In-
digo Mountain, and Behind the Leaf. 

- Training coffee businesses to manage quality control, 
cupping, and blending, and ensuring protocols are in place 
to meet specialty coffee buyers’ needs.  

- Offering hands-on support to local processors on use of 
their modern processing and milling equipment. 

- Graduating 17 Q Arabica Graders, and training many oth-
ers in foundational cupping skills. 

- Focusing on trader relationships through volunteer ex-
changes, coffee competitions, and promotion at interna-
tional events. 

- Developing the Myanmar Coffee Association to be a key 
leader and assume responsibility for activities started un-
der this project. 

In 2018, through the work of CQI, we witnessed the 
establishment of new community-based businesses 
whose mission is to continue producing specialty 
coffee and paying increased quality premiums to their 
members. The work included building transparent 
governance structures, accessing credit and loans, 
maintaining relationships with local and international 
buyers, and of course building a team of technical 
advisors and cuppers to guarantee quality throughout 
the value chain.

—Sara Morrocchi
Founder, VUNA Origin Consulting

“

“

Photo: CQI



Increasing Industry Involvement 
From technical services and train-
ing initiatives to an array of qual-
ity-building programs, CQI has 
been working for two decades with 
stakeholders throughout the sup-
ply chain to improve coffee quality. 
In recent years, CQI has made it a 
priority to engage the private sector 
to ensure they are supporting and 
making use of our trainings and 
programs.  

Today, as a result of these efforts, 
we see an increasing number of 
companies from the private sector 
stepping forward to offer CQI sig-
nature trainings to not only their 
staff, but also to producers and oth-
er critical supply-chain partners. 
Our Q Processing Program, which 
focuses on the impact of post-har-

vest on coffee quality and value, is serving as a catalyst 
to bring even more private sector partnerships to CQI. 

By working more closely with the private sector, we’ve 
expanded our network to ensure more coffee profes-
sionals throughout the coffee chain are speaking the 
same language of coffee quality, whether they’re in 
the field, in the mill, or in the cupping lab.  

Read on to see how and why our private-sector part-
ners engaged with CQI in 2018. To find out more about 
collaborating with CQI, email info@coffeeinstitute.org.
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Q Processing Level 1, 
Seattle, Washington, USA 

“Through my participation in CQI projects, 
I’ve seen firsthand as coffee communities 
have been transformed by their involvement 
with the organization. Importantly, I’ve seen 
young people in communities touched by 
CQI choose to return home after college to 
continue in the coffee business.”

—Craig Holt
Founder, Atlas Coffee Importers 

Q Processing Level 1, Portland, Oregon, USA 
Q Processing Level 2, TECNiCAFÉ, Popayán, Co-
lombia
Q Grader course, Copán Department, Honduras, 
for its supplying coffee producers

“From Q Grader courses to multiple levels 
of Q Processing training, we support and 
encourage people throughout our supply 
chain to earn CQI certifications. Obtaining 
a better understanding of how to evaluate 
and achieve coffee quality helps the individ-
uals and companies we work with to be as 
strong as possible.”

—Jorge Cuevas
Chief Coffee Officer, Sustainable Harvest 

Photo: CQI
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Q Processing Level 1 for staff, Lausanne, 
Switzerland

“We work closely with our supply-chain 
partners and have a fairly deep knowl-
edge of coffee processing. But we were 
all surprised at how much our coffee ex-
perts learned in the Q Processing course. 
For a general knowledge course, it pro-
vided an extraordinary amount of useful 
technical information. Our Quality and 
Sourcing teams are very much looking 
forward to spending one full week at the 
TECNiCAFÉ premises in Colombia for the 
CQI Processing Level 2 course, and deep-
ening our understanding on the different 
processes. This is a fascinating tool to 
ensure a reliable and consistent quality, 
but also to unlock great sensory flavors 
and aromas, and even create new cup 
profiles.”

—Cyrille Jannet
VP Coffee Sourcing, Managing Director of 

Keurig Dr. Pepper

Q Processing Level 2, Fazenda Santana in Brazil

“At Nespresso, coffee quality and farmer relationships are the main 
product drivers. The Q Processing Level 2 course helped us to discuss 
with our field teams about the directions we want to take regarding 
the coffees that we buy, and trigger new and specific quality-related 
actions. In a dynamic coffee market, with avid quality-focused con-
sumers, differentiation is paramount. For Nespresso, using coffees 
processed in specific ways, with more control and repeatability, is a 
strong way to support our ability to come up with differentiated fla-
vors. At the same time, controlled and unique processes give farmers, 
who depend on volatile coffee prices, a possibility to differentiate 
qualities and ‘premiumize’ their coffees, increasing considerably their 
income. This goes very much in line with Nespresso’s strategy, both 
on quality and sustainability, and the Q Processing course is an ex-
cellent tool for that.” 

—Paulo Barone
Green Coffee Sustainability Operations Manager, Nespresso

Q Processing Level 2 for six Yara technical team 
members, Brazil and Colombia 

 “The Q Processing course and certifica-
tion enables farmers to increase their prof-
itability. The certified professional holds a 
huge responsibility as they gain the ability 
to achieve specific quality attributes de-
manded by specialty coffee markets. Then, 
by changing the processing method, a Q 
Processor can increase the premium po-
tential of a coffee batch.”

—João Moraes 
Global Crop Manager—Coffee, Yara 

Q Processing Level 2 course for 18 farmers, six 
agronomists, and S&D staff, Cauca Department, 
Colombia

“We want to provide our farmers with a 
deeper understanding of post-harvest 
processing. CQI’s Q Processing Program 
shows them best practices and helps them 
notice the nuances that impact the flavor 
and quality of coffee. This valuable knowl-
edge can be a key differentiator in such a 
competitive market.”

—Olga L Cuéllar G 
Sustainability Strategy Leader 

S&D Coffee & Tea

Q Processing pilot and Level 1 and 2 Q Processing courses, Taiwan

“We have been actively supporting CQI in its development of the Q 
Processing Program since its pilot course in Taiwan because we believe 
coffee quality comes from the source, and coffee processing is too 
often a misunderstood science. CQI is developing valuable and formerly 
lacking resources for coffee farmers and coffee processors to benefit 
the entirety of the coffee industry.”

—Leo Liu
 Director of International Affairs, Taiwan Coffee Laboratory 



The Partnership for Gender Equity (PGE) is dedicated to un-
locking the potential of coffee-farming women, youth, and 
their families. A collaborative research and development ini-
tiative founded by CQI in 2014, PGE seeks to promote equi-
table opportunities that allow coffee communities to thrive, 
as well as catalyze action in the coffee industry to create a 
more inclusive supply chain. 

In 2018, PGE made key accomplishments in several areas: 

Research. PGE launched a new round of research, titled The 
Way Forward: Engaging the Next Coffee Generation. The re-
search came about as PGE recognized that in addition to 
gender inequity, another critical issue impacting coffee-pro-
ducing families and communities is the out-migration of 
youth from rural areas and the aging population of coffee 
farmers. In 2018, PGE completed the first step in the research 
project, undertaking a comprehensive literature review on 
the generational constraints facing farming families global-

ly. The work is so far being funded by the SAFE Platform of 
the Inter-American Development Bank, Rainforest Alliance, 
and CQI. PGE is also seeking additional partners to support 
this effort in 2019.

Field-Level Projects. PGE completed its first full year of 
activity in 2017 as part of its Nicaragua field-level project, 
funded by the UTZ/Rainforest Alliance Sector Partnership 
Program, and shared project results in a workshop in Feb-
ruary 2018. At the workshop, attendees including produc-
ers, producer organization staff, development organization 
professionals, and end-market actors from various coffee 
companies shared knowledge, confirmed their interest and 
support for gender equity along the coffee value chain, and 
developed an action plan to advance a common response 
to the issue. PGE will continue the field-level work in Nic-
aragua in 2019 along with launching field-level projects in 
Ethiopia, Mexico, El Salvador, Guatemala, Peru, and beyond.
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The Partnership for Gender Equity 
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Education Training Advocacy. In 2018, PGE launched a third tool 
for industry actors to engage with gender equity in the coffee 
supply chain. The PGE Project Methodology: A Field Guide for 
Integrating Gender Equity in the Coffee Value Chain serves as a 
step-by-step guide to plan, manage, and evaluate field-level proj-
ects to promote gender equity within the coffee supply chain. 
Working with three levels of the supply chain—farmer house-
holds, producer organizations, and end-market partners—the 
project methodology provides specific tools and action steps to 
ensure all stakeholders can carry out gender-equity field-level 
projects to meet expected outcomes. 

Industry Engagement. Throughout 2018, PGE worked closely 
with a broad range of industry actors to garner support for its 
projects. This included the work done through the Equal Ori-
gins initiative, which so far has brought together more than 50 
companies from 10 countries to support PGE’s gender-equity 
efforts. PGE also engaged with the industry through the Co-De-
sign Lab, a facet of the PGE Project Methodology in which PGE 
convened 15 representatives from end-market companies for a 
series of conversations, each of which provided insights on key 
gender-equity issues and encouraged dialogue about the chal-
lenges and opportunities for end-market players. Finally, PGE 
connected with industry members around the world through 

screenings of the PGE-supported Gender in Coffee documen-
tary on gender equity.
 
In 2019 and beyond, PGE will continue collaborating with the 
specialty coffee community on initiatives that improve gender 
equity and farming families, in turn creating a better supply 
chain for all. 

Photo: PGE
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Photo: Sustainable Harvest
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