


HISTORY OF COFFEE



BEGINNINGS OF 
COFFEE 

 Coffee drinking is said to have 
originated in Kaffa, a province in 
Ethiopia.

 The Ehiopians were the first to 
discover the beverage in the 
beans of a tropical evergreen 
tree of the genus Coffea, thru 
the goats, after eating the 
berries and showed leaping and 
jumping 

 The legend of Kaldi and his 
dancing goats, this is where 
coffee was first discovered 
around  6th Century B.C. 
according to most historical 
accounts





COFFEE PLANTING AREAS 
IN THE WORLD
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COFFEE

 Arabica is considered to be the best coffee in the 
world, it accounts  for 75-80 percent  of the world’s 
production.

 Arabica excels for its aromatic flavor and low 
caffeine content  of 0.8 - 1.5% compared 

 Robusta, Excelsa and Liberica  coffee with an 
inferior tasting beverage with higher caffeine 
content (2-2.5%)



TOP TEN COFFEE EXPORTING COUNTRIES
RANK COUNTRY TOTAL PRODUCTION (‘000 MT)

1 Brazil 2,595

2 Vietnam 1,650

3 Colombia 810

4 Indonesia 660

5 Ethiopia 384

6 Honduras 348

7 India 348

8 Uganda 288

9 Mexico 234

10 Guatemala 204

Source: Philippine Statistic Authority (PSA) Coffee Commodity Industry Paper 2019
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PHILIPPINES

 Coffee was introduced in the Philippines as 
early as 1740, when a Spanish Franciscan friar 
planted the first coffee tree in Lipa, Batangas. 
Coffee introduced from the Philippines came 
from Mexico.  

 Coffee production was later promoted by
Augustinian friars Elias Nebreda and Benito
Varas in other parts of Batangas such
as Ibaan, Lemery, San Jose, Taal, and Tanauan.



PHILIPPINES

 Coffee plantations became part of the
foundation of Batangas' economy and Lipa was
later labeled as the coffee capital of the
Philippines.

 Following the aftermath of the American Civil
War, in the 1865, there was a sudden increase of
demand for Philippine coffee in the United
States since it became cheaper importing coffee
from the Philippines than importing coffee from
Brazil



PHILIPPINES

 Batangas barako coffee was shipped from
Manila to San Francisco. Half of the Philippines'
coffee export in that year were shipped to San
Francisco

 Coffee also began to be exported to Europe
following the opening of the Suez Canal in 1869

 In 1876, Coffee was introduced in the town
of Amadeo in neighboring Cavite and the
province began producing coffee.



PHILIPPINES

 Lipa remained as the main producer of coffee
in the Philippines and Batangas barako costed 5
times compared to Java beans

 In 1880, the Philippines was the fourth
largest exporter of coffee beans. Coffee
production in competitor regions of Brazil,
Africa and Java declined when coffee
rust plagued the regions and from 1887 to 1889,
the Philippines was the only source of coffee in
the world.



PHILIPPINES

 In 1889, Coffee production in the country saw
a great decline following the introduction
of coffee rust in the country and increased
incidence of insect infestation virtually
destroying almost all coffee trees in Batangas

 By 1891, coffee production in the country was
reduced to 1/6 of its total production two years
earlier. By this period, Brazil has regained its
position as a major coffee producer.

https://en.wikipedia.org/wiki/Coffee_rust


PHILIPPINES

 Surviving coffee seedlings were transferred to
Cavite as many farmers in Batangas shifted to
growing other crops.

 During the 1950s, the Philippine government,
with assistance from Americans, introduced a
variety of coffee to the country which is more
resistant



PHILIPPINES

 Instant coffee began to be produced in
commercial quantities which resulted to the
increase of demand for coffee. Many farmers
began shifting back to growing coffee in the
1960s

 Importation of coffee were momentarily
stopped due to a surplus in the world market
due to sudden proliferation of coffee farms. In
1980, the Philippines became a member of
the International Coffee Organization (ICO).

https://en.wikipedia.org/wiki/International_Coffee_Organization


COFFEE MILE STONES IN THE PHILIPPINES

 1740 – Introduction of coffee in the Philippines

 1880 - Coffee exportation in the world, 4th

 1890 - Destruction of coffee plantations by coffee rust

 1930 - Introduction of new resistant varieties

 - Brewed coffee market liberica, arabica, robusta

1945 - Instant coffee introduced by American soldiers

 1960 - Manufacture of instant coffee by Nestle

 1970 - Coffee Development Program Robusta Planting

 1980 – Expansion of Robusta and Arabica/ Decline 
prices

 1990 - 2017 Declines production, Area/ Rebirth of Coffee 
Industry





Key Production Areas

REGION PRODUCTION (MT) AREA (Ha) 

PHILIPPINES 60,312.76 113,351.88

CAR 2,198.99 5,983.00

Ilocos Region 158.03 785.18

Cagayan Valley 877.86 4,398.00

Central Luzon 1,040.17 1,484.00

CALABARZON 2,057.66 13,296.00

MIMAROPA 158.31 928.75

Bicol Region 226.37 475.00

Western Visayas 4,218.95 9,906.20

Central Visayas 191.36 2,132.50

Eastern Visayas 60.67 190.00

Zamboanga Peninsula 508.43 872.00

Northern Mindanao 5,739.12 11,650.40

Davao Region 10,833.22 16,309.00

SOCCSKSARGEN 19,901.90 26,304.25

CARAGA 1,664.53 4,673.60

ARMM 10,477.19 13,964.00

Source: Philippine Statistic Authority (PSA)



Other Crops: Volume of Production by 

Geolocation, Crop and Year
2013 2014 2015 2016 2017 2018

PHILIPPINES

Coffee (dried 

berries) 78,633.92 75,454.49 72,341.82 68,822.93 62,077.95 60,312.76

Coffee Arabica 

(dried berries) 18,593.54 18,028.46 17,433.95 16,755.83 14,484.67 13,706.19

Coffee Excelsa 

(dried berries)

4,916.84 4,725.17 4,546.41 4,268.61 4,064.45 4,039.32

Coffee Liberica 

(dried berries) 563.24 532.87 514.40 499.42 496.01 496.37

Coffee Robusta 

(dried berries) 54,560.30 52,167.99 49,847.06 47,299.07 43,032.81 42,070.88

Source: Philippine Statistic Authority (PSA)



Commercial Crops: Farmgate Prices by 

Geolocation, Commodity, Period and Year

2013 2014 2015 2016 2017 2018

PHILIPPINES

Coffee 

Arabica,dried 

beans 83.94 82.09 96.21 93.37 113.37 118.04

Coffee 

Excelsa, dried 

beans 65.64 68.35 73.99 76.29 88.75 87.83

Coffee 

Robusta,dried 

beans 67.84 76.10 75.25 77.16 86.75 82.54

Source: Philippine Statistic Authority (PSA)





1. Arabica                        2. Robusta                  3. Liberica -Barako

4.  Excelsa

COFFEE VARIETIES



Parameters/ Features Liberica Excelsa Robusta Arabica

Pollination Self-Fertile Self - Fertile Infertile Self-Fertile

Flower to Ripe Cherry 10-11 months 10 -11 months 9-10 months 9 months

Elevation (MASL) <100-600 <100-600 <20-600 >900-2000

Slope 0-25° 0-25° 0-25° 0-25°

Temperature, oC 21-30 21-30 17-30 17-26

Sunshine requirements Full Full Full/Partial shade Full/Partial 

shade 

Wind requirements Slight Slight Slight Slight

Relative humidity, % 70-90 70-90 75-85 75-90

Annual Rainfall (mm) 1000-2000 1000-2000 1000-2000 2500-3500

Typhoon Relatively free Relatively free Relatively free Relatively free

Soil pH 5.6-6.8 5.6-6.8 5.6-6.8 5.6- 6.8

Soil depth, m 1.5 1.5 1.5 1.5

Organic matter (OM) Rich in OM Rich in OM Rich in OM Rich in OM

Genetic make-up Self-fertile Self-fertile Infertile Self-fertile

Caffein Content,% 2.0-2.5 2.0-2.5 2.0-2.5 0.8-1.5

Tree/Leaf size big big medium small

Features and Environmental Requirements of Coffee



WHY COFFEE ? BAKIT KAPE?

COFFEE ARABICA
 Coffee, next to water, is the most drank liquid all over the world

 Highly in demand product, 2nd commodity traded in the world next 
to oil / pinaka mabiling kalakal sa mundo sumusunod sa langis

 Create jobs and livelihood / paglikha ng trabaho at kabuhayan

 Eradicate poverty / pawiin ang kahirapan



WHY COFFEE ? BAKIT KAPE?

COFFEE ARABICA

Climate change mitigation strategy / stratehiya sa
pagbabago ng panahon

Reforestation – Example: EO 26 National 
Greening Program / pagtatanim panunumbalik
ng kaluntian sa kabundukan·





WHY COFFEE? BAKIT KAPE

 Value chain product / dagdag kita sa produkto

 Maximize land use / lubos ng paggamit ng lupa

 Longer and stable shelf life / matagal na pag-iimbak ng kape

 Reduce Importation Mabawasan ang inaangkat na kapeng
arabika at robusta ng bansa

 Healthy food with medicinal benefits / tiyak na malusog na
pagkain



COFFEE TRENDS/ GALAW NG KAPE

 1. High Demand of Coffee Beans

 (expansion of coffee shops nationwide using 
roast and ground coffee especially arabica) 

 2. Expanding growing areas  for arabica, liberica, 
and robusta



COFFEE TRENDS/ GALAW NG KAPE

 Instant coffee mixes 3 in 1(Pinaghalong Pulbos na kape) 
continued to gain popularity in the trade channels in 2013 -
kape, kamoteng kahoy at artipisyal na asukal

 mainly due to  ease in preparation – madaling ihanda

 minimal time involved, Maiksing oras paghahanda

 busy life styles – Abalang estilo ng buhay

 busy consumer foodservice operators – abala na mga may 
kainan

 compare to brewing fresh coffee make it difficult to meet 
demand (Euromonitor).



COFFEE TRENDS

• Rising imports of coffee mixes e.g. Kopico, San 
Mig Coffee, etc.

 In 2010 Nestle Philippines continued to 
dominate with 81% share of off-trade volume 
sales and 89% share of off-trade value sales. –
strong brand name, extensive distribution 
network and well diversified product porfolio
(Euromonitor).



ISSUES AND CONCERNS/ PROBLEMA SA KAPE

 DECLINING PRODUCTION – 30- 35,000 MT/yr conversion of coffee 
lands to other crops, commercial, residential use 
(Bumababang produksyon), Increasing  Importation

 LOW YIELD (300 kilos per hectare) poor soil- low level of 
fertility, senile trees, low yielding varieties

 POOR FARM MANAGEMENT
- organic coffee by nature, no fertilization,  no pruning, no 

pest control, limited knowledge on coffee good practices, 
improper post-harvest processing 



Benefits of Drinking Brewed Coffee



















PCAi Engagements in BUKIDNON and 
MISAMIS ORIENTAL FOREST LANDSCAPES

Transplanting TechnicaL Assistance with Experts

Nursey EstablishmentLearning Visit



Provision of 
Post-harvest Facilities 

Institutional Development 

Post-Harvest Training 



Rituals Participation to Meetings 

Baseline Survey Monitoring



Coaching and Mentoring of Coffee Doctors 

Seedling Distribution Community Meetings



Monitoring of Seedlings

Assitance to Community Coffee Products

Farm Visits



Coffee Post Harvest and Processing Facilities





Extra Income 
for the 

Informal Sector



FARMER -
PRODUCER

DISTRIBUTION & SALES  
BOP Market



PHL MARKET

FAST FOOD CHAINS

HOTELS

HOUSEHOLDS

SUPERMARKETS

COMMISSARIES

Soluble Coffee Industry
P40 Billion Pesos / year

800 million USD 

Cafe’ Business  
P10 Billion Pesos  / year

250 million USD

farmers 
detached 

We import coffee! 



Php 30-50 / kilo 

Ripe cherry

Php 110 – 300 / kilo

Green Coffee 
Bean GCB

Php 400 – 1,200 / kilo 

Roast & Ground 

Php 10 – 150 / cup 

Brewed / 
Espresso     Based



Green 
Coffee 
Beans 

Roasted 
Coffee

Cup of 
Coffee

COFFEE VALUE CHAIN  - Value of green beans increase in 
areas where Community Based Coffee Enterprises (CBCEs) 
are established
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Nurseries Growers
Robusta

Growers
Arabica

 Roasters Beverage
Retailers

1 hectare 
1,000 trees   
500kgs gcb hectare

Above-market prices for GCBs 
100 cups from 1 kilo
.75 usd /  cup



Processing / Brewing

Retailing & Wholesaling

Trading 

Packaging & Labeling

Grinding; 

Roasting (1 unit; 

50 kgs/day);

Sorting

Trading (green beans)

Packing & Storing;  

Drying & hulling; 

Harvesting &  

Depulping; 

Coffee farming

RIC MARAMAG

Rural Improvement Club 
Federation (RICFed)

RIC MARAMAG
Rural Improvement Club 

Federation (RICFed) of Maramag

KAPE 
MARAMAG

COFFEE 

SHOP / 

CAFÉ 

Coffee Farmers/Growers in 

Maramag, Bukidnon

LOCAL TRADERS/Agents

Barangay / Town level 

(green beans)

LOCAL TRADERS/Agents

Provincial level (green beans)

Processors

/ Roasters

NESTLEKAPE MARAMAG 

COFFEE VALUE 

CHAIN 

KAPE MARAMAG COFFEE BUSINESS MODEL 

RIC MARAMAG

Domestic 

NGO/ 

Private 

Company

International

Guam & 

Korea















Technology



Bote Central’s 
Chain of Happiness 

Business Model 

Philippine Coffee Alliance 
farmers’ leverage playing field

in the coffee industry, not only for 
Philippines ,but for all the coffee 

farmers all over the world 

KAPE’T BUHAY COFFEE AGRIBUSINESS PROGRAM 
“what the big guys can do,  the small guys can do better” 



Vie Reyes 
Program Manager/
Founding Director

Philippine Coffee Alliance (PCA) 
Mobile  09178124477 
Tel fax  (02)  8050713 

(02)  8360216
(02)  8012682 

Email : alvira.reyes@gmail.com
Website  :  www.arengga.com

Marcial U.    

Esperas III
Project Coordinator

Philippine Coffee Alliance (PCA) 
Mobile  09171228693

09473585399
Email : marcialesperas@gmail.com

mailto:basil@arengga.com
http://www.arengga.com/
mailto:marcialesperas@gmail.com

