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The typical forestry species along these
areas, which are used as shade for
coffee cultivation, are:

Its coffee production and harvest can be
conducted between May-October, where
approximately

35% washed coffee.
65 % ball or coconut coffee.
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Production zone description, Podocarpus
National Park and the buffer zone,
constituted mostly by valleys and steep
slopes,

The Agro-artisan Association of
Ecological Producers APECAP's is in
Palanda,
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DATA SHEET FOR IMPROVED TYPICA COFFEE

Trade name:

Improved Typica Coffee

Scientific name:

Coffea Arabica

Region: Zamora — 17South
Altitude: 1.650 mts
Variety: Improved Typica
Benefit: Washing
Drying: On canopies for 15 days until it reaches 11%
SENSORIAL PROFILE:
ATTRIBUTES SCORE
Fragrance/Aroma: 8
Flavor: 85
Aftertaste: 85
Acidity: 8
Body: 8
Equilibrium: 8
Sweetness: 10
Consistency: 10
Cleanliness: 10
OVERALL SCORE: 8
TOTAL SCORE: 87
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Zamora Chinchipe
Ecuador
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<2 DESCRIPTORS:

Floral fragrance and aroma, roses and sweet fruit,
citrous acidity (strawberries, apples, creamy body,
fruity flavor, chocolate, peaches, apples, strawbe-
rries, and honey, roses, orange peel, grapes and
strawberries aftertaste).
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