Holistic diagnosis

Coffee supply chain

An anaylsis of the coffee
supply chain of the coffee
industry taking into
consideration Colombia
an ltaly as principal
territories.

&

Also, thereis an
environmental impact
analysis and outputs on
the most critical phases.

Coffee planting altitude

Ideal planting conditions for main coffee varieties

1500 m
23,9°C
1000 m 29,4°C
15°C
500m 23,9°C
Om
Coffea Canephora Coffea Arabica
(Robusta) (Arabica)

Coffee farms dimension

There are around 12.5 million farms mainly dedicated
2019)

to coffee worldwide (Enveritas & Carto,

60%
smallholder farms
(<5 Hect) 19%
medium farms
(5<50 Hect)

In Colombia 96% are small-scale producers with
an average of 1.3 hectares of coffee per farm

Number of farmers

25°000,000
Worldwide

600,000

Colombia
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Colombia’s coffee exports by typology in 2022
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Roasted coffee

90%

Green coffee

Source: Latiendadelcafe

Import and export relation

World’s major exporters of coffee in revenue(dollars) yyo:id iop exports (2022)

Brazil: US$8.5 billion (18.4% of total coffee exports)
Colombia: $41 billion (8.8%)
Switzerland: $3.4 billion (7.4%)
Germany: $3.39 billion (7.3%)
Vietnam: $3.23 billion (7%)

@ltaly: $2.4 billion (51%)

11.6 million
696 million kg

Exported coffee sacks (2022)

6.2 million
373 million kg

Importing coffee value (2022)

Italy purchases in imported coffee $2.6 billion dollars

Consumed coffee

Origin of consumed coffee

Italy imports $85.4 million dollars coffee value from Colombia

CCoﬂ'ee productive process)

Price distribution

Per 1 1b of organic coffee
Thurston, R (2013)

Colombia

Coffee Geography Magazine (2023)

Coffee waves

The coffee evolution has been
characterized in four waves, and Italy

Calendar for harvesting

Colombia’s diverse morfology extends the range for the harvesting, having in general 5
months of harvest and 4 of fly crops
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Stakeholder

Inputs

Supply chain

Subactivities
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5 years for first crop
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Most impact stakeholder in
supply chain) coffee
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Dry milling i transport : Light roast Ground coffee
Rest Stored 180°C-205°C 5-10 min
- Instant coffee
Cupping (21:) Tr?lgsr‘%%%??lc Medium roast
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Processed coffee Roasted packed coffee Roasted packed coffee Roasted packed coffee Brewed coffee
I %
« Spent coffee grounds

« Packaging waste

« Filter (paper ones)

« Capsules (plastic, compost)
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cardboard, wood)
« Expired products

« Airemissions (gas
combustion)

Salomon, R (2003)

For every ton of green
coffee, 650 kg of spent
coffee grounds are
generated

Air acidification,

Aquatic ecotoxicity

eutrophication ment & air oxidant formation ment & air greenhouse effect aquatic ecotoxicity greenhouse effect
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* Agricultural system Coffee cherry’s anatomy e Processing types 4+ Environmental impacts
There are two predominant agricultural systems for planting and Components of the coffee cherry Most used processing methods for the coffee cherry Environmental impacts in the ground coffee production
harvesting coffee, sun grown and shade grown in Colombia
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