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Abstract

Five years old coffee Arabica trees, approximately 1.95 m height and 1.76 m in diameter,
were used in this study. The randomized completely block design (RCBD), 3 treatments 3
replications and 4 trees per replication, was employed. The treatments were 1) no fertilizer (control),
2) organic fertilizer, used as practice by coffee growers. The first fertilizing time was in late May-
June 7 kg organic fertilizer /plant; the second time was in August 7 kg organic fertilizer /plant; and
the third time was in October 7 kg organic fertilizer /plant, and 3) chemical fertilizer, used as
practice by coffee growers. The first fertilizing time was in late May to June 27-0-0 fertilizer 120
g/plant; the second time was in August 15-15-15 fertilizer 120 g/plant; and the third time in October
15-15-15 fertilizer 120 g/plant. The cherry, parchment, and bean weight including coffee grade were
recorded. Epigallocatechin, catechin, gallic acid, and caffeine in coffee raw and roasted coffee were
analyzed. Four trained taste panels, quality control staffs of Siam Tea Company, were used to
discriminate between organic and conventional coffees.The study was held at Siam Tea Company
coffee orchards in Huay Tad village, Mae Taeng district, Chiang Mai province and its laboratory at
Muang Chiang Mai district, Chiang Mai province during June 20 12 to June 20 1 3. The results
showed that the use of chemical fertilizers have yield per area 1600 m’ and yield per plant,
maximum is equal to 272.04 and 0.53 kg respectively. The results showed that the chemical
fertilizer treatment had the highest cherry, parchment and bean weight per 100 fruit which were

127.33, 31.41, and 16.00 g per 100 fruit respectively. However, they did not significant differences



from organic fertilizer treatments but it showed the significant differences from the control (no
fertilizer). For coffee bean grading, grade A and X coffee are 5.5 mm in diameter or higher. But
grade A coffee bean is the turquoise (greenish blue) color bean while grade X color bean has other
colors. The results revealed that coffee grade A and X coffee beans in chemical fertilizer treatment
were 82.66 and 10.00% respectively, while organic fertilizers treatment were 72.66 and 16.00%
respectively. Epigallocatechin, catechin and caffeine contents in raw coffee beans of all treatments
did significant differences. Gallic acid, catechin and caffeine contents in roasted coffee beans of all
treatments also did not significant differences. For the coffee taste, it was found that the coffee
tastes from all treatments had the same taste. The taste panels could not discriminate the coffee

samples from each others



