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Fairtrade study in
Nicaragua questions
economic benefits

Neumann Kaffee
Group swings behind
GrainPro concept

Private label
specialist sees itself
as micro-roaster




Leading coffee companies —
including Neumann Kaffee
Group — who have recently
completed tests on GrainPro’s
hermetic storage technology,
have been quick to describe

its advantages

s coffee growers, logistics compa-
Anies and roasters search for a way
to protect high quality coffee during

storage and transportation, one particular
technigue seems to be coming to the fore.

Last year saw continuing rapid growth in
the use of GrainPro Cocoons, Super-
Grainbags and TranSafeliners by coffee
growers, exporters, traders, importers and
roasters around the world to preserve the
quality of coffee prior to roasting. Among
the largest users of GrainPro’s hermetic
storage systems is the Kona Coffee As-
sociation in Hawaii, but the company’s her-
metic storage systems are now used for
coffee in Central America, South Africa and
Southeast Asia, including Indonesia.
According to GrainPro, increasingly, use of
hermetic storage is being required by
importers. GrainPro was also awarded two
new patents in 2010 - one for its improved
Cocoon design and the other for its
TranSafeliner. A number of other patents on
its major products are now pending.

Speaking exclusively to C&CI at the
SCAA exhibition and conference in May,
Philippe Villers, President of GrainPro, pro-
vided an update on the use of hermetic
storage by growers, importers, traders and
roasters.

More than
a million sold

"We have now sold over a million
SuperGrainbags, and more than a dozen
countries store green coffee in GrainPro’s
pesticide-free, refrigeration-free hermetic
storage bags in amounts ranging from
25kg (62Ib) to many tonnes," he explained.
"We have found that whether a company
uses hermetic storage at the 60kg size
using the SuperGrainbags, the
TranSafeliner inside a standard 20ft or 40ft
shipping container or for mass storage of
hundreds of ordinary bags using cocoons,
the results are the same: good coffee
remains good coffee for up to a year as
proven by cupping tests and appearance.”

GrainPro
hermetic stor-
age technology
is being used
around the
world to store
and transport
high quality
coffee

Mr Villers said one well known name in
the coffee industry, Café Imports, recently
wrote to Grainpro about tests it had carried
out to compare hermetic storage of high
quality coffee with vacuum storage.

Confirmed

by cupping tests

"Their results confirm our own studies, but
contradict what many in the industry have
assumed," Mr Villers told C&CI. "We have
done limited (and non-scientifically valid)
tests with blind cupping and come to the
conclusion that we could not tell any differ-
ence in cup between the coffees stored in
GrainPro and vacuum packed at the six-
month and one year testing periods," said
Café Imports.

"Combined with the cost-effectiveness
and more environmental friendly materials
used in GrainPro bags, this made them our
storage method of choice for top coffees.
In fact, we sold our vacuum packing
machine last year and this year imported
five containers of coffee via Schiuter, all in
GrainPro bags," said Café Imports.

Another well known company in the cof-
fee industry -Neumann Kaffee Group (NKG)
— has also completed a series of tests of the
hermetic storage technology. In 2008 NKG
in Costa Rica installed a 10 tonne GrainPro

GrainPro concept
finds new adherents
in the coffee industry

), Hermetic storage using

~ GrainPro technology also
seems to be effective
preventing the
development of
FFAs and OTA
in cocoa

Cocoon at a coffee storage facility operated
by CAFEX in Cartago, Costa Rica. A total of
50 bags of green coffee and 93 bags of
parchment coffee were stored in the
Cocoon, which was erected outside
between two regular warehouses.
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appearance" J
Cocoon withstands
tropical storms
The coffee beans were kept inside the
Cocoon until February 2009, during which
times they withstood characteristically
severe tropical weather conditions accom-
panied by two seven-day tropical storms
with long periods of heavy, prolonged rain-
fall for up to eight consecutive days.

The coffee was evaluated every four
months in order to test the cup and physi-
cal characteristics of the coffee, parchment
and green, and preserved intact until the







