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auiduadaisnRaniuuacuniwnuw (CQl)
Wuamitulasynasiuds:inAlng no16
[AsuN1s Q Project Thailand utuiunun
KUgdIATYVOINISWAIUISIUUATUNIW
nwTne Tasunassananoidunonusouiio
$:1919U33N Tuaainos ous AoUwAT
(Us:inAlng) aduusenniiAUEnuINIY
ulourgansasruzluds:inAlng 1azan1uu
ANUNIWNIIWDIWUR9:MITulASINAS
IWoWsmuIgnannssuNIWWIAUINoTU
¥ouU 2023-2027

fanssuvaulAsinNis Q Project Thailand
Js:nourounisilnousugwanniiw na:
msFIdunIsHAaINsIfUIRBoIlowWaNNIW
WiIABRDATUNWaIa:0yaAngy Ia:fousio
gwaninantnunanmlng o

Itis the first time that Coffee Quality Institute
(CQI), will be carrying out a development
projectinThailand, withtheaimthatQProject
Thailand will be a key milestone in history
of the development of Thailand coffee
quality ecosystem. By partnering with
Bolliger & Company (Thailand), a public
policy consultancy firm in Thailand, CQI
plans to implement a comprehensive
project to develop the Thai specialty
coffee industry during 2023-2027.

Q Project Thailand activities consist
of training Thai coffee producers and
processors in the best post-harvest
processing practices to produce high-
quality, high-value specialty coffee and
connect these producers with new
markets.
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Farmer’s Capacity Building
N1SASWVAAIIIEIIISOVIIINUASNS

e Q Project Thailand oluTUNSASIOIARDIUEHIUNISUSNSINNMSWASUININUASNS

o isudulunsausieluoURURRARERAVeIns:UsUNMSHAUIRUIRsaeIduIndadiolunsWiruun
msiw:UanivanniwinoAnassaunangnanwasugifon

® Empower farmers with essential farm management knowledge.
e Promote and enhance post-harvest management best practices.
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Professional Q Grader Incubating
N1SUNIWA: Q Grader

e Q Project Thailand JWsuuNANeNIWINUmsNSWIUAdSaUs:IduAtuNIWNIIWINEN0U
Coffee Quality Institute
e [nsunsvauishduinumsnsiingouausuiwodouitu Certified Q Grader

® Equip farmers with skills for quality evaluation of coffee.
® Support and prepare farmers to achieve certifications as Q Grader
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Market Linkage
nasidoudnann

e Q Project Thailand LghduRe=thniwmiAuinegrosiseuniuntiwlan

o isjurdRv:ens=aun W Inaiduntiluindediio soft power IWoaswAcUTSUINENNIW
ANUNW

e 151UJAOYOAMNINUIAAIFUAUNUNBIALINUIASDVNB G IGoouTryTuNTsasWUSTRS
Wodsoonnw Invgnanmlan

® Establish a strong presence of Thai specialty coffee on the global coffee belt.

e Utilize Thai specialty coffee as a tool for soft power, both internationally and in the digital realm.

® Engage with international coffee festivals and fairs to fortify our ecosystem and forge lasting
partnerships.
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Policy Lab
nounnaavuloule

e Q Project Thailand JuWsuu1s:uutioAnNw Ingwiun1sddiasuAngniwia:n1san
AUN NMelunisinnNw Inggnanalan

o IsaduR9=rivusoununnniAdouTunisagavelausiu:nulouneRasEssAITD
JandonAngniwnimw Ingoguiinasy

e Delve into the intricate dynamics of policy practices, understanding the challenges and
opportunities within Thailand’s coffee market.

e Channel insights to unleash potential and navigate through challenges.

e Actively explore, discover, and reach a consensus to put forth informed policy
recommendations.
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OUR JOURNEY

FEB 2023

Q Project Thailand TsISUAUMAOENGU
INUASNSSUIISNVOUIST $7UOU 24 AU ATASU
nsilnaususnuns:uoUNISHAUIRUIRYD
NIWo1s1UNN souisalinInisinausy
nuinymsnsiundguingonulrdnnu:Tu
nasuUs:iduAtunIwNIIwWiIazN1stnausy
AUNNSBUNAGDU

Q Project Thailand embarked on its
journey with a pioneering group of 24
farmers in our first cohort, engaging
them in a comprehensive Post-Harvest
Processing Workshop for Arabica coffee.
Building on this success, we proceeded
to equip cohort 1 farmers with invaluable
skills in Quality Evaluation and Cupper
Training.
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APRL 2023

STMOAUR 6 fiv 11 IUWIBU 2566 Q Project
Thailand InYnousunosa Quality Coffee
Evaluation (QCE) lngiinunsnsnimw Ing
W1SouduoU 24 Nu iazlnsSunstinousuy
91N919188 Thomas Ameloot 91N Coffee
Quality Institute NstineusIVUYSTUNNST
IJUN1S£089AINNISOUSUNSUOUNIS
naunnsifuifeoilelfoununiwusiiou
nastAnoIUSIWUIALININYASNSN W
lunisds:=iguntunwnw Inadniseusuy
Anu:RIITUTUNSIFNIY:=SaBIA, NAU, lla:
UIRsgIUVadsanIIwWinalkinunsns
Unoruaiuisniunasidinuuwosunissu
NAGOUMTUUIASTIUVOIAUNAUN MWW IFiL
(SCA) ogwidus:ansnw

From April 6t to 11t the eagerly awaited
2nd course of Q Project Thailand, the Quality
Coffee Evaluation (QCE), kicks off.
Welcoming 24 participants, the course
is led by Thomas Ameloot of the Coffee
Quality Institute. This comprehensive
training builds on the Post Harvest
Processing Workshop held in February,
taking the education further by focusing
on coffee quality assessment. Participants
were taught the nuances of identifying
taste, aroma, and coffee flavor standards.
The ultimate goal is to empower these
farmers with the skills to adeptly use the
Specialty Coffee Association cupping
form, ensuring they can critically assess
and improve their coffee’s quality.
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— JUN 2023

nyAnuudAtyvadlasins Aonishisn
Tadnmwannngauinumsnsiusuisnididny
Tuvau World of Coffee Athens S:r31J
5UR 22 iy 24 DNUNYU W.A. 2566 IRy
nIwwiAyvauds:inAlnglnsunouauls
Nngiinsoununnolanibuogigy

A remarkable milestone in our endeavor
was achieved when we proudly presented
the coffee from cohort 1 at the World of
Coffee Athens event, held from 22N to 24t
June 2023. During the Thailand Specialty
Coffee Cupping Session, the spotlight
shone on the exceptional Thai Arabica,
garnering accolades from enthusiasts
worldwide.

Scan to see our first
cohort coffee
annuivesusuAznuunnw
VOUINUASNSSUIISN
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JUL 2023

Q Project Thailand fidunisilnousy
INUASNSSUR 1 BuUs:noudouINumsNS
F1UoU 24 AU NUUTFIEDNINUASNS 12 AU
iWotlnousuIWuIALIUASSE CQI Arabica
Q Grader fUIGAUA 4 - 9 NSNNIAU
w.A. 2566 Inginunsnsny 12 AUGIESU
nastlnausuadiuvulngona1sgan
cQl 1ainduuaauidu CQl Arabica Q
Grader Bun1stinousus:AUAITDITHUNY
uniswruunIswaniuanniwirkmnsanu
UIRSTIULNUNBIA [RENINUMSNS 12 iU
Jyaoutiuilu Q Grader $7uUoU 7 iu
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The Q Project Thailand continues its
training for the first cohort of local coffee
farmers, initially consisting of 24 farmers.
Among them, the top 12 were selected for
further training as CQI Arabica Q Graders.
From the 4t to the 9t of July 2023, these
12 farmers underwent rigorous training
under the guidance of a CQlI instructor to
prepare for their examination to become
certified CQI Arabica Q Graders. This
advanced training aims to enhance their
coffee bean production according to
international standards. Out of the 12
farmers, 7 have successfully passed the
exam and are certified as Q graders.



— JUL 2023

WoasnowVuITIRAUnanNssuNIW
Tneagnusiaition 1sTlFsouuIU Thailand Coffee
Fests:+33un 13 16 NsNNIALW.A. 2566
Tudnud 1s7TAUINIWYOIINBASNSYOIIST
UNEAIAYS a:dn1sIneuBunAdou lIas
nsidouNEeuANSNIWNIWFIFUINg

Continuing our dedication to fostering
excellence in Thai coffee, we participated
in the Thailand Coffee Fest, held from 13t
to 161 July. At the event, we showcased
our remarkable collection at our booth,
provided captivating showcase cupping
sessions, and delivered an enlightening
talk on the untapped potential of Thai
Coffee.

THAILAND
COFFEE
FEST
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JUL 2023
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AogADIUATUNSNVOVINUMNSNSTUlASINIS
1S1[ANTNISIFONAINU 12 AUININBASNS
sunsniotlnousulidu Q Graders AU
AWIBLOBINY ISTTAoUNANDTRDRAIS
Tunnssusauidu CQI Arabica Q Graders
9UoU 7 AU
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Recognizing the immense talent among
our farmers, we carefully selected 12
individuals from the first cohort for
advanced training as Q graders. We are
proud to announce that 7 out of the 12
have now been officially certified as CQI
Arabica Q Graders.
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OUR
INSTRUCTORS






COHORT #1
INSTRUCTORS

Winaauvataniuuntuniwnw (CQl) uuuumanommmum?umsds IJuALUNIWIA:
ns: uoumsmaumumuonmsuaswnmmwmnvx/ua wr;uuwmmmwaomvoamumsns
WYwan Augtnaauunuisimiiuaneilndauinunsnsiunananonia mikUs: aunasain
Auady Roggdou 9191sda:dngInNsndn 180 AU Iny CQI Wnausuna:IkMUNsSUsoY
||n|numsnsnmumsnmaoumwlvwsoufns\]msv Imsun\mmusTumswamna nssunuw
||a~IomaTumsImmou[s\mu|ﬂsovwamuwmmvo\]uuaouualomamus_snvanmoa

The Coffee Quality Institute’s Educators share quality evaluation and post-harvest
processing techniques that enhance coffee quality and livelihoods of producers. These
dedicated professionals teach worldwide in various languages, delivering a consistent
CQI-level experience. With over 180 Instructors, Assistant Instructors, and Lecturers, CQI
trains and certifies experienced individuals to teach these valuable skills. Participants in
the project will not only gain knowledge but also access to the instructors’ international
network and commercial opportunities.

18 | Q Project
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Johan Kwe

(3ulatiiBe / Indonesia)
waouns:zuounisiiussunw,
aniduntunwnuiw (CQl)

Q Processing Instructor,

CQI Post Harvest Program

Thomas Jason Ameloot
InJa 194u onidan

(USA / d@nsgeiusnn)
tdounasa Q Grader,
annuntunwnuiw (CQl)

Q Grader Instructor, CQlI

nIgWys ASIUNS
Natchapat Srichandr
(UszinfAlne / Thailand)
WUszanuauluds:inA,
andunrunwnuiw (CQI)
In-country coordinator, CQI

Usinsundunasifivines

Post Harvest Program

e ns:uouNsiUssy
na:KoulgAruAn
Role of Processing
& Value Chain

e Insvadwnigluvaannw
Anatomy of Coffee Fruit

e 38nsiUssUwanw
Coffee Processing Method

e NS:USUNSHIJNIIAzANNNIW
Coffee Fermentation & Dry

[Usunsu QCE & Q Grader
QCE & Q Grader Program
e nasuszigunw
Evaluation of Coffee
e ADIVISEURA
Ia:nauvoun i
Understanding Taste
& Flavor
e nasuszigunw
llazunnsyuvay CQl
CQI Coffee Evaluation
& Standardized
e unuINvay Q Grader
TuoumsnwiniFiy
Role of the Q Grader
in specialty coffee

[Usinsu Q na:zlasunas Q

Q Programs & Q Project

o AWSoUTRNU CQITuUs:INF
In-country CQI collaboration

o 919188508l Q Peoject
Q Assistant instructor

e Q Project 1a:N1sANTUIU
fu annuRtinaou
Q project & venue operation
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COHORT#2
AND COHORT#3
INSTRUCTORS

0 ARABICA
INSTRUCTOR

[98u Ad
Johan Kwe
aulatiige /
Indonesia

onvsdijdounan
1$99NS=UUNTS
KaINISINUIND

PHP Lead Instructor

20 | Q Project

ng3d Daawd
Drew Billups
ansgolusna /
United States

9191sgydounan
QCE 918170
QCE Arabica Instructor

== Q==
Qe @

0 PROCESSING™
INSTRUCTOR

[s10a gaiaos
Joel Shuler
ansgoiusna /
United States

919158 dounan

QCE IsUasn
QCE Robusta Instructor

=3 Ed e
e e @

0 ROBUSTA
INSTRUCTOR

U1usd A1s1nov
Panravee Daradoang
Us:infilng /

Thailand

Wroutnaou
ISOGﬂS:UOUi’]'IS
KauNsINUINY9

PHP Assistant Instructor









TPS9 ==

Trade Policy and Strategy Office

Q Project Thailand sniGulasunisinglrinoiugraryniunisiddousouvodruosuIusIsnis
Inglngiawnzdrunuloungia-gnsANEaNSNISAT NS:NSOIWCUBY 13:NSUIBINISINYAS
NS:NSOUINUASIA:ANNSIU

[ngUn1sIAMIASINISANYIIUONWWHIUNANENIWNISANFUATINYASYAATGuVaVIng
NSCUANUAUANINUNSIYARIGIAUILU: NIWWIFL (Specialty Coffee) Sounudtnulsune
lazgNSANEMNSNISAN

uen9NG NsWIBINISINUAS BaITUKLDBINUBULNAIUNSITUWAILUNINYINISHAY
nsifuiRualaziUssUwawaninums la-dunanshidoosnnyifsonuniw ifesadugsou
AU (Co-host) InsTEnTsatuayuluausage 970 MUEISHAN: AMUIBINIS NISUSTBIEUWUS
lazaunyn IR [Ens1aryanund (Logo) vauruogduluniIsIndula:iwaiwsuss1auwus
souAAdGINUINSou&uINANTSnURINssLTUUs:INA

Q Project Thailand maintains a close partnership with key Thai governmental agencies,
particularly the Trade Policy and Strategy Office (TPSO) within the Ministry of Commerce,
and the Department of Agriculture under the Ministry of Agriculture and Cooperatives.

In tandem with TPSO, Q Project Thailand plays a role in the initiative titled “Project on
the Guidelines for Advancing the Potential of Trading High-Value Agricultural Goods in
Thailand, using Specialty Coffee as a case study.”

Q Project Thailand is honored to collaborate with the Department of Agriculture, a leader
in post-harvest research and agricultural product transformation, as a co-host for various
initiatives. This partnership provides comprehensive support, covering resources,
academic expertise, and public relations.

Q Project | 23
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HomeBarista

&9

STRONGHOLD

AruUs:ans JrunuuddlsiA na:Anuiau
Jruruucilsi 971N Home Barista Tugnu:
@inu9ruiy Stronghold Tuds:iAlng
[nlhn1saludauu Q Project Thailand
FosmsatiuauuindedAonw Stronghold
S7x IWouSN1s Q Project Farmers arsu
Blun1sinSuumMoag1Is:nININstindou
[ne Home Barista Tiioulouingovngs:nong
Q Project Thailand 11a: Stronghold BuunlU
gnns¥nnanssuBUNAdauInansisusu
WINSoUIIU World of Coffee ru nsuloisud

uonN9NT Home Barista guiduiinnawiu
NISInNSBUNAdoUINILEANIIWIUTASINTS
Q Project Thailand fiys Home Barista Tu
J7U Thailand Coffee Fest 3ngioy uona Nt
GuliIwuIANISINITUAINIW TReIST9:1Bey
dnAonwgudnimietniaueniiwi Aulng

MniNunsnsiulnsiNIsvouIsT

With the vision of showcasing Thai coffee
profiles on every Stronghold roasting
machine worldwide, Khun Prasit
Panamaneechot and Khun Jane
Panamaneechot, from Home Barista—
Stronghold’s exclusive distributor in
Thailand—graciously support us in every
possible way. They began by providing
us with state-of-the-art Stronghold S7x
roasting machines to serve Q Project
Farmers and to prepare samples for all
classes. Home Barista forged a connection
between us and Stronghold and also
secured a coveted Public Cupping slot
for Q Project Thailand at WOC Athens.

Furthermore, Home Barista hosted a Q
Project Thailand coffee tasting session
at their booth during the Thailand Coffee
Fest. Currently, we are in the process of
planning roaster challenge events where
we'll invite celebrity roasters to highlight
our farmers’ coffee.



ANTUDNTATIIEYA U NFADLEUA

ROYAL THAI EMBASSY, ATHENS

QProject Thailand [nSuIRusRvNATUNSAYY
wyaunsuns gunmd aniuiononss1snm
U NsuloIsUdTNIBUBUReIBUNAZOUVOY
Q Project Thailand l1a:ys Coffee Quality
Institute UONIINTSIIASUIRUSATUNTSSOU
SuuUs:n1uansnanddu (working lunch)
IorndenisrovanAnaniwlAsiNs Na:
VOVOURAU ANUONEU SuFNTS WE0umIiuUNIS
AIUNTSITDY-IASUINENIUIDNINSSIBNA
fU NSUIDISUE lla:AfUOUIAUNSN UMNadaR
WanuosunisardndnuadiasunisAniumng
Js:inA ru uAsDanu drsunisaduayu
nisunw Inggdiofnanvaunns:aulan

Q Project Thailand would like to express our heartfelt gratitude to the Royal Thai Embassy
in Athens, especially to Mr. Pornsith Pibulnakarintr, Chargé d’Affaires a.i., for his visit
to the Q Project Thailand cupping room and the Coffee Quality Institute booth. We also
appreciate him for hosting a productive working lunch and dinner. We are thankful to
Mrs. Vasini Oungksoukan, the Political and Economic Assistant, for her facilitation. Our
thanks also extend to Ms. Anongnart Mahasawat from the Thai Trade Center in Milan
for her support in ensuring that Team Thailand delivers its best performance in Athens.

vovouAru Davide Spinelli &1SUNNSIAIERT
IWARNMWAIN Q Project Thailand tu ys
IMS Tudnu WOG Athens lla:vovouRnu
ATUIUUBIa:ATUDISNIIN MEKA.Coffee
drsuAu:UNTUuNSYAIFAIEUAT

Special thanks go to Davide Spinelli for
hosting Q Project Thailand Coffee at the
IMS WOC Athens booth. We would also
like to extend our gratitude to Khun Benz
and Khun Art from MEKA.Coffee for their
kindness and guidance, which spared us
from the challenges of exhibition logistics.
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uan9INd Q Project Thailand GulAsu
nasaduayuannauraunIwwiAyling
Ingiawn=ArudU AIFsAN AU3dAIUNUUN
dmsunisaduayunanssunigluviu
Thailand Coffee Fest l1a:vovouRnfu
Arudaan Jaunuur siunuluognisniw Ing
dnsunisfiousun Nine One Coffee
Fuiduaniufousurandinsu Q Project
Thailand

Our appreciation goes out to the SCATH
(Specialty Coffee Association of Thailand),
especially to Khun Noon Nutrada
Kunavivattananon, for facilitating our
activities at the Thailand Coffee Fest.
/"\ We also thank P’Wul, or Khun Wullop
 — _,.-"" @’ Pasananon, a legend in Thai coffee, for his

— : hospitality at Nine One Coffee, the primary

Nime One Callee . ) )
S C ATH o o e e training venue for Q Project Thailand.
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nwunIsWaUINBAsnsywannw
vadlAsuns Q Project Thailand TuU 2566
Q Project Thailand’s Farmers Training Plan in 2023

Pilot lot Arabica Cohort #1 Robusta Cohort #2 Arabica Cohort #3
sunmgou sun 1 (9151011) sun 2 (Isuann) sun 3 (91s10M")

{?;‘)

’*"\\.ﬁ\‘

72 24 =9 24

InsuN1s Q Project Thailand ODWusfv8nIaulunisddidasunaziasuasnaAngniwin
InumsnsnIWriauauRaUs:INATNSTUT w.A. 2566 TnulnisIntineusuinunsnsaunau
[ngINuASNSSUNsNIa:sUNAGoULITUNISWEIUNIUEANIWosDfNIazog AinnAIktiovey
UszinAlne suRdeulasinse:1uasulurnalivesUs:inAlng esoulionuinunsnsriodniu
TunisweuunudanuwlsUadiau na:sunaiulasiniseznaulUiniAiktiodnnsy
IPeaItiunswauunIudanwonsnomau Inglasins Q Project Thailand 9:IKN1saduayu
Ia-tinousuTRUINUASNSTIEUNUAIKUA 72 AU

The Q Project Thailand has a clear mission to empower and uplift local coffee farmers
across Thailand by the end of 2023. The project’s approach involves working with three
cohorts of farmers. The first and pilot cohort focuses on Arabica beans and is located
in the northern part of Thailand. Once the pilot phase is completed, the project will
transition to the southern region of Thailand, collaborating with local farmers to develop
Robusta green beans in the second cohort. Finally, the project returns to the north for
the third cohort, focusing on developing Arabica green beans. In total, the Q Project
Thailand will provide support and training to a total of 72 local farmers, with two cohorts
dedicated to Arabica farmers and one cohort dedicated to Robusta farmers. Through
this comprehensive approach, the project aims to create a significant and lasting impact
on the livelihoods and skills of coffee farmers throughout Thailand.
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nwunIsWrasuInwAsnsywannmw
voulAsin1s Q Project Thailand Tul 2567-2570
Q Project Thailand’s Farmers Training Plan in 2024-2027

Farmers Capacity Building Plan

Cohort #4 & #5 (Arabica) Cohort #6 & #7(Robusta) Cohort #8 & #9 (Robusta)

s:19WU 2567 - 2570 1AsSINTS Q Project Thailand [UIWaansA:-weuununsnsIingln
na’m|Uuu|auomrymumuvxllmuu IFSIDILUITISOUNINSSUFN € 9N JIUINAAVEUAT
s:dWUS:INA UaNNUISITILILUR-WEUUNINUASNSIWUIALBN 6 SU Tnuiifia:suus:noudioy
INUASNSAOINUTILOU 24 MU

ISTAININ9: umumsnsnm 200 AURAD Imqus TosuanninsaNsEue: uamluammuvvmusou
uINfiv 500 AU uam’mu IS’]U\]U\]HO\]I’W WUS1EIENNNSAI0oNNIWNIAY NIINNISVIE
TnensdvaulAsINTs [Won9: ussauhhmun 500 anunoaansansyy n1elul 2570

ueN NG 1IsNdIasuNSIARUYBASUaU tla=Ftivilawans:nusiedaiondeu Ineaduayu
[UsinsunisanusunnunisdaoufinsiSouns:anvadlng (T- VER) Tumsmmusounuwu
doulsidourdevey Q Project Thailand IngTusuNARISIDIWURY:ANUINOINUANSNIWYOJ
NwWwIAYIng angUdassAn1dnisA lazus:iduwans:nuaINNIsgNiannisiniun1un1sAn

Q Project Thailand 1funtlugiunnisivasunladlugnanknssuniwmiFuTng wiunswaun
ANNWEIMVIINYMSNS llazuNs:=AUFIU=vaunIw Ingluionlan

Q Project Thailand has an ambitious blueprint, set from 2024 to 2027, aiming not just
to nurture local Thai farmers but to transform them into coffee experts. As part of our
expansion efforts, we plan to roll out more events, including international fairs and café
shows. We’re committed to cultivating six additional cohorts, each hosting 24 local
farmers.

30 | Q Project



In this transformative phase, our projection
shows that over 200 farmers will gain
immensely from the initiative, leading to
the processing of as much as 500 tons
of green beans. Alongside, we have our
sights set on amplifying export revenue
from specialty coffee—encompassing both
direct project sales and the consequential
spill-over effect—to reach a benchmark of
$500 million by 2027.

Beyond financial objectives, we’re geared
towards promoting Carbon Accounting,
further bolstering our commitment to
environmental sustainability by supporting
the Thailand Voluntary Emission Reduction
Program (T-VER) in collaboration with
our valuable stakeholders of Q Project
Thailand. Extracting from our hands-
on experience, we plan to delve into
a Policy Lab that hinges on a five-fold
approach: Explore, Discover, Debate,

Reach Consensus, and Implement. The
future of our research will center on
unleashing the potential of Thai specialty
coffee, unlocking the inherent challenges,
and gauging the impact of lifting trade
barriers.

Driven by undying passion and a strategic
vision, Q Project Thailand is at the forefront
of instigating a monumental shift in the
local coffee industry—enriching the lives
of farmers and championing Thai coffee to
a revered position on the global platform.
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FARMER’S
INTERVIEW

UnduNIunIINUYASNS
Tulasynas



QA23122

u18d88 Junsus:1asy (A1)
Mr. Wish Junprasert

175 riij 3 AnuaUrios 81INddUroY
Fundaigeinu 50310

175 Moo 3, Tambon Om Koi,
Amphoe Om Koi, Chiang Mai, 50310

Q: mlunasnnmwwiAvivgoesnuaU
TaTuyuueuveunru?

A: wuaduayuiuosAnnisuannuiwsounudn
IWs:DAoUIBaINENWIDASOURIKUNEUN W
vlfwavanhdnunw nelEasnisuanniw
Fsulld na:idnnisanadouniiw IGuBdsnnsiia:
SMNAUNWSSSUBA WalAIDUDnsAUZIoN&oU
011U N1sAaduueARUNIIwanIIW
Fuuononvv:rinliwawandoniolat 50%
IirINIs11838A0nsAovazrmiuyadinan
RiKUN:au Uu:atuisnanUnyknidodd
avldunn aglsnAo MangUuvodlonnou
InonsifiuiuSanwRKadido NN SITUReD
n§oRIKIAGULONTAUNIA:IEORaA 97N
lonUsiulunoUnue:10udsSnshaARaR a:ls
[GossssuBFos “U00018y” UG TUNISTIAR
FIOLONAIAS:U:FI08oUIUTNAIALY Suidosn
“0000189” Uisnatuisniw:1adls Tnoth
UnsUsswulUguRgtINddewsnuIN1SaNSNVA
Wsifioveroidounvengsola:guaiuisntinun
1igdusnonweosnulgdnsos wuideidu
ogwhdNTspasssusIAnazgIuveIn MW
rinlFisIgRuNIWesoss TUenoe a:ag8iunsu

Q: How do you believe that producing
specialty coffee can help conserve the
forests?

A: |advocate for the idea of integrating coffee
cultivation with forest conservation. | believe
that in the right environmental conditions, the
coffee yield will be of exceptional quality. This
can be achieved by employing the method of
shade-grown coffee, and managing the coffee
plantations with an emphasis on using natural
methods and materials that are eco-friendly.

For instance, the fight against the coffee borer
beetle, which can potentially damage up to
50% of the coffee yield. However, with the
correct methods employed, these issues can
be mitigated. One solution is to eliminate the
beetle’s habitat. This means promptly collecting
any leftover coffee seeds after harvesting or
those that are dried on the trees. The best
approach then is to boil these in a sealed pot.
Moreover, using natural fungi like “Beauveria”
can limit the beetle’s growth from its larval
stage to adulthood. This fungus can be easily
cultivated. By simply submitting an identification
card to the Plant Agricultural Research and
Development Office, one can obtain a starter
culture to further propagate, and even share
with fellow coffee growers.

| believe that by taking care of nature and the home
of coffee, we ensure that we can enjoy delicious

coffee for a long and sustainable future.
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Q: Whatdo you believe are the standout
qualities of Omkoi Forest Coffee?

A: My coffee-making process isn’t particularly
different from others, but I've devoted extra
care and attention to detail in every step, from
source to final product, all the way to coffee
processing. One aspect | particularly focus on
is cleanliness. This starts from selecting only
the ripest coffee beans for processing, cleaning
the coffee cherries, and placing emphasis on
the quality of water used. Every tool involved
in the process matters, right down to attaching
tape to the coffee drying racks to prevent
rust, which could affect the coffee’s taste and
consumer safety. Another practice | uphold is
stirring the coffee six times a day, ensuring a
consistent flavor profile. Controlling the drying
temperature to ensure uniform drying is crucial
before moving on to roasting and another round
of handpicking the coffee beans.

One thing I'd really like to share is the experience
and knowledge I've gained from the “Q project
Thailand”. Whether it’s techniques in PHP
or cupping, | hope it helps coffee growers in
Omkoi and anyone interested, to refine and
elevate the quality of their coffee.

My coffee-making process
isn’t particularly different
from others, but I've devoted
extra care and attention to
detail in every step ¥
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Q: What challenges did you face on your
journey to becoming a Q grader?

A: Truly, the path to becoming a Q grader
wasn’t simple. There are significant costs
involved, often reaching hundreds of thousands
of baht. Then there’s the necessity to travel
to Bangkok for several days to attend the
training, which is conducted by international
instructors in English. It was concerning at
first — would | understand them? Just three
years ago, | began my journey by “training my
palate” through coffee tasting, doing nearly 10
rounds. | would taste my own coffee with two
drips every morning and also participated in the
“Cupping & Friends” events hosted by P’Tuang
at the 289CoffeeRoaster. Additionally, | took a
Sensory course instructed by Teacher Nat from
Coffee Quality Institute (CQ)I). Her encouraging
words, “l want you to be a Q grader”, reignited
my dream. One day, P’Tuang tagged me in
the Q Project Thailand page and informed me
about a scholarship opportunity for a course
with the CQI. The course would be taught by
Mr. Thomas Ameloot, and was sponsored by
Khun Ann of Bolliger & Company. Initially, it
involved a four-day PHP coffee processing
training, followed by a six-day QCE coffee
tasting course. Just when | thought it was the
end, Q Project Thailand selected 12 of us for an
additional six-day Q grader training. Against all
odds, | passed and officially became a Q grader.

I’'m grateful to everyone involved in the Q Project
Thailand, both in the forefront and behind the
scenes. And, of course, to myself for always
seeking and embracing opportunities, and for
the determination to achieve what | had set my
mind on. Beyond this, | have a warm, loving
family that has always been there, supporting
every step of my journey.
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Q: Why did you decide to continue your
Mae Orn’s coffee plantation?

A: | am a second-generation successor of
my mother, Orn, who owns a coffee farm
in Thep Sadet, Chiang Mai. As a child, Ann
wasn’t particularly inclined towards coffee
farming. The strenuous labor, the cold, the
challenging ascent to the mountain, and the
lack of electricity in the highlands, made the
entire process seem daunting. However, my
admiration for her mother —a tenacious woman
with unwavering dedication to coffee farming
— gradually influenced my feelings. Over time,
a deep passion for coffee seeped into my life,
becoming an intrinsic part of me very essence.

Another pivotal moment occurred when |
faced challenges in my coffee shop business.
The determination to keep my café afloat was
intense. The clarity in direction came from an
old university friend named “Rot Benz”. He
questioned, “Doesn’t your family grow coffee?
Why aren’t you using your homegrown beans?”
This query sparked a realization, laying out
a clear path in the world of coffee for me.
Consequently, | returned to assist my mother
in processing and maintaining the farm. Our
combined efforts and dedication bore fruit
as they began sending their coffee beans for
competitions, garnering numerous accolades.
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Q: How do you feel that the Washed
Process coffee from Phupha Estate was
selected for Cupping at the @World of
Coffee Athens 2023 in Greece?

A: | was over the moon! The day our 2023
season’s washed process coffee sample was
selected was memorable. | had taken the
sample for tasting to a master taster in the
morning as my brother was keen on feedback
from world-class experts. Though my drip
wasn’t great, the master taster still decided
to cup it. After the tasting, while | thought I'd
only receive comments on the roasting, to my
surprise, in the afternoon, the taster asked
for the coffee’s details and the specifics of
its processing. He then informed me of its
selection for the global coffee event.

| was a mix of emotions — surprised, thrilled, and
excited. | laughed it off, thinking “what are the
o0dds?”. The dedication we’ve poured into our
Washed Process coffee is immeasurable. It's
been a 24/7 commitment; working during the
day, and keeping watch at night. We’ve given
our heart and soul to our beloved coffee. We
aim to produce the highest quality, a coffee
one can enjoy every day, making what’s
“extraordinary” feel “ordinary”.

We aim to produce
the highest quality,

a coffee one can enjoy
every day, making
what’s “extraordinary”

feel “ordinary”.”?
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Q: How do you feel after participating in
the Q project Thailand?

A: The Q project Thailand has been an
invaluable initiative that empowers farmers

like us with knowledge in coffee production,
processing, and tasting. This program provides
an exceptional opportunity for farmers,
especially those with limited income, to access
this wealth of knowledge. For many farmers
who seldom get such opportunities, this is a
game-changer.

The knowledge I've gained has enabled me
to taste and refine the flavors of our coffee.
I'm immensely proud to have passed the Q
grader exam. I'm eager to apply the coffee
tasting insights to address challenges in our
coffee production process, aiming to refine
its quality. Ultimately, our goal is to ensure the
sustainable growth and enhancement of our
coffee’s quality.
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Q: What makes your coffee farm, Ma
Family Coffee and Farm, stand out?

A: Our primary intent with Ma Family Coffee and
Farm is to integrate the beauty of coffee farming
with nature-based tourism. We focus especially
on the winter season, which is the most
enchanting and sought-after period for visitors.
Yet, the rainy season has its own alluring
essence which shouldn’t be overlooked.

Elevated at 1,280 meters above sea level,
our farm boasts a soothing climate. As you
walk amidst the vibrant green coffee plants,
wisps of white fog float, embracing the
woods, enhancing the atmosphere’s allure.
Add to that the rich aroma of freshly brewed,
award-winning coffee paired with local dishes
prepared using freshly picked ingredients from
our farm. It's an experience of comfort and
pleasure in every sip, every bite.

Our accommodations, nestled on the hillside,
offer expansive views that can take your breath
away. And if you visit during the blooming
season, the entire farm is bedecked in beautiful
white coffee blossoms.

| envision our farm as a haven for coffee
aficionados—a place where memories of
warmth and lasting impressions are crafted for
every visitor. We want to provide more than just
a stay; we aim to offer a story worth recounting.
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Q: How did Ma Family Coffee and Farm
transition from a traditional coffee farm
to a nationally recognized champion?

A: A: Our journey began as a continuation of
the traditions passed down from my parents who
cultivated coffee for over 30 years. It wasn’t until
about four years ago that | felt a genuine urge to
evolve our methods, largely driven by a desire
to innovate and better our produce. Coffee was,
after all, the only crop I've known as a livelihood.

| began earnest efforts to enhance our
processes based on my understanding at that
time. Many were skeptical, questioning the
wisdom of pouring effort into coffee when the
market seemed oversaturated. This critique,
while valid, propelled my determination. How
could | be sure of the market response if | hadn’t
truly given it my all? This was our turning point.

The knowledge acquired from the Q project
helped fine-tune our coffee production
techniques. Our farm’s signature became
the ‘Natural Process’ coffee—a method | am
particularly fond of. While seemingly simple,
it’s incredibly challenging. But our unwavering
commitment and dedication paved the way for
continuous improvement.

Our farm’s signature
became the ‘Natural Process’
coffee - a method | am
particularly fond of.

While seemingly simple,
it’s incredibly challenging *?



Our breakthrough came when we were
selected to participate in cupping at the “World
of Coffee Athens 2023” in Greece. Not only did
we represent Thailand on an international stage,
but our efforts were also recognized locally
when our coffee scored 88.63 points, securing
the 8th position at the “Cup of Excellence
Thailand 2023”. Alongside this, we’ve amassed
numerous accolades, marking our transition
from traditional practices to national acclaim.

CUP OF EXCELLENCE THAILAND 2023
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Q: What benefits did you gain from the

: Q project, and what would you like to
T I ! convey to coffee drinkers?

ﬁ wy - = ';- A: Participating in the Q project equipped me

CEETIFICATE OF AECOSMITION 4 4
- [ = 3 with invaluable knowledge and insights. This

HOHTHIRA MAYER (1)

allowed me to refine our coffee processing
methods, thereby elevating the quality of Thai
coffee to be globally recognized. For all coffee
enthusiasts out there, | urge you to support
Thai coffee farmers. By doing so, not only are
you appreciating the rich flavors our land offers
but also contributing to the growth and global
recognition of Thai coffee.

Q Project | 4l



' QA23103

UNE199SIWAS TwSou (19)
Ms. Aramsri Meeprom

221 riij 1 siruaduldy sunonusy

Fundnideiny 50180

221 Moo 1, Tambon San Pong, Amphoe Mae Rim,
Chiang Mai, 50180

Q: nsviumialenazsunuvulunasaAitiu
§sN9vad Monberry Coffee by iouunni
Aoo:ls?

A: FUIUUUNINIUFANA: Aouluasivay
119:f10UNsduUoUEIRY nauAudsiudh
AuNIWiaue Tunnqd 1sTliihsneldidountiv
MnMsTrnudanuwivasuluidusiuwus
na=Jounsinu IWeueuliINUNSNSE10n0Y
na=anlslgivenoWunia:usurrudunw 1wo
souSuUNUNYsssuBIAIa:-N1o:lansou 1a:sneln
andou 1sTUnduuIWerIUNIEedvadaUNsAl
Aou§ 1azinAluladngoslun1sinWIKD
ANUINWAGTU 81o0nuuUResDnWIdeNTLLNUN
nsrinumsiia:iwi:Ugnisfiesadnuadisinau
Tuagwsneldryuidounauunegnunnose:1du
DhUgdusunse:nentauliu§ou nunarti
Awo:308Ind018u0u118 Ao NsiWuyann
la:IWuWawanAtAUNW IWonaInuseTsu
doudu nazidesglioInnuwluAdIa=gIEu
s1oUue:lRandndourmisinolwnay

42 | Q Project

annsiwn annsnuln na:nstdansininidu
WuUAUATIDAdOU anANNAURIST ffiednle
aduayun1sweuuIAUNIWEIRVOVINUASNS
giudh nswauunAtUNIWNIW 1la:N1sEouAU
Snundiudnnimvedisnidnoun:

Q: mifingdnnionuonteveilunasidsnia

.
—

i 9 1Wusiunuulunisduasunisuania:
wruunmw Tnus1onoy

A: dndgneuneghiBeininasaniunaoy
Ssnnan 9 AU WouNsAnTuws:UrNSUNSATY
vouws:auARDFoB10n0Y AlsnAolAsINISHaoy
Hoean IsuiSuUWS:sTBMUUNROUAA 1999719188
u.idlsouninlasunis Idfinounnadnui Iws:
mouliududiDulonnaiFeona:=rntkifiFurnanuq
Tnsunshws:=ouANsIISTHR Aunnegnauifio
AU nasfosnoUAlovoIUANn MTATRIUD
TonalsTsouindosnonouinaoiuesile Fun
ISToUTHINN MTFVATSTe [ole sunduailag
UanTAisnguana:guawonivagios sunnaud
ladouiunsounsolAuonuIWeas13niy
WS:UKINSUNSHIRAADTS Ansuws:s1BNIU
UsANSUANAN IS THWoNIs Ry 1UMUNEVed

Ao aunAvAoWIdusssusIAIoNIITKUIN
Aan NIWAIARIasssUBIAsEUADTKsSSUBA
ifonanu 10ufetNRRYosIndonoudURTUT
Tona la=wsuunnIwAFEUs:INAgoUSU




Q: What is the inspiration and business
model for Monberry Coffee?

A: Our guiding light has always been ‘Mae
Tuk’. At Monberry, our commitment lies
in giving back to the very roots of coffee
cultivation. Every year, a part of our revenue
generated from coffee sales is converted
into coffee saplings and soil fertilizers. These
are then distributed to the hill-tribe farmers
and our plantation affiliates. This not only
allows expansion of coffee planting areas
but also combats the challenges posed by
natural disasters and global warming. Another
segment of our profit is channeled into the
enhancement of coffee processing techniques,
tools, knowledge, and technology, ensuring
superior coffee quality.

The hill-tribe communities don’t have an
abundance of opportunities. Their hard work
in agriculture often doesn’t yield the financial
returns they deserve. This often leads them
into a vicious cycle of debt. One way to alleviate
this challenge is by increasing the value and the
quality of their produce, which in this context, is
coffee. As coffee starts to bring in a consistent
and sustainable income, these communities
can reduce their reliance on maize cultivation,
thereby cutting down on forest clearing,
harmful chemical usage, and environmentally
detrimental practices.

Every customer at Monberry plays a pivotal role
in this cycle. By choosing us, they indirectly
support the hill-tribe farmers, contribute to
the betterment of coffee quality, and aid in
preserving our precious coffee forests.

Q: What inspired Mae Tuk to promote
and develop coffee for hill-tribe people?
A: Mae Tuk moved to Chiang Mai after the
passing of The late King Rama IX to
commemorate and continue the immense
goodwill and benevolent projects the King
had initiated for the hill-tribe people. One of
the prominent initiatives was the Royal Project
at Huai Luek and the royal-award school at
Pang Huay Tad. While she was there, a teacher
from Mae Jo University introduced her to
their initiative, to which she immediately
agreed. The opportunity was her way of
witnessing and understanding the various
projects the late King had established.

She gave up everything to embark on this
journey. Driven by her unwavering commitment,
Mae Tuk dedicated her life to genuinely help
the hill tribes. The trust and care she showered
upon them made the tribes entrust their lands
to her guidance, and over time, they all started
to see each other as one big family.

Remembering the invaluable legacy left by
The late King Rama IX for the hill tribes,
Mae Tuk ‘s goal was to preserve nature to
the greatest extent. According to her, good
coffee is just about caring for the environment
and allowing nature to flourish mutually. She
became an exemplar, providing assistance
to other hills that lacked opportunities. Her
commitment to maintaining an ecological
balance not only ensured high-quality coffee
but also made Thai coffee recognized and
accepted internationally.
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Joining Q project Thailand
introduced us to expert
instructors from CQl,
ensuring that we received
accurate and comprehensive
knowledge ??

Q: What benefits did you receive from
the Q project, and what would you like
to convey to coffee drinkers?

A: Our family has recently entered the world
of coffee and specialty coffee. In the past, we
have operated based on our understanding
and learned from our experiences. This
includes managing our farm and refining our
processing techniques. There were still many
aspects we were unaware of, incomplete in
our understanding, or perhaps not executing
correctly. Seeking advice or information from
others sometimes led to ambiguous or even
incorrect guidance. However, joining Q project
Thailand introduced us to expert instructors
from CQ)I, ensuring that we received accurate
and comprehensive knowledge. This filled
the gaps in our expertise, enabling us to
significantly enhance the quality of our coffee.

We would like to encourage everyone to have
an open heart towards Thai coffee. Believe
and be confident that Thai coffee possesses
exceptional quality and taste. Everyone
involved is genuinely committed to elevating
the reputation and acceptance of Thai coffee
onthe global stage. We hope that everyone will
support the sustainable growth of Thai coffee.
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Q: What was the inspiration and starting
point for you in the coffee journey?

A: My inspiration came from a trip to a small
village called Ban Mae Hang Luang. The
village’s setting is like a 30-40 year throwback,
reminiscent of my childhood playtimes. Yet, it
persists in the present day. It made me question
why there were only older people, aged 50 and
above living there. Where were the teenagers,
the working age, the middle-aged people? The
answer | got was that the younger generations
had moved to big cities for job opportunities,
and to provide education for their children. The
village once had a school, but it was closed
down, leading to mass migration to the city.
Besides, the income there was not high and
many were in debt. However, this place was
rich in hospitality and very welcoming every
time | visited, this led me to decide to develop
coffee as the primary source of income.

This led me to decid
to develop coffee

as the primary source
of income »?
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| started with small but high-quality coffee
productions, due to labor shortages. Initially,
only fully ripe, clean, red cherries were picked.
Gradually, | introduced the knowledge of
fermentation and drying processes to them.

As they learned about the changing aroma and
PH acidity levels, they also understood the best
drying methods suitable for the area. The first
batch of coffee produced was sampled and
got an 83 score on the Scath, which passed
as Specialty Coffee.

The coffee was subsequently sold for 550
baht per kilogram, bringing immense joy to the
villagers as they had never received such a high
price for their produce before. This success
further motivated me to enhance my expertise
in coffee tasting and quality assessment.
Although enrolling in a formal course would
cost me hundreds of thousands, | questioned
the necessity of a certification. My goal wasn’t
to boast a certificate, but to genuinely help
and support our community. Fortunately, the
opportunity to join the Q Project Thailand
emerged, marking the onset of my journey to
become a Q grader.
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Q: Please invite the new generation of
coffee farmers to participate in the Q
Project Thailand

A: As a coffee farmer myself who had the
chance to be part of this project, | am profoundly
grateful to all the visionaries who recognized the
challenges faced by coffee farmers. Many of us
lack the necessary knowledge, understanding,
machinery, and technology to develop our
farming methods. This project provides global-
level expertise, systematic approaches, and
modern thinking that helps us to keep up with
the trends in the coffee world. Importantly,
this project is entirely free for farmers, even
providing delicious meals, which, | have to
say, are absolutely great. | extend an invitation
to my fellow coffee farmers to come and join
us. Let’s work together to elevate Thai coffee
to a specialty grade and increase its quality
exponentially. Don’t hesitate to apply for the
second round - we welcome as many of you
as possible.

A big thank you to everyone who supports this
project and helps make it a reality.
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Q: What makes Thai specialty coffee
stand out? And why should coffee lovers
worldwide try Thai coffee?

A: From my perspective, Thai specialty
coffee is a manifestation of our unique food
culture. No other place can replace it. Coffee
around the world varies in taste, even if it is of
the same variety, due to different soil mineral
characteristics, weather conditions, altitude,
and various other factors. These create a
unique identity for coffee from each region.
The distinctiveness of Thai coffee liesin: (1) The
difficulty in cultivation and processing because
the coffee is grown in high, steep mountainous
areas. This increases the complexity of farm
management, labor costs, fertilization costs,
and transportation to the factories. (2) It is
more expensive than what the actual market
dictates due to the factors mentioned above.
(3)The limited quantity produced, as most
of it is available only in nano lots or micro
lots. Therefore, specialty coffee is mostly
consumed within Thailand itself. In my memory,
the distinctive taste profile of Thai coffee is
represented by white floral notes, fruity &
berry flavors, with orange & lemon acidity,
all balancing each other perfectly. It is well-
rounded, sweet like a fruit juice, and incredibly
fragrant and delicious. Given its easy-drinking
nature and everyday appeal, once people try
it, they are sure to remember and crave it. So,
coffee lovers worldwide should not miss out on
the opportunity to try Thai coffee.
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Q: What makes Thai coffee stand out?
Lisa: The primary strength of Thai coffee

lies in the passion and dedication of the Thai
people. They’re always eager to expand their
knowledge about coffee and continually strive
to enhance their skills. From the Coffee Quality
Institute perspective, we know that there are
that over 300 licensed Q graders in Thailand.
These individuals are deeply committed
to educating themselves and elevating the
standards in the coffee industry.

Moreover, Thailand is not just a producer but
also a consumer of its own coffee. The culture
here genuinely values and appreciates high-
quality coffee, which is not the norm in every
coffee producing country. The training we'’re
imparting through the project in Thailand
aims improve coffee quality and make market
connections.
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having the ability both to
assess the product in

the cup and to speak

the “common language”
of coffee quality will help
farmers compete in both
domestic and international
markets

Q: Why is capacity building important for
local coffee farmers?

Lisa: Coffee is a valuable product, and its worth
is determined by both intrinsic and extrinsic
qualities. Moreover, its value is influenced and
controlled by the work of coffee producers and
processors, so capacity building in Thailand is
multi-modal. Adding new post-harvest processing
technigues can result in more and better coffees
getting to market. And, having the ability both to
assess the product in the cup and to speak
the “common language” of coffee quality will
help farmers compete in both domestic and
international markets.

Q: What experiences do you have
working with these farmers through the
Q Project Thailand?

Lisa: So far, we have trained one cohort of 24
Thai coffee farmers. | was able to get to know
several farmers during the 2023 Thai Coffee Fest.
During this time, | was impressed by their confidence
and knowledge of their product. | was also equally
impressed by some of the direct trade connections
| saw between Thai Farmers and Thai coffee
businesses. | was happy to see that the farmer’s
role was appreciated by the specialty sector
and their product is held in high esteem.
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Q: What else needs to be done to place
Thailand on the map of the global coffee
belt?

Lisa: Thailand’s position in the global coffee
belt is solid and growing. There is awareness
in the global coffee world that Thailand is
the origin of some very good coffee. As well,
Thai coffee culture is very strong with high
consumption, good green bean prices for the
farmers, and strong support from organizations
like the Specialty Coffee Association of Thailand
(SCATH) and Specialty Coffee Institute of
Thailand (SCITH), among others. Future
sector growth will benefit from a collaborative
mindset as well as an enabling environment that
principally benefits Thai farmers.

Q: Why should farmers join the Q Project
Thailand, and what can they expect
from it?

Lisa: Q Project Thailand is bringing CQl's
world-renowned coffee education to Thai
Farmers. This is a beneficial project which aims
to train Thai coffee farmers in best practices
to produce valuable specialty coffee and
then to connect these producers with new
markets. This is a collaborative project and
farmers can expect to learn skills that they
can put into practice on their farm and in their
business negotiations.
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isosnrysunuwWmiAuIa:giinaeu
Specialty Coffee Expert and Trainer

Conversations from the Q Public Forum titled
“2024 Specialty Coffee Market Trends:
Opportunity or Challenge for Thailand?” on
March 13, 2024, featuring a discussion with
Drew Billups, a specialty coffee expert and
trainer.

Q: Can you discuss the current trends
in specialty coffee and the efforts made
by CQIl to enhance coffee quality and
improve the lives of those involved in
its production?

Drew: CQI has been a pivotal force in the coffee
industry for as long as I've been part of it,
driving significant change and transformation.
It’s one thing to start an organization with a
vision, but it's another to achieve tangible
results, and CQI’s track record over decades
is testament to their mission of enhancing
coffee quality and improving the livelihoods of

its producers. Their efforts have led to dramatic
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improvements in industry transparency—what
was once a dream 20 years ago is now a reality.
Historically, power dynamics favored buyers,
leaving sellers at a disadvantage due to a lack
of training, knowledge, market access, and
cupping expertise. CQl addressed these issues
by advocating for education and a common
language within the industry, benefiting all
stakeholders by making the market more
efficient. This approach not only helps buyers
find trusted partners who understand their
quality expectations but also empowers
producers by recognizing the value of their
product, ensuring a fairer distribution of profits.
The key to this transformation is education, and
CQI’s successful model over more than two
decades is a clear proof of its effectiveness.

Q: How has education and information
sharing led to transparency in the global
coffee market, and how can it improve
the quality of life for people?

Drew: As an instructor with the SCA, I've
focused on roasting, green coffee, and sensory
skills education, and for CQl, | teach the Q
Processing Generalist and the Q Course. The
Q Course, my first love, allows me to witness
students’ ‘aha’ moments—understanding
quality differences and articulating them. I've
also developed education on blending, quality
control, and running a coffee lab, emphasizing
the application of sensory science techniques
in decision-making and data gathering about
coffee. This comprehensive approach to
education fosters a deeper understanding
of coffee quality and promotes industry
transparency.
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Q: Could you share your experience
working with farmers in Nicaragua and
Uganda, highlighting how these efforts
improved their lives and coffee quality?
Drew: The approach varies by location, yet
central themes of relational dynamics and
education persist. My work in Nicaragua and
Uganda emphasized the importance of direct
relationships between buyers and sellers,
fostering a non-commodity perspective on
specialty coffee as unique and irreplaceable.
Central to this has been the role of education,
empowering coffee producers with the
knowledge to meet market demands and
create distinctive flavors. This model, focused
on relationships and education, has proven
effective and, | believe, is adaptable to other
contexts, including Thailand, by enhancing
market understanding and creating distinct
brand identities.

Q: Do you believe this successful model
from Nicaragua and Uganda can be
replicated in other countries?

Drew: Absolutely, the model is replicable
with the right direction and momentum.
It involves training to elevate awareness
and understanding of quality coffee, as
well as building brand recognition in the
consuming world for distinct coffee origins like
Thailand. Competing with large producers on
volume isn’t feasible; the differentiation lies in
uniqueness. Establishing direct connections
between buyers and sellers is crucial. The
goal is to produce coffee that offers a special,
irreplaceable experience, attracting consumers
to unique offerings they can’t find elsewhere.
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Q: Can you share insights on the
global specialty coffee market trends,
differences from the past, and your
predictions for the future?

Drew: Looking ahead the coffee industry is
experiencing pivotal shifts, particularly towards
a scientific approach. Traditionally, coffee
production followed inherited methods without
question. Now, there’s a growing recognition
of science’s role in improving processing
techniques, coffee agronomy, and quality
control. This emphasis on learning and applying
scientifically proven best practices is set to
shape the future significantly.

Anothertrendis the increasing acknowledgment
of the producer’s value, making the industry
more producer-centric. Producers are
becoming more knowledgeable and savvy,
understanding market demands without
reliance on buyers. This shift empowers them,
enhancing their role within the industry.

However, recent trends also show a move
towards blends and mixed beverages,
potentially obscuring the producer’s identity. This
could shift some power back to the roasters,
challenging the producer-centric progress
made. It’s crucial for producers to differentiate
themselves through storytelling and unique
offerings in this competitive landscape.

Environmental considerations are becoming
paramount, extending beyond organic
certificationtoinclude practices like regenerative
agriculture and carbon sequestration. These
are not only beneficial for the planet but also
add to the narrative that producers can share
with consumers, enriching the coffee’s story
and appeal.
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Amidst these changes, there’s a noticeable
trend towards conservatism in the North
American market, influenced by the recent
COVID-19 pandemic and economic
uncertainties. This caution is something
producers need to be mindful of, as it may
affect the market’s openness to new practices
and offerings.

Q: Over the years, have you noticed
a change in consumer preferences
regarding how they consume coffee?
Drew: Absolutely, I've observed a significant
evolution in consumer preferences. Education
plays a crucial role in this shift, but it must be
approached carefully to avoid seeming preachy
or snobby, which could alienate consumers.
Instead, educating in a way that is enjoyable
and raises curiosity is key. The trend towards
a more educated consumer base is evident,
as even mainstream coffee brands in the U.S.
now aim to capture a piece of the specialty
market, recognizing its growth potential and
consumers’ demand for higher quality coffee.
Yet, there’s still much work to be done to
disseminate coffee knowledge widely.

Q: Reflecting on your experiences with
Thai coffee, how would you compare the
industry from your first visit to Thailand
20 years ago to now?

Drew: The transformation in Thai coffee
production is profound. Initially, Thai coffee was
relatively unknown in North American markets
and lacked distinctiveness due to processing
methods that resulted in bland flavors. Now, the
situation is drastically different. Thai coffee has
developed an intense, amazing flavor profile,
with a nuanced understanding of processing
methods to enhance taste. | consider Thailand
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to be one of the world’s best-kept secrets in
coffee production, boasting exceptional quality
and potential despite limited market penetration
in the United States. Unlike many other coffee-
exporting nations that had to struggle to build a
local coffee culture, Thailand’s already vibrant
coffee culture gives it a unique and substantial
foundation as it works to establish its coffee in
the international market. This distinctiveness
underscores Thailand’s exceptional journey in
the coffee industry, marking its evolution with a
unique flavor and quality that is now recognized
globally.

Q: Considering the strengths and
weaknesses of Thai specialty coffee,
what steps should be taken to establish
Thailand as a world-renowned specialty
coffee origin?

A: Thailand’s strengths in specialty coffee
include its suitable climate and terroir, a skilled
and young workforce of coffee producers, and
excellent infrastructure. The youthful energy
in coffee production contrasts with the aging
producer demographics in traditional coffee
countries, presenting Thailand as a dynamic
and innovative coffee origin. Additionally,
the relative novelty of Thai coffee in the U.S.
market and positive perceptions of Thailand
offer a unique advantage. However, challenges
such as the need for efficiency in production
practices, the high tariff on imported coffee
creating a market bubble, and the necessity
to focus on a distinctly Thai character in coffee
production must be addressed. Embracing
science-informed methods and focusing
on distinctive processing techniques and
varietal management are crucial for Thailand
to compete globally and enhance its specialty
coffee’s distinctiveness.
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Q: What are your thoughts on the
accessibility and cost of quality
improvement programs for coffee
farmers, and how can efficiency be
improved in coffee production?

Drew: CQIl has been committed to empowering
producers through education, aiming to
improve coffee quality and producers’ lives.
Despite the inherent costs of delivering such
programs, partnerships with the private
sector and governments have helped bridge
accessibility gaps. CQl is exploring innovative
ways to make education more accessible,
including online platforms and bite-sized
learning modules, to address the high costs
of comprehensive courses like the Q Course.
Regarding efficiency, focusing on both the
processing consistency and the genetic quality
of plant varietals is vital. Producers should
ensure the authenticity of varietals and adopt
efficient, science-based agronomic practices
to reduce costs and enhance competitiveness.

Q: How does the youth and enthusiasm
of Thai coffee producers strengthen the
country’s specialty coffee industry, and
what areas of improvement exist for Thai
specialty coffee?

Drew: The involvement of young, educated,
and passionate producers is a significant
strength for the Thai specialty coffee industry.
Their modern approach to coffee farming,
combining tradition with innovation, sets
Thailand apart as a dynamic coffee-producing
country. However, there’s room for growth
in production to meet the increasing global
demand for coffee. Enhancing productivity
efficiently and sustainably among these well-
informed producers can support Thailand’s
emergence as an influential player in the
specialty coffee export market.
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Q: Regarding the potential expansion of
fine Robusta production in Thailand and
its global trend, what is your advice?

Drew: A cautious approach to expanding
fine Robusta production is advisable due
to its nascent acceptance in the global
market. Although there is growing interest
and excitement around high-quality Robusta,
consumer perceptions shaped by long-standing
preferences for Arabica need gradual re-
education. For producers with existing Robusta
crops, focusing on specialty processing
methods to differentiate their product could
carve out a niche in the specialty coffee market.
It’s a promising time for innovative producers
to explore fine Robusta’s potential cautiously.

Q: As implementers of the Q Project
Thailand, we are results-oriented and
aim for quick benefits to groups of people.
Could you share your suggestions on
how to argue about and scale up the
impact of the Q Project Thailand?
Drew: The Q Project Thailand plays a crucial
role, particularly through its cohort model that
brings small groups of producers together,
focusing on both Arabica and Robusta. This
empowerment through knowledge and skills
in processing and quality is invaluable. Quality
and tasting education are intertwined, allowing
producers to immediately see the results of
processing changes. This direct feedback
mechanism is critical for empowering farmers,
enabling them to take control of their destinies
both domestically and internationally. Scaling
the impact involves patience, as coffee has a
yearly harvest cycle. Early adopters who apply
these techniques successfully will inspire
others, creating momentum and making the
project self-sustaining.
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WiBwoynrysuns:usUMsSKHAaINTSINUINEolIa:gaounTFsUNSSUSoIN CQl
Expert in Post-Harvest Processes and Q Instructor

Q: From your extensive experience, what
are the most significant innovations in
post-harvest processing you’'ve seen
that have the potential to elevate Thai
coffee quality?

Johan: The Thai coffee industry stands out for
its exceptional coffees, and the role of post-
harvest processing in unlocking their full flavor
potential cannot be overstated. Some of the
most impactful innovations I've seen include:

® Controlled fermentation techniques, using
specific yeasts or bacteria strains, can
enhance desirable flavors and aroma
profiles.

® Mechanized drying systems with precise
temperature and humidity control can
ensure consistent drying and higher quality

beans.

® Utilizing Al sorting technology to ensure
greater uniformity for a more consistent
cup profile and potentially higher value for
the beans.
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® Focus on Sustainability by implementing
eco-friendly wastewater management will
enhance Thailand’s coffee’s reputation.

® Producer Training and Education on these
new techniques to empowers them to
improve quality and potentially increase
their income.

Q: What are the primary challenges
Thai coffee producers face when
adopting new post-harvest processing
techniques, and how can these be
overcome?

Johan: One significant hurdle is the lack of
knowledge and training. Many smallholder
producers are not well-versed in advanced
processing techniques. Addressing this
requires offering targeted workshops and
educational programs. Another challenge
involves the need for infrastructure and
investment. High costs can deter small
producers from adopting new technologies.
Solutions include financial support and the
creation of shared processing facilities to make
these technologies more accessible.
Producers may also be wary of the risks and
uncertainties associated with new methods.
To mitigate these concerns, opportunities for
trial runs on a smaller scale can be provided,
along with incentives like guaranteed premium
prices for high-quality outcomes. Sharing
success stories can further encourage hesitant
producers.

Finally, accessing specialty markets and raising
consumer awareness remain challenges.
Producers may find it difficult to secure buyers
willing to pay extra for unique flavors. Tackling
this requires efforts to educate consumers on
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the importance of post-harvest processing and
to promote Thai coffee’s unique characteristics,
thus building a distinctive brand identity that
leverages innovative processing techniques.

Q. Based on your experience teaching
in the Q Project Thailand, what key
piece of advice would you give to coffee
producers looking to improve their post-
harvest processes?

Johan: The key is to manage your approach
carefully. Diving into complex new techniques
without a solid plan can be daunting and
fraught with risks. | recommend starting
small by pinpointing one area of your current
process that offers room for improvement,
such as better fermentation control. Next,
engage in quality assurance practices by
testing a new processing method on a small
batch of coffee, while also running a control
batch for comparison. Document everything
meticulously. After cupping both batches,
assess the differences in flavor profiles and
overall quality. Did the new method meet
your expectations? If not, tweak the process
and try again. This iterative approach helps in
refining methods until you achieve the desired
outcome, ensuring a gradual and controlled
enhancement of your post-harvest processes.

Q: Looking ahead, what future trends in
post-harvest processing do you see as
being particularly relevant for the Thai
coffee industry?

Johan: One of the most exciting trends is
the advancement in precision fermentation
techniques. We’re moving towards a phase
where it’s not just about controlled fermentation;
it's about using specific yeast or bacteria strains
to achieve desired flavor profiles with great
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precision. Another area where | see significant
growth is the integration of technology in
post-harvest processes. For instance, the
use of sensors and data loggers for real-
time monitoring of drying conditions and
fermentation progress will enable producers to
maintain consistent quality. Moreover, artificial
intelligence (Al) could revolutionize the way we
process coffee by analyzing data from sensors
and historical records to recommend the best
processing parameters for each bean variety.

Traceability and transparency in the supply
chain are becoming increasingly important.
Technologies like blockchain could provide
a transparent track of the coffee’s journey
from the farm to the cup, including detailed
processing methods. Additionally, engaging
consumers directly through QR codes that
provide insights into the coffee’s processing
story is becoming a trend. This not only
enhances transparency but also fosters a
deeper connection between consumers and
the craft of coffee production.

Lastly, sustainability remains a cornerstone
of future trends. Minimizing waste and
implementing efficient wastewater treatment
technologies are critical. By recycling waste
products and reducing our environmental
footprint, the industry is not just working
towards better coffee but also a better planet.
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COFFEE
PRODUCTION
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National Production (tons)

9,135

Arabica top 3 Production Areas

15t Chiang Rai (3,790 tons)
2"d: Chiang Mai (3,185 tons)
3 Mae Hong Son (658 tons)
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bUs:ansnw InganwainiFvadifa:=sundn
Ia:aunondeuvadisa:wunguddousoulu
ANUHaINKangvadsasi nliniAiktiovey
Us:nAneifuRuanniwimiAuRriRgRGusou
nwhadlnalunsannwduonuauysnd

Northem Thailand holds the distinction of being
a premier region for Arabica coffee production,
and its reputation is well-deserved. The
provinces of Chiang Rai, Chiang Mai, and
Mae Hong Son have emerged as the top
three contributors to this thriving coffee
industry, boasting an impressive combined
capacity of 7,633 tons per year. Several factors
contribute to their success in Arabica coffee
cultivation. Firstly, the region’s high altitude
provides an ideal environment with cooler
temperatures and fertile soils, promoting
the slow maturation of coffee cherries and
enhancing flavor complexity. Secondly, the
dedication and expertise of local farmers,
who have honed their skills and knowledge
over generations, have played a pivotal role
in producing consistently high-quality beans.
Additionally, the unique microclimates and
terroir of each province further contribute
to the diversity of flavors, making Northern
Thailand a treasure trove for specialty coffee
enthusiasts.
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ROBUSTA
COFFEE
PRODUCTION

o
Hi

National Production (tons)

9,554

Robusta top 3 Production Areas

15t:  Chumporn (5,600 tons)

2"d: Ranong (1,911 tons)

3™: Prachuab Kirikhan
(731 tons)
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mAlEvedUs:InAINTEiSUNISUoUSUSNIDUNUA
AgAnsnwlun1swann1wlsUasn Inod
JININYUWS S:Uov lla:Us:=90UAsSTUS 10U
AWAMINADMAIWANEIEANIT 8,242 Gu
siol InudransUadundiwalinnalifinoiny
Vn9nnalunisugnniwlsiann 1u anw
21NVARIKUN:AUIa:N1ssAtNAIKUA:aUTU
WuhR dowduiasulkiiniudan1IwiaD
ATUNIWEY UaN9INT antwiondauias
anwnoniARTUIkDouAuluFazdursm
Ifasuas1unAIunaINKauvaIn WA D
sav1@nUnaule MiknaAtsivedUs:inAlne
naneifuRgiosnsvauiinuRkadnalunw

Southern Thailand has earned recognition
as a top region for Robusta coffee
production, with Chumphon, Ranong, and
Prachuap Khiri Khan standing out as the
top three provinces in this thriving industry.
Together, they contribute to a remarkable
production capacity of over 8,242 tons per
year. Several factors contribute to Southern
Thailand’s success in cultivating Robusta
coffee. The region benefits from a favorable
climate and suitable irrigation, ensuring the
production of high-quality coffee beans.
The collaboration and dedication of local
farmers in coffee cultivation play a crucial
role in consistently producing top-notch
coffee beans. Moreover, the distinct
environments and geographic conditions of
each province contribute to the diversity of
flavors, making Southern Thailand a sought-
after destination for coffee enthusiasts. As
the demand for Robusta coffee continues
to rise, Southern Thailand remains at
the forefront of this industry, producing
exceptional and diverse coffee beans in
abundant quantities.



OPPORTUNITY TO PROMOTE

THAI GEOGRAPHICAL INDICATION - COFFEE PRODUCT

1889s18 / Chiang Rai

iBevlnl / Chiang Mai

NMWINWIdA?

Thepsadej Coffee
INWIFR9, AOUE:INRA,
Bevlnu
Thep Sadet, Doi Saket,
Chiang Mai

‘_(y 91570M (AINUOS,
ARSI 18z ANY)
Arabica (Catimor,
Catura and Katui)

YUWS / Chumphon

NUWRNAUHSUWS ‘
Tham Sing Chumphon Coffee
9 fuadngniio/AruINSy/
Uauun/rivan, 109y, BUWs
Tambon Wisai Nua/
Khun Krating/Ban Na/ O—
Thung Kha, Mueang, Chumphon
Isuann
Robusta

nwivan:a
Khaothalu Coffee
IVIN:a, &3, BUWS
Khao Thalu, Sawi, Chumphon
[sUann
Robusta

ns:d / Krabi

NMWAEAY

Doi Tung Coffee
niwanasv/ijane,
1IBeus1y
Mae Fah Luang/ Mae Sai,
Chiang Rai

ﬁ 91s10M (AINUoS,
ARSI 1Az ARY)
Arabica (Catimor,
Catura and Katui)

nMwhogs

Doi Chang Coffee
219, U289, [B8IS1Y
Wawee, Mae Suai,
Chiang Rai
91810 (ANUaS,
AINST llaz ANY)
Arabica (Catimor,
Catura and Katui)

unss18aun / Nakhon Ratchasima

nwiiiouns:U / Muang Krabi Coffee
Aaovnaw/ainu/Uanews:en, ns:0
Khlong Thom/ Lam Thap/ Plai Phraya, Krabi
IsUann
Robusta

nwSadaies

Wang Nam Khiao Coffee /

Greenery Coffee Ozone
5atnIvieo, unssIBELA
Wang Nam Khiao, Nakhon Ratchasima
91870M (AMNWS F-7) 1a: IsUam (suws-2)
Arabica (Catimor F-7) and Robusta
(Chumphon-2)

nawaa:Iw

Dong Ma Fai Coffee
A=W, uzindelnu, gaitiu, UASSIBEUN
Dong Mafai, Ma kluea Mai, Sung Noen,
Nakhon Ratchasima
91810 (AMNUes F-7)
Arabica (Catimor F-7)
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THAILAND COFFEE
ECONOMICS

Aanswanna:nsusina
Production and Consumption

2018 2019 2020 2021

wWuRuan (s)

. 291,317 298,382 274,246 257,935 268,211
Planted Area (Rai)

WuRIRuIReo (S)

262,965 270,605 247,133 224,683 228,555
Harvested (Area)

F1UoUNSIISOUINUMSNS

26,225 27,425 28,712 29,639 30,833
Number of Farmer Households

wawannaw Tuds:ine (fu)

. ) 26,855 24,687 26,414 22,483 30,000
Domestic Production (Ton)

wawannMwosionn (Au)

) i 9,281 10,498 8,888 11,205 12,600
Arabica Production (Ton)

wawannwlisuann (Au)
Robusta Production (Ton)

oUavAmeluds:inA (Au)
Domestic Demand (Ton)

17,574 14,189 17,526 11,278 17,400

83,887 | 90,588 | 81,592 | 95471 86,701

Source: Office of Agricultural Economics (OAE)
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nasAINIMwW
Trade in Coffee

duoongmarnlan / Global Exports

yadlul 2021
Value in 2021
(3arunoaansansy /

USD Millions)

36,299

Usuarulut 2021
Quantity in 2021

(nuog: wusu /
Thousand tons)

7,996

uain9nnannlan / Global Imports

36,515

8,841

dunaurUs:infgvoannw
navanlus:aulan
Top Five Global Exporters

Brazil, Switzerland,
Germany, Colombia
and Viet Nam
(Us=ndlnsogdudun 88
Thailand: 88th)

Brazil, Viet Nam,
Colombia, Germany
and Honduras
(Usaindlngagidudun 97)
Thailand: 97th)

suaurUszInAUaianaw
navgalus:aulan
Top Five Global Importers

USA, Germany,
France, Italy and Japan
(Usandlnsogdudun 35
Thailand: 35th)

USA, Germany, ltaly,
Japan and France
(Usznrilnsogsudun 26
Thailand: 26th)

Thailand Imports

yaAN1savoonvailng

Jan 4 0.55
Thailand Exports

yaAINsuiavodlng

v 131 60

Us:inFiiJarnuienisdvoanvoulng
Top Five Thai Export Destinations

Japan, Cambodia,
USA, Canada and
South Korea

Cambodia, USA,
Canada, Japan and
Germany

UszinAsunaenasuaavedlne
Top Five Thai Import Sources

Viet Nam, Lao PDR,
Indonesia, Malaysia
and Switzerland

Viet Nam, Indonesia,
Lao PDR, Malaysia and
USA

Source: International Trade Centre (ITC)
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