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Olam Coffee in Uganda
Uganda has always been famous for its Robusta. But times
are changing, and Arabica production is now also booming.
Olam’s commitment to the sector begins with working with
over 10,000 coffee farmers in our procurement networks,
supporting them under sustainability programmes such as
Rainforest Alliance and UTZ certifications to improve crop
quality and yields, and therefore incomes for these farmers
and their communities.
The vast spread and depth of our Ugandan operations
means that we maintain strong control over the flow and
quality of the coffee we procure from farming communities.
Our work with expert partners such as the International
Institute of Tropical Agriculture (IITA) and the MasterCard
Foundation on these sustainability programmes aids the
development of smallholder communities, primarily
through Olam’s sustainable sourcing platform AtSource.
Atsource is the most comprehensive sustainable sourcing
solution for agricultural raw materials and food ingredients.
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In a world where there is a growing demand for safe and
sustainable option for both people and planet, Atsource is
bringing both data and action to re-imagine supply chains.
Our experienced extensive on-the-ground team works
with farming communities and our customers, to improve
social and environmental footprint for every step of the
product’s journey.
In addition to sourcing from farmers, we have invested
extensively in our own coffee washing station. Sitting at
1,250 metres above sea level, Olam’s new coffee washing
station in the higher slopes of Mt Elgon means more than
800 farmers can bring their hand-picked cherries to the
station where they are washed and mechanically dried.
Our Mt Elgon facility include the latest cleaning, Pulping,
drying enhancing our capability to process large lots,
quality uniformity giving consistency.
This is one of the ways Olam Uganda is creating
manufacturing capital within the sector to support
smallholder coffee growers and help the sector grow.
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UGANDA COFFEE DAY
Theme:

A CELEBRATION OF ROBUSTA AND
THE GREATER MASAKA COFFEES
Date: 6th October 2022
Venue: Kamaama Estates, Masaka City

Event Hashtag – #UgandaCoffeeDay2022

www.ugandacoffeeday.com
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THANK YOU FOR
BELIEVING IN US!
When Uganda Coffee Development Authority, Uganda Coffee Federation and
International Trade Centre embarked on designing and delivering the first
edition of a home grown coffee competition – few people thought it possible.
Congratulations to Kawacom, Mountain Harvest, Zukuka Bora, Masha Coffee,
Ankole Coffee Producers Cooperative Union and Zigoti Coffee Works on
showcasing Uganda’s Champion Coffees.
The competition objectives were simple;
1) Recognition of high quality small & large scale producers of Specialty
Uganda Arabica and Fine Robustas.
2) Increase market access for Specialty Uganda Arabica’s and Uganda
Robustas.
3) Capacity Building at National Level – producer and quality training.
The purpose of this magazine is to celebrate all the gains from the competition.
It shares profiles of the winning coffees, national judges, trainings and
validation trips.
I would like to personally thank UCDA for providing quality training and ITC
for technical support in delivering the 2021 Edition of the Best of the Pearl
Competition. We would like to thank all those who entered their coffees into
the pilot edition of the competition.
However we are most proud of delivering the Robusta Competition – a dream
that has been in the pipeline for 5-6 years and will grow significantly come
August 2022! The Arabica January 2022 competition intends to double prices
of the competition coffees.
To all those who feature in the magazine – we hope this exposure will grow
your business contacts and reputation!
Enjoy and see you next year!
Paul Martin Maraka
Project Lead and Designer

EDITORIAL TEAM
Editor in Chief
Paul Martin Maraka

Associate Editors
Laura Walusimbi
Lillian Nakawojjwa
Ryan Abby Mulumba

Advertising
Ryan Abby Mulumba
+256701373771

Publishers
Uganda Coffee Federation
1st Floor, Coffee House
Plot 35, Jinja Road
Email. ucf@ugandacoffeefederation.com
Tel: +256704588839, +256785996524
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Supporting Ugandan coffee smallholder farmers
to increase their income by over 189%
About Ibero Uganda
Since 1994, Ibero Uganda is operating
as export company and is a member of
Neumann Kaffee Gruppe (NKG), the world’s
leading green coffee trading and service
group. We buy coffee from approximately
3 million smallholder coffee farmers in
Asia, Africa, and Latin America.

What is NKG BLOOM Uganda?
NKG BLOOM is our sustainable sourcing
strategy in Uganda. We have created a
fully-fledged Farmer Services Unit (FSU)
within our export operation. Underlying
NKG BLOOM Uganda, a solid desire to
transform Smallholder Coffee Farmers’
Livelihoods through our sustainable
sourcing strategy. We are convinced that
providing meaningful services to smallholder farmers is the most effective way of strengthening
our supply chains. The Farmer Services Unit at Ibero Uganda
provides a one-stop shop for coffee farmers to gain access to
high-quality fertilizer advances and a mobile money credit
line. Farmers can access mobile money in emergencies or for
other consumption-smoothing needs like paying for school
fees. Additionally, farmers can now access longer-term
financing for farm expansion and/or rejuvenation. Farmer
financing is one of our services, but we do not provide it in
isolation. We do it within a Service Delivery Model (SDM) that
includes access to training in Good Agricultural and
Business Practices, market access, and quality inputs.

Watch the latest
NKG BLOOM Video!

NKG BLOOM Uganda snapshot
▶ Launched:

2017

▶ Farmers reached

with our services:
▶ Farmer groups:
▶ Av. farm size:
▶ Initial productivity:
▶ Current productivity:
▶ Target productivity:

25,000+
159+
1.22 ha
< 10 (60kg) bags per ha
≈ 13 (60kg) bags per ha
20+ bags per ha

Our Milestones
A third party impact assessment study shows that NKG BLOOM
farmers have registered a net income increase of 189% and an
average yield increase of 187%. Our journey begun in March
2017 with 145 farmers and to date we work with over 25,000
farmers across the districts of Luweero, Nakaseke, Nakasongola,
Mityana, Kassanda, Mubende, Masaka, Bukomansimbi, Kalungu,
Rakai, Kyotera, Sembabule, Lwengo, Butambala, Gomba,
Kasese and Mbale.
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Local Contacts
▶ Gabrielle Rosenau,

Country Manager
gabrielle.rosenau@nkg.coffee
▶ Rachel Nakasiita,
Farmer Services Manager
rachel.nakasiita@nkg.coffee

Find us on: nkgbloom.coffee/uganda

RAISING THE PROFILE
OF UGANDA COFFEE
In an effort to promote Uganda’s finest coffees and ensure their visibility in
the international market, Uganda Coffee Development Authority (UCDA) in
partnership with the Uganda Coffee Federation (UCF) and the International
Trade Centre (ITC) through European Union East African Market Access
Programme (EAC MARKUP), organised two competitions – the Best of the
Pearl Arabica and the Best of the Pearl Robusta competitions – that were
judged by a national and international jury. These competitions are critical in
raising market awareness about Uganda’s coffee on the international market.
The Robusta competition confirmed the impressive quality of Ugandan
Robusta. It is commonly deemed to be of exceptional quality and retains
its flavor qualities very well, which cannot always be said of other washed
Robusta coffee. The winning washed Robusta scored 86.15.
The Arabica competition, which culminated in an online auction for the
best specialty coffees, fetched $ 7cts/lb for the most sought after coffee.
The aim of the auction, which is intended to be an annual event along with
the competitions, is to support Ugandan coffee farmers and provide them
with market access to achieve the best price for their products. This is in line
with UCDA’s current mandate to establish a coffee auction system under the
National Coffee Act No. 17 2021. The auction shall be used as an alternative
method to the day-to-day method of selling coffee. We expect that through
these competitions, our producers will broker deals that lead to more value
and visibility on the global market for Uganda coffee.
Uganda is the second largest producer of coffee in Africa and the leading
exporter of coffee on the continent. In August, Uganda exported a record
701,310 60-kilo bags valued at US$69.3m. Overall, Uganda’s coffee exports for
FY 2020/21, stood at 6,078,638 60-kg bags worth US$ 559.26 million, up from
5,105,881 60-kg bags valued at US$ 496.28 million the previous year. This is a
great milestone for UCDA and the country.
In terms of quality of Uganda coffee, last year the country was ranked as the
third country with the best quality coffee in the world by professional coffee
tasters in a survey of the top 16 coffee-growing countries. This is a clear sign of
confidence in the quality of Uganda coffee.
As we congratulate all the winners of the Best of the Pearl competitions, we
call upon all stakeholders to work with us to raise the profile of our coffee
in line with the aspirations of the Coffee Roadmap and other Government
policies.
Dr. Emmanuel Iyamulemye,
Managing Director Uganda Coffee Development Authority
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BEST OF THE
PEARL 2021 ON
SOCIAL MEDIA
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LIFTING THE FLAG OF
SPECIALTY COFFEES
FROM THE EAC
By Nick Watson

B

ack in February 2020,
before the great lockdown,
the ITC under MARKUP
organised for the first time at the
AFCA Conference, Africa’s largest
coffee conference, an online live
mini auction that linked buyers
across the world to selected
coffee exporters. At the auction,
MARKUP’s beneficiaries presented
their specialty coffees. Coffees
were sold at a very high price – on
average $10.97 per kg instead of
the usual $4 per kg paid for green
coffee, indicating a high interest for
specialty Arabica coffees from the
region.
Following this success, ITC helped
build capacity of the Uganda Coffee
Federation and Uganda Coffee
Development Authority in hosting
their own online auction branded
as “Best of the Pearl”, the first ever of
this kind for the Ugandan industry.
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37 buyers participated in the auction
and a total of 5 Lots were sold
directly on the auction with the
highest price of USD7 per kg, more
than double a normal price.
Masha Quality Holdings’ honey
processed coffee was ranked best
in its category, achieving a score
of 84.42. Company founder and
executive director Sylvia Achebet
shared that thanks to high scores
achieved during the competition
“We are now known all over as a
company with special honey processed
coffee from Uganda.” But the benefits
are not only limited to her company,
as she shares that thanks to the
competition “The perception of
people out there on Uganda’s coffee
has changed for the better.”
ITC is planning on supporting the
next edition of the Best of the Pearl
competition in January 2022

About MARKUP
The European Union (EU) - East
African Community (EAC) Market
Access Upgrade Programme
(MARKUP) is a regional trade
development initiative, which
aims to address both the
supply side and market access
constraints of selected key exportoriented sectors.
MARKUP aims to increase exports
of agribusiness and horticultural
products and promote regional
integration and access to the
European market.
Funded by the EU, the
programme is implemented by
the Gesellschaft für Internationale
Zusammenarbeit (GIZ), the
International Trade Centre (ITC),
the United Nations Industrial
Development Organization
(UNIDO), and other national
partners.
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BEST OF THE PEARL:

ARABICA 2021 JUDGES
At the national cupping competition level coffees were cupped by a set of
qualified cupping professionals lead by Clare Rwakatogoro the Head Judge.
The judges were Doreen Rweihangwe, Raphael David Wafoyo, Brendah
Mangeni Kemigisha and Clare Rwakatogoro. All are Q – Graders and have had
several years of cupping high quality Ugandan Coffees.

Naome Komuhangi
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Doreen Rweihangwe
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Clare Rwakatogoro

Raphael David
Wafoyo

Brenda Mangeni

BEST OF THE PEARL:

VALIDATION TRIPS
Coffees that made it past the national cupping level were each visited to verify
samples submitted into competition. It was also a good opportunity to listen
to each of the participants who submitted the coffees on how to improve the
competition as well as their direct needs. The trip took us around the Mt Elgon
Region – Chema, Kikobero, Sironko, Bulambuli, Mbale, Kween and Mbale City.

Olam Offices in Namaave

Masha Team offices in Kween

Kawacom in Chema - Kapchorwa

Kikobero Processing Station in Kikobero

Nasaaga Investments Offices in Bulambuli

Zukuka Bora Offices in Mbale
The Best of the Pearl | 2021
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BRANDED BEST OF
THE PEARL ARABICA 2021

SAMPLE BOXES.

Each of the coffees that made it to the Auction Level were roasted, packed and
sent in Sample Boxes across the world to international cuppers and buyers
across the world. The packages were branded uniquely and clearly packaged
as Best of the Pearl 2021 – further showcasing Uganda to the world.
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BEST OF THE PEARL:

ARABICA 2021 POST
EVENT TRAINING
On the 18th May 2021, the Best of Pearl 2021 National Head Judge – Clare, was cupping with producers whose coffees
showed incredible potential despite not making it to the next auction level. The cupping took place at the Mountain
Harvest Cupping Lab. Participants came from Mountain Harvest, Kawacom, Masha Coffee, Kikobero and Nasaaga
Investments.

Head Judge Breifing
Kikobero, Masha and Nasaaga Investments Session

Greatlakes and Mountain Harvest Session

Kawacom Session

On the 21st May 2021, the Best of the Pearl 2021 National Head Judge, Clare, was in Kasese to meet with producers
that submitted their coffees from the Rwenzori Region. The Participants came from Kabonero, Karangura, KibootaKabeetwa and UgaCof at the Greatlakes and UgaCof Labs.

Cupping at UgaCof Kasese Lab

Kiboota, Kabonero and Karangura Group Photo

Head Judge Explaining at Great Lakes Coffee Lab Kasese

UgaCof Washing Station Visit
The Best of the Pearl | 2021
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MOUNTAIN HARVEST

WINNER: WASHED COFFEE CATEGORY
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Producer(s) name:

MOUNTAIN HARVEST

Farm/Cooperative/
Washing Station:

MOUNTAIN HARVEST

Country:

UGANDA

Region:

MT. ELGON

Town:

MBALE

website, social media links

www.mountainharvest.com

Founding year:

2017/2018

Altitude Range:

1700-2200

Average Temperature:
Varieties Grown:

NYASALAND, SL14, SL28

Processing Methods:

WASHED, NATURAL, HONEY
Mountain Harvest: Coffee is ritual; it is art and craft, taste and experience. But Mountain
Harvest coffee is so much more. High on the slopes of Mount Elgon, Uganda, Mountain
Harvest is working side-by-side with farmers to produce high-quality Arabica coffee — coffee
that also fuels a higher quality of life for farmers, their families and the soil beneath their feet.
Our Mission: At Mountain Harvest, we care about our planet, we care about our
farmers and we love great coffee. That’s why we’ve created an innovative ecosystem
that prioritizes all three. We support our farmers every step of the way to implement the
best in eco-friendly farming techniques and to produce the high-quality specialty coffee
our customers love. We’re also committed to paying our farmers stable, above-market
prices for their coffee, because we believe without compromise that they deserve a
living income that can feed their families and keep their farms running for years to come.

From the Producer:

Our Coffee: Our organic, ethically traded coffees are unique, delicious and developed to fit
our clients’ preferences. They’re also challenging the norms for coffee production in Uganda.
By elevating it to the highest standards, through improved production and processing,
Mountain Harvest is tapping into the unrealized potential of Uganda’s arabica coffee. Mountain
Harvest is also leading a revolution in the coffee industry. We’re driven by the belief that what
tastes best in your cup can and should be sustainable for the environment and provide a
living income for farmers. This is what makes Mountain Harvest’s premium coffee even better.
Our Approach: Our vision is bold, but so is our approach. To achieve these benefits for
farmers and communities, Mountain Harvest has developed innovative support services and
training for farmers, an agriculture model based on biodiversity and a deep understanding
of what influences local economies and farmer incomes. We’ve also invested in research
on processing techniques to enhance quality and sustainability as well as in innovative
data systems that allow us to provide full transparency and traceability of our products.

Winning Sample Details
Reference:

W.KYR.NO37

Variety:

SL14/SL28

Process:

WASHED

Altitude:

1700+

Harvest:

NOV 2020-JAN 2021

Grade:

A+

Screen Size:

16+

Profile

Milk Chocolate, Roasted Walnut, Fruit Gum, Grapes, Green Apples

The Best of the Pearl | 2021
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The leading Coffee Processor and Exporter in Uganda

For more information, get in touch.
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Bweyogerere, Kireku Zone,
P. O Box 7355, Kampala, Uganda
Tel: +256 204 280000
Email: receptionugacof@sucafina.com
The Best of the Pearl | 2021
Website: www.sucafina.com

UGACOF: Driving sustainability across the Supply Chain
For over 25 years, UGACOF has been at the forefront of processing and exporting Ugandan coffee. The Company’s vision is to be the “leading sustainable
‘Farm to Roaster’ coffee company in the world”. Our focus lies on embedding sustainability across the supply-chain, building long-term partnerships with
farmers, protecting the planet and investing in game changing initiatives that benefit all stakeholders involved. UGACOF has implemented various
sustainability initiatives across Uganda and is working directly with farmers to increase farm productivity and build household resilience.

Farmer Hub – Growing more prosperous and committed farmers
Farmer Hub Uganda is the cornerstone of UGACOF’s sustainability strategy. The platform provides entrepreneurial farmers with access to customized services to
grow their businesses to achieve shared and durable prosperity for all. Currently, Farmer Hub is partnering with coffee farmers across the Greater Masaka Area.
The primary goal is to build a resilient, traceable and diversified supply-chain in a healthy environment that is fueled by long-term and one-on-one
partnerships with farmers. The package of quality services that Farmer Hub offers are: Coffee buying, Farm Inputs, Cash advances, Agronomy training, and
Certification support.

Strengthening support to farmers and coffee traceability through innovation and data management
UGACOF is working together with CropIn, a digital data platform that monitors farmer engagements across the supply-chain. CropIn collects real-time and
individual farm-level data allowing the field team to provide tailored recommendations to farmers and monitor farm progress. The functions of CropIn include:
farmer registration coupled with a GPS location, planning and recording trainings, area audits, recording of farm production levels, tracking loan advances and
sending bulk SMS messages to producers. Farm data can be exported and shared on Farmer Connect – a blockchain technology solution that allows buyers to
have full traceability and transparency back to the producers.

Sustainability in Arabica Regions
This year with support and collaboration from the European Union, Farm Africa and
UCDA, the “Increasing Market-Orientated Production for Arabica Coffee Together”
(IMPACT) Project was launched. A project dedicated towards empowering coffee
farmers, boosting farm productivity, reducing post-harvest handling losses and
expanding market opportunities for over 40,000 beneficiaries across the Rwenzori
and Kigezi regions. The IMPACT project will further accelerate Uganda’s ambitions
to upgrade its coffee value-chain, focusing on delivering quality coffee for export
and including smallholder farmers within the value-chain.

Partners:

Renewable energy for coffee production
As part of our efforts towards resource efficiency, the reduction of carbon footprint and our
commitment to reducing its environmental impact, UGACOF has started decarbonization of its
energy system through the installation of solar panels at our Kampala coffee mill. Over 300 new
solar modules were installed with a power capacity of 100.3 Kwp. By doing so, we are ensuring
access to affordable, reliable, sustainable, and modern energy.
We are continuously exploring opportunities to further build mutually beneficial relationships for
farmers and the business. We are only at the start and look forward to a sustainable future!

The Best of the Pearl | 2021
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KAWACOM

WINNER: NATURAL COFFEE CATEGORY

22

The Best of the Pearl | 2021

UGANDA LIMITED

a member of the ecom group

Producer(s) name:

KAWACOM (U) LTD.

Farm/Cooperative/Washing Station:

KAWACOM SIPIFALLS WASHING STATION CHEMA.

Country:

UGANDA

Region:

EASTERN, MT.ELGON.

Town:

KAPCHORWA

Founding year:

FOUNDED IN 1996

Altitude Range:

1800M TO 2100M

Varieties Grown:

SL14 AND SL 28

Processing Methods:

WET AND NATURAL PROCESSING.

About the Producer:

Kawacom Uganda ltd was founded in 1996 based in Namanve Kampala and it’s
a sister company to Ecom Agro Corp. It has branches in all coffee growing areas
all over the country. The area in question now is Sipi Falls wet mill established
in 2011. We buy coffee from a registered group of farmers totaling to and are
always supervised by a large well trained group of agronomists. We run number
of social projects; extension of safe water to communities like schools and
societies, health like the new maternity wing at Masira health center, expansion
Kawacom specialty journey and Sipi Falls Specialty coffees
of schools by adding new class rooms and more. All coffees for the specialty
selection is selected basing on quality and altitude.

Kawacom Specialty Coffee
Journey
Winning
Sample Details

Sipi Falls Specialty Coffee

The Sipi Falls region is a land of people with great
coffee culture gifted with many rivers and water
Simply as put, Specialty coffee is special coffee
falls embraced by the great Mt. Elgon forest that
Reference:
ID 3462
produced with special care from
selected coffee
stretches all the way to Kenya. The Sipi falls brand
growing regions with unique
climate
or28soil
on the slopes of Mt. Elgon at altitude ranging
Variety:
SL 14
AND SL
conditions.
between 1650 to 2000m+ has been enriched with
Process:
NATURAL
more rainfall all year round hence better coffee
We started this journey with 1800M
great hope
masked
Altitude:
TO 2100M
productivity. Coffee cherries are sourced based on
with a little bit of doubt for the unknown but were
altitude and agronomic practices, producing the
Harvest:
OCTOBER
TO
FEBRUARY
surprised by what the first season birthed in 2015.
different coffees meticulously on African beds to
We produced some of the bestANAEROBIC
naturals in Uganda
Grade:
NATURAL end up with naturals with more complex fruity
claiming first place in the Uganda-Congo taste of
Screen Size:
14+
harvest competitions with a score of 86+ and a 3rd
flavors and heavy bodies with great consistency
Bag
Size:
61KG
GROSS WEIGHT.
place
at regional taste of harvest
competition
same
over time, thus making it to the top 5 positions of
year.
all competitions
over the
years. Passion Fruit
Profile:
Strawberry, Apricot, Raspberry,
White Wine,
Whiskey,
The trend has been continuous with previous
productions registering highest scores from our
newly registered area of production called Maliba
in Kasese region with 87+ cup score at the 2017/18
taste of harvest competition. In general, this has
been a gradual development within our Sustainable
projects as the specialty coffee industry keeps
growing bigger and better.

This region has pioneered in the production of
honey coffees, that is coffee pulped, dried with all the
mucilage still stuck on the bean, giving the coffee
syrupy and floral flavors with mild sweetness and
a creamy mouthfeel. This has taken our specialty
interests to another level as people have fallen in
love with it in the coffee industry.

The Best of the Pearl | 2021
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COFFEE
EXPERIENCE
& HOME BREWING CLASS

“An interactive 3 Hour Class for
Coffee Enthusiasts. Learn the
History of Coffee, Types of
Coffee, Processing, Storage
Methods and Home Brewing.”

COVID SOP TO BE OBSERVED.
MAXIMUM 6 PEOPLE PER CLASS.
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WE BELIEVE IN A SUSTAINABLE COFFEE SUPPLY CHAIN
WHERE ALL STAKEHOLDERS ARE PROFITABLE AND CAN
MEET THEIR MINIMUM LIVING CONDITIONS

The Best of the Pearl | 2021
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For orders & Enquiries Call: +256 414 286 961 or Email: info@greatlakescoffee.co.ug

MASHA COFFEE

WINNER: HONEY PROCESSED
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Producer(s) name:

Masha Quality Holdings (U) ltd

Farm/Cooperative/Washing Station:

Masha Farm

Country:

Uganda

Region:

Eastern

Town:

Kween, Binyiny

website, social media links

www.mashacoffee.com

Founding year:

2016

Altitude Range:

1,800-2,400 MASL

Average Temperature:

21 degrees cent.

Varieties Grown:

SL14,SL28

Processing Methods:

Specialty washed, naturals and honey processed

About the Producer:

I am the Founder and Executive Director, it is a family founded female led private
limited company legally registered. We have four children my husband is a
medical doctor currently working with USAID Uganda and everybody in the
family is very passionate about coffee. My husband and I grew up in families
that were growing coffee and we were able to go to school because of coffee
which was being done traditonally. When we got married, we decided to take
on coffee farming but preferred to do it as a business despite our medical
background. We planted our very first coffees in 2001, and we continued to
add in the different gardens til we have made about 20 acres. The oldest trees
are 20 years and the youngest are a year old. We have intercropped these with
bananas, trees and do more of slashing than digging. We also practice alot of
soil conservation because of the terrain by digging trenches, mulching and
also enrich the soil by planting short term legumous crops like beans and
irish. We work mainly with women and youth on the farm and the numbers
increase during harvest season. We planted SL14, and SL28 as these are the
recommended for our region. The processing methods we use are: washed
specialty, naturals through fermentation and honey processing through drip
fermentation. Then we dry all these under the solar dryer for controlled heat and
maintenance of quality. The achievement of being one of the best of the pearl
coffee has greatly inspired us to do more. We have also managed to mobilize
and convince many farmers to focus on quality coffee production to process
specialty from this region. What is important to us is seeing our commmunity
members improving their household income and quality of life through coffee
farming (financial liberation-our goal)

Winning Sample Details
Variety:

SL14

Process:

Honey processed

Altitude:

1,800-2,400 MASL

Harvest:

Sept to January

Grade:

AA

Screen Size:

17

Bag Size:

60kg

Profile

Plum, Apricot, Mango, Berry Like, Sweet Cacao, Lime, Tea Like, Honey
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UGANDA LIMITED
a member of the ecom group

Sipi Falls Honey Coffee

A Sustainable Coffee Journey
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growing
bigger
better.

a creamy mouthfeel. This has taken our specialty
interests to another level as people have fallen in
love with it in the coffee industry.

Anaerobic Coffee

Preparation for the Best of the Pearl Cups

Sun-drying at our wet mill in Sipi
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ZUKUKA BORA COFFEE
WINNER: HIGHEST PRICE
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Producer(s) name:

Zukuka Bora Coffee Company

Farm/Cooperative/Washing Station:

Sipi Falls, Bududa, Bulaago, Wanale

Country:

Uganda

Region:

Mt Elgon

Town:

Kapchorwa

website, social media links

www.zukuka.coffee

Founding year:

2015

Altitude Range:

1600-2100

Average Temperature:
Varieties Grown:

Typica, SL14, SL28

Processing Methods:

Natural, Washed, Honey, Experimental Fermentation
Zukuka!’ (tr. Wake Up!) is our ambition for the specialty coffee industry in Uganda;
from crop to cup we endeavor to bring transformation through practical social
enterprise. We’re innovative, but we begin with what people have in their hands.
Uganda has the conditions to produce fantastic coffee, and harnessing these we
seek to breathe new life into a sleeping giant! Since 2016 we have been working
to encourage excellence in coffee cultivation, processing and business practices
on Mt Elgon, Uganda. We’ve learnt the hard way testing the concept, building
trust with farmers and aligning similarly-minded partners across the value
chain. In just our 4th season we’re directly impacting more than 7,000 people,
including farmers, employees, and casual workers. Because we’re passionate
about people, it’s never just about coffee. As farmers receive better payments for
their crops, they save their earnings in the savings groups we’ve established. As
families improve their gardens we supply thousands of shade trees to improve
their coffee, maintain soil structure and mitigate the effects of climate change.

About the Producer

As we export our coffee around the world, we keep some back to roast and
market in-country – adding value, engaging new skills and creating more jobs.
But we’re just scratching the surface. We have a big vision. We aim to bring
wealth and opportunity to some of the poorest communities on earth and
impact the entire coffee industry in Uganda. We plan to see our coffee being
enjoyed in-country; from our villages to hotels and tourist lodges, and in our
network of cafes. With the right mix of people, skill, and funding we can impact
this whole country and bring about generational change.

Winning Sample Details
Variety:

Typica SL28, SL14

Process:

Natural

Altitude:

1900-2100

Harvest:

Oct-Dec 2020

Grade:

DRUGAR

Screen Size:

15+

Profile

Spicy, Hazel Nut, Caramel, Peach, Floral, Orange
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Machinery for coffee and other grains

BrazAfric Enterprises Limited
Plot 27 Luthuli Avenue,
P.O. Box 8338 Kampala Uganda
Tel: +256-414-221363
Fax: +256-414-221363
Mobile: 256-(0) 772/759-602273
We are also in Kenya, Tanzania, Rwanda, Burundi & Dr Congo

Brazafric offers turkey solutions in the coffee sector, and below are other agricultural equipment
solutions in the coffee sector that we offer other than what Pinhalense supplies:

Sample Roasters
and Complete

Automatic packaging
machines for roasted
coffee beans and
grounded coffee.

32

Electronic Color
Sorters of different
sizes and models

Compressors of
Various Sizes and
Capacities with
their accessories

Coffee
equipment that
extracts excess

Different types
of Silos in
various
capacities for

Brazafric grain
sample moisture
meter is reliable and
easy-to-operate.

Coffee Shade
Nets for broad
variety of coffee
uses; shading,

Agricultural Spraying
Equipment Solutions

Other Coffee
Tools/ Farm
Accessories

The Best of the Pearl
| 2021
Visit
our

Website www.brazafric.com for more information

The Best of the Pearl | 2021

33

jjuduges

23rd - 27th August 2021,
UCDA Lab, UMA Showground
Uganda: the Birthplace of Robusta Coffee
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MEET THE JUDGES
At the national coffees competition were cupped by a set of qualified cupping
professionals lead by Clare Rwakatogoro the Head Judge. The judges were Godfrey
Rwanshenyi, Raphael David Wafoyo, Peter Bwengye and Abigail Mawocha. All are
R – Graders and have had several years of cupping high quality Ugandan Coffees.

Raphael Wafoyo

Peter Bwengye

Clare Rwakatogoro

Godfrey Rwanshenyi

Gail Mawocha
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limitless technology

FARM

LINE

Stay Ahead; Count on Palinialves &
Bayum Invest Limited.

BAYUM Invest Limited is a
Ugandan registered company and
authorised agent of PalinialvesBrazil; we represent Palinialves
in Uganda, Rwanda, Burundi and
Eastern DRC.
Our Speciality lies in the following:Layout designs, installations,
training, commissioning, after sales
service and service parts.

Rotary driers with
overhead loading system

Coffee pulping units

Rotary driers for
micro lots

Bed drier for static coffee/
grains/cocoa

WE OFFER
SOLUTIONS IN
COFFEE, COCOA
AND GRAIN
PROCESSING
MACHINERY.
Combined coffee
hulling unit
36
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Combined coffee
hulling unit

WAREHOUSE

LINE

Single deck coffee
size grader

Destoner

Precleaner

Gravity Table

Bayum Invest Limited

Big bags bagging
system

P.O. Box 33515 - Kampala Uganda
Plot No. 1/5 Kinawataka Road - Opposite
Nakawa Court
Email: bayuminvestltd@gmail.com
Telephone: +256-200-903658
Cellphone: MTN: +256-785763447 (Watsup)
Cellphone: AIRTEL: +256-759539220
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ZIGOTI COFFEE WORKS

WINNER: WASHED COFFEE CATEGORY
(ROBUSTA)

38

The Best of the Pearl | 2021

Producer(s) name:

ZIGOTI COFFEE WORKS LIMITED

Farm/Cooperative/Washing Station:

ZICOFE ESTATE

Country:

Uganda

Region:

CENTRAL

Town:

ZIGOTI , MALANGALA SUBCOUNTY

website, social media links

www.zicofe.com

Founding year:

1984

Altitude Range:

1,273 MASL

Average Temperature:

21 degrees cent.

Varieties Grown:

Coffea canephora (CWDR7)

Processing Methods:

Specialty washed, naturals and honey processed

From the Producer:

ZIGOTI COFFEE WORKS LIMITED (Zicofe) was established in 1984 by Rose
Kato and her Late Husband Enock Kato as a small mill providing marketing
and processing services to farmers in Mubende District. It was registered as
a coffee exporter in 1992. Zicofe currently buys both Robusta and Arabica
coffee from farmer groups who deliver the produce to the collection stations
in Mbale, Masaka, Kyotera, Kibaale, Mbarara and Kasese. The collected coffee
is then delivered Zicofe’s factory located in Zigoti Town for export processing.
Zicofe has a coffee roaster and a well-equipped café to promote produce
from women and youth .Zicofe is a female led organization with a goal to
promote and market Ugandan coffees from small holder farmers especially
the women. Zicofe seeks to promote empowerment of the girl child through
creating financial independence in the coffee value chain through providing
affordable post-harvest handling, processing and roasting services to third
parties especially the women and youth. Zicofe uses a pre-finance collection
system with 5 farmer groups. Zicofe also has a coffee seedling nursery that
provides affordable pre harvest supplies to farmers. This coffee is a singleorigin from our 80acre model plantation in Zigoti. It is a pilot project we
have with our farmer groups whereby we seek to develop a supply chain of
specialty robusta. We hope this will greatly impact livelihoods of the coffee
farming communities in our area.

Winning Sample Details
Variety:

Coffea canephora (CWDR7)

Process:

Specialty Washed

Altitude:

1,273 MASL

Harvest:

May to July 2021

Grade:

Washed Robusta

Screen Size:

18

Bag Size:

60kg

Profile

Cloves, Caramel, Peanut Butter, Grapes, Juicy Profile, Consistent, Sweet Citrus Lingering Finish
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Discovery
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The Brazilian technology that
has conquered the world!

A Unique Knapsack Sprayer
designed for omen

Knapsack Power Mist Duster

New S7 Valve, better and safer
with progressive filtration system
Anatomical and
adjustable lever
Higher volume
pump with hydraulic
agitation system
Blower

New design
for better
ergonomy

Knapsack Granule Applicator

Decorative and
adjustable straps

Technological
solutions for the
coffee grower
Illustrative Images

For enquiries contact: +256-759539220
Email: bayuminvestltd@gmail.com
Made in Brazil.

www.guaranyind.com.br
guaranyind.com.br
The Best of the Pearl | 2021
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Email: export@guaranyind.com.br

ANKOLE COFFEE PRODUCERS
COOPERATION UNION
WINNER: NATURAL (ROBUSTA)
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Producer(s) name:

Ankole Coffee Producers Cooperative Union

Farm/Cooperative/Washing Station:

Ankole Coffee Producers Cooperative Union

Country:

Uganda

Region:

South Western

Town:

Sheema

website, social media links

http://www.acpcultd.com/#about-us

Founding year:

2006

Altitude Range:

1200-1850

Varieties Grown:

Coffea canephora

Processing Methods:

Washed and Naturals

From the Producer:

From humble beginnings in 2006, we have grown into a confident, farmerowned export coffee co-operative union with 8,200 members. We are from
distinct, multi-ethnic communities stretching across the mountains of SouthWestern Uganda; from the fertile slopes of Bushenyi to the dramatic heights
and sparkling crater lakes of Bunyaruguru. We speak different languages,
but we share a common voice: working together as progressive, forwardthinking farmers to market our coffee and to improve our livelihoods.
ACPCU is Fairtrade, Organic, Rainforest and ISO 22000:2018 certified. These
certifications are a constant quality guarantee to our customers and a tool
for farmer transformation. ACPCU membership has grown from a mere 3,500
farmers in 2006 to20 cooperative societies with individual membership of
12,093 farmers. Of these, 4,449 are female.
Going forward ACPCU seeks to; Enhance access to affordable credit
to farmers which is a continued stumbling block for coffee production
investments Roast and pack finished coffee for drinking on the Ugandan
local market. This is in a bid to promote local coffee consumption and further
increase fair value distribution along the coffee value chain.

Ankole Coffee Producers Cooperative Union
Winner – Natural Coffee Category (Robusta)
Score - 85.85
Variety:

Coffea canephora (CWDR7)

Process:

Specialty Natural

Altitude:

1200-1850m

Harvest:

May to July 2021

Grade:

Natural

Screen Size:

18

Bag Size:

60kg

Profile

Tropical Fruits, Bananas, Roasted Nuts, Juicy, Sweet, Well rounded - fruity lingering finish
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An interview with the Managing Director Beautiful Engineering and Equipment
Limited Uganda’s uthorised distributor and value-added reseller of WEG
products.

Who is Beautiful Engineering and Equipment Limited?

Beautiful Engineering and Equipment Limited is an engineering and engineering
products ﬁrm providing turn key solutions to clients both in Uganda and neighbouring countries. Founded ten years ago, we have built our name on quality and
timely delivery of products and services to customers.
We are currently the authorised distributor and value-added reseller of WEG
products in Uganda offering full customer support to all our clients. Basically, we
are the home of WEG in Uganda.

What does being a WEG distributor mean in the Ugandan context?

Guster Bukenya
Managing Director

Previously, current and potential WEG customers had to order for WEG products
and services from South Africa, Brazil or from other WEG entities around the
globe. However, the partnership between Beautiful Engineering and Equipment
Limited and Zest-WEG changes that.
All WEG products and services can now be found right here in Uganda; all one has
to do is get in touch with Beautiful Engineering and walk out with their product of
choice.

Tell us about products and services on offer

As WEG in Uganda, we offer a wide array of both premium and budget products
and solutions with an emphasis on quality and efficiency.
We provide not only off the shelf products but end to end energy solutions as
well.
Our products range from low, medium, and high voltage electric motors, vibrator
motors, geared motors, industrial gearboxes, engineered gearboxes, variable
speed drives, soft starters, switchgears, power and distribution transformers,
MCCs, containerized and mobile substations, mini substations, diesel generator
sets, co-generation and energy solutions as well as electrical and instrumentation engineering construction and project management services.
Additionally, as the WEG country representative, we extend after sales services
to our customers and are always on call to attend to their needs. It is important to
us that customers have access to the highest levels of technical support as well
as easy access to our products and parts.
Currently, our ﬂagship product is the WEG W22 premium range of electric
motors which are the go-to for businesses that are driven by efficiency. From
manufacturing to mining, WEG W22 premium electric motors are the trusted
brand of choice.
For our budget clients, we have the W20 range.

Why WEG motors?

Quality should be the cornerstone of any operation; quality in and quality out. We
believe that the manufacturing inputs one uses greatly contribute to the quality
of the output. Efficiency is at the core of manufacturing processes and WEG
understands that. We therefore offer motors that will do double the work at less
than half the consumption.
44
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we extend
after sales
services
to our
customers



BEAUTIFUL
ENGINEERING &
EQUIPMENT LTD

LV & HV MOTOR

Home Of
WEG
LV & HV MOTOR

VIBRATOR MOTOR
GEARED MOTOR(WG20)

INDUSTRIAL GEAR BOX

ENGINEERED GEAR BOX

MV & LV VARIABLE SPEED DRIVES

LV & HV MOTOR

LV & MV SOFT STARTERS

CONTACT US FOR MORE INFORMATION
P.O.Box 286 Kampala, Uganda Plot 4, Old Portbell Road Suite 1 and Katalemwa, Gayaza Road.
Tel:( 256) 776 536 509 / ( 256) 776 536 540 / ( 256) 753 152054 / ( 256) 414 533 360
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CELEBRATING 30 YEARS
OF THE UGANDA COFFEE
DEVELOPMENT AUTHORITY

Uganda Coffee Development Authority has been and always remained

our number one partner since the early 90’s as the national regulatory body
for coffee. We have worked on so many policies and projects together it is
nearly impossible to list them all – but some include: National replanting
efforts, fighting CWD, controlling smuggling, enforcing quality and the
general celebration & promotion of Uganda’s Coffee.
We would like to congratulate the board and management of UCDA for
achieving this great feat. Together we shall continue to support efforts of
the Authority to increase production and exports of Coffee out of Uganda.

Paul Martin Maraka
Executive Director
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Q & A SESSION WITH

CLARE RWAKATOGORO
HEAD JUDGE AND
NATIONAL TRAINER

Clare at Drying Tables in Kasese

Everybody knows you as the National Head Judge
and Trainer of the first ever Best of the Pearl
Arabica Competition – but how did you begin
your coffee quality journey?
I am a food scientist. My journey as a coffee professional
began when I joined UCDA in the quality department
as a quality assurance officer. I also competed in the
first ever Uganda Coffee Barista Championships at the
Kampala Serena Hotel – were I came in 2nd Position.
Currently I am a Q and R Grader as well as a R Instructor. I
also regularly judge coffee quality cupping and barista
competition in both in Uganda and across the world.
What is the difference between a natural, washed
and honey coffees? Do you have a favourite?
I don’t have a favourite. I think each coffee is special in
it’s own way.
A washed coffee has the fruit stripped off the bean
almost immediately and the coffee bean is dried all by
its lonesome self.
With Natural Coffee the fruit remains on the bean, and
dries undisturbed. Although it needs less investment,

it still requires certain climatic conditions to ensure
the drying of the fruit and seed in time.
Honey is halfway between a washed coffee and
a natural process coffee: it’s fruity, but not in as
exaggerated a way as some naturals. It often has a
more rounded acidity than washed coffees, with
intense sweetness and complex mouth feel.
What makes a champion winning Arabica or
Robusta Coffee?
There are some many factors that make a high quality
coffee but a lot come down to variety, processing and
handling.
There coffees that have the potential to score 86-87
because of poor handling they only score 81-82.
What efforts are under way by the UCDA to ensure
Uganda’s quality remains world class?
UCDA is constantly carrying out trainings with farmers,
ensuring quality standards are enforced and updated.
Currently Uganda has the 3rd Best Coffee in the World.
This is proof that we are on the right path – increasing
volumes of high & consistent quality coffee.
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IDEAL COMMODITIES
(U) LIMITED

IDEAL COMMODITIES started its
operations in Uganda in 2012. It is a
registered coffee buyer, processor and
exporter. The company’s vision is; Being
the best actor in coffee deals and its
mission is; To provide quality coffee for
export to the international markets and
furthermore to provide Ugandans with
jobs in the private sector thus helping
the Uganda government to build the
economy. Currently IDEAL Commodities
(U) Limited employs over 280 employees
of which 250 are women and
men on causal labourer basis.
48
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IDEAL Commodities (U) Limited was
initiated by proprietors namely; Hajji
Siraj Jaliawala and Hajji Kawere M.
Basajjasubbi. The founders operate on
3-major
principles;
Hardwork,
Commitment and Teamwork. The
company’s major coffee purchases are
mainly in Fair Average Quality (FAQ)
Robustas and a few Arabicas
depending on the market demand. All
this is made possible through a
network of brokers / agents that link
the company with suppliers to rural
farmers regionally.

Furthermore, because of the
better
management
and
organization structure, IDEAL
Commodities
(U)
Limited
competes favorably in the
Uganda coffee industry with no
fear or favours.
The company previously was
located on 3rd street in
Kampala industrial area, later
acquired its new piece of land
at Bweyogerere Industrial Park
in Kakajo zone and set up its
new and improved state of the
art facilities where we are
based to since September,
2015 to-date. These facilities
come with a 2000 square
meter housing warehouses
that makes it easy to march
with fastest grading machines
for coffee processing that is
export ready. The move has led
to increased export level from
100-112 containers per month,
rising from 50-60 containers in
the old premises. This shows
stead growth in coffee Industry,
and
in
future,
IDEAL
Commodities (U) Limited is to
expand its premises further
and
has
procured
the
neighboring piece of land. This
development
is
under
architectural plan.

Contact Us:
Block 227, Plot 224, Kakajjo Zone
Village, Bweyogerere
P.O.BOX: 20086,
Kampala – Uganda
Tel: +256 772 561 682
+256 702 078 707
Email: idealcom2012@gmail.com
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Uganda

3rd country with best coffee globally

Arabica Coffee | Robusta Coffee
Coffee Quality Institute (CQI) rank for Uganda: 3rd
Average rating: 84.05.
Annual coffee export: 5.1 million 60kg bags
+256) -312-260470/ 0800 353 530 | info@ugandacoffee.go.ug | www.ugandacoffee.go.ug
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Follow us on social media

Modified SCA Cupping Protocol
Tasting batch-brewed coffee is, in many cases, a better alternative to cupping when you
want to avoid cross-contamination. In cases where the coffee-grading function of the
SCA cupping protocol is important, we encourage the use of the modified protocol.

Provide each cupping participant with
a cupping spoon and an individual shot
glass upon arrival. Note: The spoon
should not touch your mouth or
drinking cup.
Place sample cups on cupping tables; a
lead should clear the crust with a clean
spoon.
Approach the cupping bowl with your
spoon and spoon a sample from the
bowl into your shot glass.
Taste directly from your shot glass. The
spoon will not be used for tasting, only
to transfer the sample to individual
cups. Don’t forget, the spoon should
not touch your mouth or drinking cup.
Provide hot water and dump buckets
in between samples for rinsing coffee
out of the shot glasses.
In between samples, rinse spoons in a
rinse cup. Remember, spoons should
only be used for transferring coffee.
Backup spoons and cups should be
made available for those who might
need a replacement during the
cupping.
Sanitize cupping table surfaces in
between sessions.

In response to COVID-19, we modified the SCA cupping protocol for use in the Specialty Coffee Expo Cupping
Exchange with input from cupping experts and institutions. We anticipate the evolution of this modified protocol as
we continue to collaborate with health and sensory experts and receive feedback from our community.
This protocol may be difficult to adopt for experienced cuppers, so we recommend having additional staff or
volunteers available to monitor the cupping as it progresses. We also recommend cupping fewer samples when using
this method and sampling earlier: the “double transfer” element of the protocol cools samples more quickly. For those
who wish to avoid cupping, we recommend having the facility to batch-brew coffees for tasting available. And finally,
we strongly discourage the pratice of spitting and using spitoons when employing the modified protocol.
March 12, 2020 - Version 1.0
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UCF MEMBERS’ PROFILES
Kyagalanyi Coffee Ltd
P. O. Box 3181,Namanve Industrial and
Business Park, Kampala, Uganda
Phone: +256 312 265 251
Mobile: +256 773 259 569
Email: danilo.pucci@volcafe.com
MD: Danilo Pucci

Gold Pearl Coffee (U)Ltd
Plot 129 Kira road
Tel: +256782041151/ +256703292698
Email: thepearlgoldcoffee@gmail.com

UGACOF Ltd
P. O. Box 7355 Kampala
Plot 246 Kireku, Bweyogerere
Tel: +256414250024/25/
Fax +256312250020
Email: reception@ugacof.com
Contact: Mr. Michael Nuwagaba – COO

Nshuti Logistics Ltd
Plot 6 Port Bell Road, Kampala
P.O.Box 14058, Kampala, Uganda
Email: info@nshutilogitics.com
Contact : Emmanuel Nsanze
Tel: +256 772 439680

Funzo Coffee (U) Ltd
UHMG building, Ground floor,
Plot 20-21, Martyrs Crescent Ntinda
P. O. Box 23866
Tel: 0393194768/0702722000
https://funzocoffee.com

Louis Dreyfus Company Uganda Ltd
P. O. Box 35021
Namanve Industrial Business park
Tel: +256204000501.
Mobile: +256776022025
Email: kuldeep.kaushik@ldc.com
Contact: Kuldeep Kaushik

Spedag Interfreight (U) Ltd
P. O. Box 4555, Kampala
Plot 284 Nakawa Industrial Area,
Tel: +256414505805/60772453178

Export Trading Company (U) Ltd
P. O. Box 33336, Kampala
Plot 26/27 Namanve Industrial Park
Tel: +256414254642/ 0759260801
Email: utpal.pandya@etgworld.com
Contact: Utpal V. Pandya (Country Head)

E: adnan.kamulegeya@spedaginterfreight.com

Contact: AdnanKamulegeya, Regional
Exports Manager

52

Bollore Africa Logistics Ltd
P. O. Box 5501, Kampala
Plot M611 Ntinda Road
Tel: +256414336000/753339536
Email: mercy.buteleollore.com
Contact: Mercy Butele, Exports Manager

Kawacom
Plot M284, Ntinda Industrial Area
P. O. BOX 22623, Kampala -Uganda
Tel: +256 414 222 611/9
Contact: Roy Lugone
Email: ugandasales@ecomtrading.com

Mountain Harvest
P. O. BOX 22892 Kampala, Uganda
Plot 23 Bazarabusa Drive Bugolobi
Tel: +256 414 665584, +256 757 772299
Email: kbarigye@mountainharvest.com
www.mountainharvest.com
Contact: Kenneth M. Barigye

Salama Coffee Estates Ltd
Tel: +256772844299
Email: pius.babyesiza@salamacoffee.com
www.salamacoffee.com
Contact: Pius Babyesiza,
Chief Operating Officer

Africa Coffee Academy
P. O. Box 4925, Kampala, Uganda
Plot-139, Kira Road, Kamwokya,
Tel: +256414690523/772396083
Email: office@africacoffeeacademy.com
Contact: Mr. Robert W. Nsibirwa (CEO)

New Bukumbi Coffee Processors Ltd
UHMG Building, Ground Floor,
Plot 2022, Martyrs Cresent, Ntinda
P. O. Box 20125, Nakawa, Uganda
Tel: +256 751 449095

Lumen Trading Company
P. O. Box 12356, Kampala , Uganda
Kalamu House, 7th floor, Plot 1B Kiira Road
Tel: +256 757069584/ 77 704 584
www.lumentrading.com
Contact: Anish Augustine
(General Manager)

Kamaama Estates Limited
P. O. Box 1674, Kampala
Nkuke, Buwunga sub-county, Masaka
Tel: +256772722684
Email: fluzinda@gmail.com
Contact: Fred Luzinda - MD

The Best of the Pearl | 2021

PLATINUM

Commodities (JKR) Ltd
COFFEE BUYERS, PROCESSORS
& EXPORTERS

ICONA CAFÉ SA
Kampala Warehouse
Bweyogerere- Kampala, Uganda
Tel: +256 772 435 874
Contact : Lutalo Hassan

IBERO (U) Ltd
P. O. Box 23139, Kampala
7th street Industrial Area
Tel: +256 312261464/5
0770834964
MD: Gabrielle Rosenau
Email: gabrielle.rosenau@nkg.coffee

Platinum Commodities JKR Ltd
P. O. Box 25751, Kampala
572 Butto Road Namanve Industrial Park
Tel: +256 701505527
Email: platinumcoffee jkr@gmail.com
Contact: Gerald Jjakira

Nasaaga Investments (U) Ltd
P. O. Box 1570 Mbale (Uganda)
Tel: +256 704 476 109
+256 706 821 281

Kampala Domestic Store Ltd
P. O. Box 25604, Kampala
6/8 Nyondo Close, Bugoloobi
Tel: +256414235597/ 0752777755
Email: office@kdscoffee.com
Contact: Mr. Ishak K. Lukenge – MD

Greatlakes Coffee Company Ltd
P. O. Box 27198, Kampala
Plot M289 Ntinda Industrial Area
Tel: +256 414 286 961 / 0772 400 935
Email: s.cotas@greatlakescoffee.co.ug
Contact: Mr. Santos Costas Nicolaides

Grain Pulse Ltd
P. O. Box 6217 Kampala
6/8 Nyondo Close
Bugolobi Industrial Area
Email: info@grainpulse.co.ug
Contact: Mr. Hannington Karuhanga
Tel: 0752718858

OLAM (U) Ltd
P. O. Box 23436 Kampala
Namanve Industrial Business Park
Tel: +256414271440
Email: iyer.suresh@olamnet.com
Contact: Mr. Iyer Suresh - MD

Masha Coffee
Kamowo village, Kono Parish,
Binyiny Town council
Kween District Eastern Uganda
Contact person: Sylivia Achebet
Email: syliviaachebet@yahoo.com
Tel: 0772568286

Agri-Business Development Centre
P. O. Box 70 Kampala (U)
Plot 1 Mackinnon Road
www.adc.ug
Tel: 0757714768
Contact person: Katia Mugenzi
Email: katia.mugenzi@adc.ug

Coffee world Ltd
P. O. Box 4785 Kampala Uganda
Plot 508 Bombo Road Kawempe
Tel: +256 782 855 523
+256 700 855 523
Email: gmk@coffeeworld.ug
Contact person: Gideon Mayanja Kigonya

Ankole Coffee Producers’
Cooperative Union
P. O. Box 172, Bushenyi.
Bassaja Ward, Mbarara-Kasese Road.
Tel: +256772461876
Email: john.n@acpcultd.com
Contact: John Nuwagaba

Zukuka Bora Coffee Company
P. O. Box 993, Mbale, Uganda
Mbale-Kapchorwa Road Sipi Falls
Contact : David Bishop
Email: dave@zukuka.com
Tel: 0794248410

Ideal Commodities (U) Ltd
P. O. Box 20086, Lugogo, Kampala
Plot 2247, Kakajo Zone, Bweyogerere
Tel: +256772561682/ 702078707
Email: idealcom2012@gmail.com
Contact: Haji Siraj Jaliawala – MD

Touton (U) Ltd
P. O. Box 4152,Kampala
Plot M224 Ntinda Industrial Area
Tel: +256 701983321
Email: tlevesque@touton.com
Contact: Thomas Levesque
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COOPERATIVE UNION LIMITED
(ACPCU)

FIFTEEN YEARS OF ACPCU;
A JOURNEY OF ENHANCING
FAIRER COFFEE VALUE CHAIN

Social organization of
production and exchange
as a vehicle for sustainable
development: The coffee
development potential as
demonstrated at ACPCU.
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a membership base of 3500 individual farmers in
western Uganda. Given the history of Producer
Cooperatives in Uganda, this was too big a mountain
to climb. However, with their coffee they vowed to
stop at nothing. From the beginning ACPCU’s focus
was not profit maximization but rather maximization
of benefits to member farmers with a Vision of
“Being a community in which members have
been transformed into progressive farmers”
To achieve this, ACPCU leadership and management
resolved to pursued niche markets and specialty
coffees in order to enjoy a competitive edge. Now
season about 4,657,500 UGX from dried
coffee beans just! This is a guaranteed
value
of
which
capitalistic
individualistic setups may not offer.
Because ACPCU trades on behalf of
farmers the proceeds from trade are
advanced to the farmers as price
revision. For the last three years
ACPCU has constantly paid farmers
more than 1 billion shillings annually
in price revision alone. Although
conversion of this production quantity
to Fair Average Quality (FAQ) fetches
better prices. At an outturn of 56%, a
farmer will therefore earn on average
about 500Ugx as additional income on
coffee sales (500*56/100*2025) =567,000
UGX. All together this is UGX,
5,224,500 far and above the minimum
income per capita requirement for
Uganda to attain middle income status.
This is our target income as an
organization for our farmers by 2025.

Ankole roasted and ground coffee package
soon to be available on the market

boasting over several certifications, the union has
registered the following successes.

All these are a testament of what farmers can do
when united, and such is what ACPCU stands for
Going forward ACPCU seeks to;

• ACPCU is Fairtrade, Organic, Rainforest and ISO
22000:2018 certified. These certifications are a
constant quality guarantee to our customers and a
tool for farmer transformation.

• Enhance access to affordable credit to farmers
which is a continued stumbling block for coffee
production investments.

• ACPCU membership has grown from a mere
3,500 farmers in 2006 to 20 cooperative societies
with individual membership of 12,093 farmers. Of
these, 4,449 are female.

• Roast and pack finished coffee for drinking on the
Ugandan local market. This is in a bid to promote
local coffee consumption and further increase fair
value distribution along the coffee value chain.

• ACPCU has managed to market women coffee to
social buyers there buy earning social premium,
with this fund, ACPCU organized 21 GSLAs for
women with a combined income portfolio of over
UGX 500m.
• On average, household income earned from coffee
per season has improved from USD 142 in 2016
baseline to USD 273 at end line. 98.1% of farmers
attest to increased earnings from coffee and
livelihood because of collective marketing.
• ACPCU promotes sustainable agriculture and land
management systems and under this intervention
ACPCU has planted over 39,100 indigenous high
value trees interplanted in coffee gardens and
supplied to farmers over 1,000,000 improved
coffee seedlings since 2017.
• Under climate change and reducing carbon
footprint, ACPCU has supplied over 1300
UN certified cook stoves and 931 cook stoves
constructed. Additionally, farmers have been
trained in construction and repair of stoves plus
briquette making, as a matter of fact, 5 farmer
briquette making businesses have been supported.
• Established an education scheme supporting
over 40 youths, brilliant students, children of our
farmers. Additionally, ACPCU has constructed
a community school (Nyakashambya primary
school), 13 classrooms in 6 schools in different
communities and 7 staff housing units in four
primary schools.

Contact us!
Ankole Coffee Road,
off Mbarara-Kasese Road
Kabwohe Division, Sheema Municipality.
P.O Box 172, Bushenyi, Uganda
Tel: +256772-461876
Email: info@acpcultd.com
To learn more www.acpcultd.com
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The coffee you know and enjoy has travelled a long way to reach
your cup. Every cup of coffee touches many lives in different ways
starting from a farmer who grows it, The exporter who grades to
the best quality and the roaster who brings the flavors out of
roasted beans to perfection.

Lumen play the role of preserving the quality of carefully
prepared coffee beans from the origin to the roaster’s premises
with its superior logistics and shipping services

Quality is never an accident; it is always the result of high intention, sincere effort, intelligent direction and
skillful execution. it represents the wise choice of many alternatives.

Willam A Foster.

Road Transport

Customs Clearence

Quality Assurance

Rail Transport

Ocean Freight

Stuffing Supervision

Lumen Trading Company
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Kalamu House, 7th Floor, Kira Road,P.O.Box 12356,
Kampala, Uganda.
+256 757 069584, info@lumentrading.com,
www.lumentrading.com

