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general
General introduction about Coffee in Vietnam
Vietnam is a country located in Southeast Asia
with tropical and subtropical climate and a large
area of red soil basalt suitable for the growth of
coffee. In 1857, introduced by French missionaries,
coffee cultivation has become entreneched in Vietnamese culture. Since 1975, after the re-unification
of the country, the go vernment of Vietnam has
focused resources on the development of coffee
production. By the early 2000s, Vietnam has
become the second largest producer and exporter
of coffee beans in the world.

The two main types of coffee (Robusta and Arabica) are produced in the country but Robusta accounts for
97% of total production. Total areas covered by coffee farming are estimated at 600,000 hectars, with the
main coffee provices situated in the Central Highlands, including Dak Lak, Lam Dong, Dak Nong, Gia Lai, and
Kon Tum. Vietnam’s coffee is grown in the regions at between 500 to 1,200 meters above sea level, so that
its coffee flavour has a sweet smell. This was approved at the First International Roasted Ground Coffee
contest held in Paris in 2015 by the Agency for Valorization of Agricultural Products and the Improvement
Agriculture Products Value Association.
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The criteria for the quality of coffee beans in Vietnam
When it comes to the quality of coffee beans, we have always considered four key factors as the guidelines to define and classify our coffee – flavor, body, acidity, aroma and screen size.
Flavor: The inherent sensory of the coffee. The
flavor intensity of coffee varies from country to
country and is influenced by roast.
A few terms to describe flavor are:
Smoky
Fruity
Intense
Body: Refers to how the coffee feels when inside
your mouth. It should not be confused with strength,
which involves the coffee-to-water ratio.
Terms that describe body are:
Creamy

Heavy

Light

Smooth

Syrupy

Thick

Medium

Rich

Delicate

Acidity: The “sharp” or “lively” feeling experienced in
the finish or aftertaste. Coffee can have a dry, tart,
lingering finish or a clean finish. Acidity does not
refer to bitterness.
Terms to describe acidity are:
Bright
Bright

Lively

Crisp

Dry

Snappy

Aroma: The combination of fragrances experienced
before and during drinking. It can be light and floral,
or heavy and earthy.
Terms used to describe aroma:
Sreen Size: Coffee screen size ranges from 10-22.
However, the most common size is 1/64th of an
inch.

Chocolately

Herbally

Flowery

Nutty

Spicy

Smoky

Fruity

grading and classification of coffee beans
For the grading and classification of coffee beans in
Vietnam in general, Vietnam Grade 2-5%
Grade 2 out of six grades. Special Grade and Grade 1
to 5 are based on screen size and defects. Descriptions often include details on moisture content,
acceptable mix of bean types, bean size, etc.

Speciality Grade Coffee Beans
Grade 1
Grade 2

5% blacks and brokens max
1% admixture and pods max
1% excelsa beans max
13% moisture max
95% above 5mm

Grade 3
Grade 4
Grade 5
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types of coffee in vietnam
arabica
Regarding Arabica, almost 99% of the Arabica coffee
grown in Vietnam is of the Catimor variety, a
cross-breed between Timor (Robusta) and Caturra
(Arabica). However, in parallel with varieties of Robusta,
Vietnamese researchers have also, over the past twenty
years, hybridized and grafted to put into production
various new Arabica varieties with names beginning in
THA.. or TN.., which are adaptable to the local soil and
climate, and have high productivity and increased
resistance to pests and diseases.

robusta
Regrading Robusta, the majority of Robusta varieties
currently grown in Vietnam originate from Indonesia’s
Java Island. However, Vietnam now plants two main
varieties of Robusta. Firstly, the original Robusta
variety of small-sized beans and high quality grown in
some regions, but with limited acreage due to low
yields and weak resistance to pests and diseases. The
second kind is the so-called high-yield varieties.

robusta
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arabica
Arabica beans tend to have a sweeter,
softer taste, with tones of sugar, fruit,
and berries

TASTE:

Robusta has a stronger, harsher
taste with a grain-lije overtone and
peanutty aftertaste

Acidity:

Their acidity is lower

Caffein:

They contain twice as much
caffein as Arabica beans, around
2.2-2.7% caffein

Quality:

Inferior

Superior

Conditions
for growth:

Easier to grow. They can be grown
at lower altitudes than Arabicas,
and are less vulnerable to pests and
weather conditions

Require more conditions met for
growth, usually grown at high altitudes

Shape:

Much more circular

More oval

Their acidity is higher, with that winey
taste that characterizes coffee with
excellent acidity
Containing lower amount of caffein
inside, around 1.2-1.5% caffein

The goal of processing coffee is to seperate the bean from the cherry but also preserve the
coffee’s profitability. Even if the coffee was picked perfectly ripe and the harvest has gone
really well, bad coffee processing can lead to defects which decrease the value of coffee. Some
processing methods require more time, investment and natural sources than others. Therefore,
choosing the right processing method can be crucial decision for production.

RAW COFFEE BEANS

Natural – Dry process
Step 1: Picking the coffee cherries from
the coffee trees.
Step 2: Spreading the cherries out in
thin layers to dry in the sun by raised
beds, which enable air to flow around
the cherries, thus more even drying

Step 3: In order to avoid mould, fermentation
or rotting, the cherries are turned regularly.
Step 4: When the cherries are properly dry,
the skin and dried fruit flesh are removed
mechanically.

Step 5: The green coffee is stored and
rested before exporting it.
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Washed – Wet Process

Step 1: All of the fruit flesh is removed mechanically from the coffee beans
before the beans are dried.

Step 2: After depulping, the beans are put to a water tank where fermentation process
will remove the remainder of the fruit flesh. The amount of time that the fermentation
requires depends on the climate and altitude, usually 24-72 hours.

Step 3: After the fermentation is ready, the coffee beans are washed to remove any
leftover flesh.

Step 4: Drying – Drying on the washed process is done similarly as in natural process as
the coffee beans would be put on raised beds, to ensure even drying beans are turned
regularly as in natural processing.
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Roasted COFFEE BEANS
Step 1: Drying the green beans
Because the green beans have a humidity of around
10%, the coffee beans need to be dried before the actual
roasting process starts. It usually takes aroung 6 to 8
minutes to complete the drying process
Step 2: Browning the beans
This is the stage wherein the aroamas of the beans will
start to develop. During this process, the natural sugars
and amino acids within the coffee beans start to react
and create a distinctive color and flavor characteristic
to the coffee beans. At the same time, the beans start
expanding.
Step 3: Roasting coffee beans
At this stage, the taste profile of coffee beans will
be shaped depending on the way the roasters
process them. For example, if the coffee beans
are roasted too fast, this will create a coffee that
tastes smoky and too sharp. There are two main
factors attributing to the flavor of the roasted
coffee beans: the roast degree and the roast
time.
Step 4: Cooling the beans
This is an important step the beans need to be cooled as soon as possible for the roasting process to stop.
The beans must be cooled with 4 to 5 minutes to ensure that the roasting process does not continue.

Light Roasts

Light brown in color, this roast is generally perferred for milder coffee
varieties. There will be no oil on the surface of these beans because
they are not roasted long enough for the oils to break through to the
surface. Some other names of this roast degree are Light City, Half City
and Cinnamon.

Medium Roasts

This roast is medium brown in color with a stronger flavor and a non-oily
surface. Some other names for this medium roasts are City, American,
Breakfast.

Medium Dark Roasts

Rich, dark color. This roast has some oil on the surface and with a light
bittersweet aftertaste. Another name for this one is Full City.

Dark Roasts

This roast produces shiny black beans with an oily surface and a
pronounced bitterness. The darker the roast, the less acidity will be
found in the coffee beverage. Dark roast coffees run from slightly dark
to charred. Some other names for this roast are Espresso, Italian,
French.
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Roasted and Ground

After the roasting process mentioned above, some coffee beans will go through the grinding
process. Grinding is accomplished by feeding the coffee through a series of serrated or scored
rollers, set at progressively, smaller gaps, that first crack the beans and then cut them to the
desired particle size.

instant coffee

In the manufacture of instant coffee (called soluble coffee in the industry), a liquid
concentration of coffee prepared with hot water is dehydrated. This can be done by spray drying
(by drying with a hot gas) or by freeze drying ( a dehydration process known as lyophilization)
The average yield is 25 to 30 percent by weight of the ground coffee.
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vihaba coffee products
green coffee beans
robusta coffee beans

Vietnam Robusta Coffee Beans – Grade 1;
Screen 18, 16, 14; Wet Polished

Vietnam Robusta Coffee Beans – Grade 1;
Screen 18, 16, 14; Cleaned

Black Beans (%max)

0.1

Black Beans (%max)

0.1

Broken Beans (%max)

0.5

Broken Beans (%max)

0.5

Admixture (%max)

0.1

Admixture (%max)

0.1

Moisture (%max)

12.5

Moisture (%max)

12.5

Screen Size (%min)

90% above
screen 18, 16, 14

Screen Size (%min)

90% above
screen 18, 16, 14

Vietnam Robusta Coffee Beans – Grade 1;
Screen 18, 16, 13; Standard
Black Beans (%max)

2.0

Broken Beans (%max)

2.0

Admixture (%max)

0.5

Moisture (%max)

12.5

Screen Size (%min)

90% above
screen 18, 16, 13

Vietnam Robusta Coffee Beans – Grade 3;
Screen 13; Standard
Black Beans (%max)

25.0

Broken Beans (%max)

25.0

Admixture (%max)

5.0

Moisture (%max)

12.5

Screen Size (%min)

90% above
screen 13
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vihaba coffee products
ARABICA coffee beans
Vietnam Fully Washed Arabica Coffee Beans – Grade 1, Screen 18, 16
Black Beans (%max)

0.1

Broken Beans (%max)

0.5

Admixture (%max)

0.1

Moisture (%max)

12.5

Screen Size (%min)

90% above screen 18, 16

Vietnam Unwashed Arabica Coffee Beans – Grade 1; Screen 18, 16

Black Beans (%max)

0.1

Broken Beans (%max)

0.5

Admixture (%max)

0.1

Moisture (%max)

12.5

Screen Size (%min)

90% above screen 18, 16

Vietnam Unwashed Coffee Beans – Grade 1, Screen 18, 16
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Black Beans (%max)

2.0

Broken Beans (%max)

2.0

Admixture (%max)

0.5

Moisture (%max)

12.5

Screen Size (%min)

90% above screen 18, 16

vihaba coffee products
ROASTED coffee beans
ARABICA coffee beans

ROBUSTA coffee beans

ROASTED AND GROUND coffee beans

ARABICA GROUND coffee beans

ROBUSTA GROUND coffee beans

MIXED GROUND coffee beans

INSTANT coffee

75% Sugar + 7% Premium Instant Coffee Powder + 18% Non Dairy
Creamer
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PACKING AND DELIVERY
PACKING PROCESSING
Our coffee beans are packed in bag, one bag= 60 kg, one container 20’= 320 carton = 19.2 MT

60 kg

1 container 20f =
19.2MT
= 320 bags

LEAD TIME
Quantity (Metric Tons)

1-20

Estimated Time (Days)

45

>20
To be negotiated

DELIVERY time
Small Order
By courier company, such as
EMS, DHL, FEDEX, TNT, etc.

Within 4-10 working days after
receiving T/T remittance

Bulk Order
By sea (LCL, FCL) or by air
(according to buyers’ request)
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Within 15-30 working days
after the goods ready for shipment

other information
certifications

Our product “Coffee beans” was tested and certificated seriously with ISO, HACCP, BRC, HALAL

usage
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