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INTERCROPPING WITH SOYBEANS BRINGS GOOD RESULTS FOR SMALL COFFEE GROWERS IN 
SOUTH MINAS 

COFFEE HAS THE HIGHEST PRICE INCREASE AMONG THE TOP 15 PRODUCTS EXPORTED TO 
ARAB COUNTRIES 

A small coffee grower in South Minas Gerais has been intercropping soybeans with coffee with results that inspire other 
growers to adopt the system. The intercropping of coffee and soybeans offers several advantages, the main one being that 
it generates another source of income for the grower. The soybean harvest takes place in March, a time when small coffee 
growers need to raise money for the coffee harvest. Besides reducing weed management costs, the soybean crop 
improves soil conditions by making nitrogen available to the coffee tree.

Source: Emater-MG

Coffee was among the 15 Brazilian agribusiness products that were most exported to the Arab countries in 2022. Although 
coffee was the one with the highest increase in the price paid, being negotiated at US$ 3,962.57 per ton, an increase of 
88.1% over the previous year, both volume and revenue decreased. According to the Brazilian Coffee Exporters' 
Association (Cecafé), 846 thousand bags were exported to the region, 48.1% less compared to the previous year and the 
revenue generated was US$ 206.9 million, a reduction of 4%.

Source: Agência de Notícias Brasil-Árabe (ANBA)

PRODUCTIVITY OF COFFEE INDUSTRY SECTOR GREW 85% IN THE LAST DECADE 
According to a study conducted by the Federation of Industries of the State of São Paulo (Fiesp), the productivity of the 
coffee industry sector has increased 85% in the last ten years while the food products and processing industry sectors 
have grown, on average, 34% and 18% respectively. The coffee industry sector registered a 16% increase in net sales 
revenue between 2011 and 2020, from R$ 11.6 billion (US$ 2.25 bn) to R$ 13.5 billion (US$ 2.6bn). The activity generated 
R$ 4.2 billion (US$ 816 million) in industrial transformation value. São Paulo is the most prominent state in terms of added 
value, with R$ 1.1 billion (US$ 214 million). Minas Gerais comes next with R$ 929 million (US$ 180 million). Brazil has a 
total of 1,050 coffee industry units, which employed 20,100 people and paid, in 2020, R$ 1.23 billion (US$ 239 million) in 
wages and benefits.

Source: Fiesp

RECORD BRAZILIAN INSTANT COFFEE EXPORTS AND CONSUMPTION IN 2022
According to the Brazilian Soluble Coffee Industry Association (ABICS), export revenues of the product reached a record of 
US$ 705.7 million, an increase of 24.5% compared to the US$ 566.7 million registered in 2021. The volume, however, 
decreased by 9.1% to 3.719 million bags in 2022. The record revenues are due to the increase in coffee prices and 
favorable exchange rates. The decline in volume reflects the world economic scenario, affected by the Covid-19 pandemic, 
high logistic costs, and the impacts caused by the war between Russia and Ukraine. Brazilian soluble coffee was exported 
to 100 countries in 2022. The United States leads the ranking, acquiring the equivalent of 769 thousand bags, which
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BRAZIL MAY PRODUCE 55 MILLION BAGS IN 2023
According to the first coffee production survey released by the Ministry of Agriculture agency in charge of warehousing 
and crop estimates (Conab), Brazilian production may reach 55 million bags in 2023. Despite the production increase 
expected this year compared to 2022 (50.9 million bags), some experts believe production will be even higher. The 
growers, in turn, agree with the Conab figures. Although 2023 is the “off” year of the biennial coffee cycle, the initial 
forecast signals a superior performance over 2022 and breaks the cycle of evolution since 2001. The coffee sector has been 
going through a period of good prices: one bag of Arabica coffee that was negotiated at R$ 640 (US$ 124) in January 2021 
reached R$ 1,483 (US$ 288) in the same month of 2022 and remains at R$ 989 (US$ 192) this year.

Source: Folha de São Paulo

BUSINESS GENERATED AT WORLD OF COFFEE DUBAI 2023 INCREASED 143% OVER 2022

The Brazilian participation at the World of Coffee Dubai 2023 last January may generate up to US$ 57 million in business. 
This amount represents an increase of 143% over the US$ 23 million generated in 2022. More than 350 commercial 
contacts were established, of which 280 were with new potential clients. According to the Brazil Specialty Coffee 
Association (BSCA), the Middle East is an emerging and very promising market for Brazilian specialty coffees. The 
participation of Brazil in this event is part of the “Brazil. The Coffee Nation” sectorial project developed by BSCA and the 
Brazilian Trade and Investment Promotion Agency (ApexBrasil).

Source: BSCA

COFFEE RESISTS TO THE EFFECTS OF A FRAGILE ECONOMY 
Coffee consumption has been growing even amid recent crises and should continue to expand until 2030, with projections 
in the range of 1% to 2.5% per year. This positive scenario is similar to the one in previous situations when coffee already 
showed to be resilient in moments of crisis. During the pandemic times, for example, global consumption increased 3.3%, 
reaching a volume of 170.3 million bags.

Source: Valor Econômico

Brazilian Prices
Main Producing Regions / Farm Gate January 31, 2023

Source:  
www.qualicafex.com.br

Arabica Naturals (R$/ 60 kg bag)

Arabica Pulped Naturals (R$/ 60 kg bag)

Cerrado MG

Conilon / Robusta (R$/ 60 kg bag)

Colatina-ES fair average price

Mogiana
South Minas

Cerrado MG
South Minas

720,00

BM&F (US$/60kg Arabica bag) Real R$ / Dolar US$

Mar 2023 Jan 31, 2023
May 2023

Sept 2023

5,07
+ 9.6%

1095,00

1090,00

1090,00

1195,00

1190,00

238,75
228,50

219,50

represents an increase of 8.4% over 2021. Argentina imported 303 thousand bags, a decrease of 14. 6%; Indonesia, with 
268 thousand bags (-3.3%); Japan, with 188 thousand bags (-30.3%); and Poland, with 181 thousand bags (+11.4%). 
Soluble coffee consumption in Brazil reached 999 thousand 
bags in 2022, an increase of 1.4% over 2021, and reached the 
highest historical level. Brazilian soluble coffee consumption 
has been constantly growing since 2016 as a result of 
investment and promotion work carried out by ABICS and its 
members.

Source: Agência P1

BRAZILIAN INSTANT COFFEE EXPORTS (MILLION KG OR BAGS)
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HOW DOES MECHANICAL COFFEE DRYING COMPARE WITH SUN DRYING?
This question has been asked for well over a century considering that mechanical driers have been available for at least 125 
years. There has been technical evidence for decades that the two types of drying are equivalent if an efficient drier is used. 
Developments in recent years have corroborated this conclusion and progressively positioned latest technology machines 
as the way to dry coffee with efficiency and quality, better cost-benefit included where labor is becoming scarce and/or 
expensive.

Technology has helped to change long established beliefs, e.g.: mechanical drying overheats coffee, a short drying time is 
detrimental to quality, coffee has to be sun dried at least for some time, and mechanical drying is more expensive than sun 
drying. The arguments in favor of mechanical drying become even stronger as a result of less reliable rainfall patterns at 
coffee harvesting time. Let’s address these beliefs and arguments.

Good quality coffee driers have always had thermometers strategically located to measure and control air and, most 
important, coffee temperature. Temperature control at mechanical drying is often easier and more reliable than in sun 
drying, specially if labor is not trained or available to revolve coffee as required. Overheating of coffee on drying grounds 
and racks may be less noticeable and more difficult to control than in driers equipped with thermometers. The latter has 
become even easier with reliance on digital technology and even drying curves.

Drying time is not a critical factor for quality providing that the maximum accepted coffee temperatures are respected. A 
short drying time is beneficial for several practical and economic reasons. Homogeneity of the final product is a factor to 
be considered here. It depends on the type and efficiency of the drier used – a longer time may be required the less the 
coffee is revolved – and the uniformity of the moisture of the incoming product, that may be improved with the use of 
mechanical siphons and other types of separation prior to drying. In extreme cases or if the simulation of sun drying – day 
and night periods – is required, intermittent drying may be used relying on either manual operation or digital control 
systems.

Pre-drying under the sun, if not economically justifiable or feasible due to rain, may be replaced by the use of centrifuges 
that enable coffee to be fed from pulpers or mucilage removers directly to driers. This technology is today used also for the 
production of top-quality specialty coffees. 

Last but not least, the economics of mechanical vs. sun drying depends not only on labor cost and availability but also on 
the costs of building the facilities required by sun drying, be them patios or elevated drying beds or racks. Changeable 
rainfall patterns have been calling for the addition of plastic roofs to patios or racks, with further investment and 
replacement costs.

Bearing all this in mind, it should not be surprising that the installation of driers is gaining space in relation to the 
construction of sun drying facilities in many countries around the world.

by Joao Alberto

SUN MECHANICAL
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MACHINE OF THE MONTH

MEET YOUR FIRST COFFEE DRIER… OR UPDATE THE PINHALENSE ONE(S) YOU ALREADY 
HAVE

MACHINE OF THE MONTHMACHINE OF THE MONTH

The Pinhalense SRE Rotary Drier is an excellent state-of-the-art way to start drying your coffee mechanically in case you 
do not do it yet or if you want to improve the mechanical drying you already practice. Some of the features and 
advantages of the SRE driers are presented in the picture above.

If you already have a SRE drier, please know that Pinhalense has released several pieces of equipment that may be 
added to your drier to improve its performance, namely the overhead pre-drier and the CSP temperature control 
system, that are mentioned in the picture above and shown below with links for further information.

If you are buying your first drier or adding a new one to your line, the Pinhalense SRE rotary driers are available in several 
sizes, including small and divided ones for different types of coffee and micro lots.

Pinhalense is running a sales campaign for coffee rotary driers during this month. Contact us to learn more about the 
huge discounts being offered.

• CSP can be used to simulate sun drying conditions
• Overhead loading silo with pre-drier (optional)

https://bit.ly/40SDKvRhttps://bit.ly/3K9RQTF


