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Appendix A 

 

 

 

Appendix A.1 Knowledge map of coffee supply chain (Stakeholder) 
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Appendix A.2 Knowledge map of coffee supply chain (Process) 
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Appendix A.3 Knowledge map of coffee supply chain (Activity) 
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Appendix A.4 Knowledge map of coffee supply chain (Critical knowledge) 
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1.1.1.1 Coffee seeding 

selection 
1.1.1.1.2 Coffee beans damage 

from coffee rust disease 

1.1.1.1.1 Bad coffee seeding 

under a hybrid gene 

1.1.1.2 Cultivate 
1.1.1.2.1 Coffee can be planted 

at attitude higher than 800 

meters’ plateau section 

1.3.1.1 Wet processing 
1.3.1.1.1 Wrong processing way, 

over ferment (ferment time over 

24 hours) 

1.3.1.2.1 Drying height over 5 

cm in dry process, will make 

toxins happen 

1.3.1.3.1 Drying height over 5 

cm in semi process, will make 

toxins happen 

1.4.1.1Roasting 
1.4.1.1.1 Cupping score over 80 

points can be called as special 95 

points can be called as excellent 

1.2.1.2 Hand pick 

1.2.1.2.1 Pluck ripe coffee 

cherry only because unripe 

cherry's taste and smell are bad 

after processing 

1.2.1.2.2 Time between storage 

from harvesting and roasting 

over 7 months 

1.3.1.2 Dry processing 

1.3.1.3 Semi processing 

Drying time: 7-10 days 
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