
COFFEE INNOVATION

Bosgaurus Improved Flavor Spectrum 

for Catimor Arabica
Planned and Monitored Processing and Drying High Quality Coffee



Farmers generally strip-harvest their cherries so the cherries are picked at

uneven ripeness. The next step of processing has a key influence on the

flavor and quality but the large majority of Vietnamese arabica coffees are

processed in ways not only negatively affecting the quality but also not

reaping the potential of the processing process for quality enhancements.
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COMPANY DESCRIPTION

Established in 2016, Bosgaurus is a coffee roaster and coffee shop chain

with the mission to promote Vietnamese Arabica coffee. Bosgaurus also

provides classes for roasters, baristas and tasters in order to allow people

to experience the delightfully nuanced arrival and aftertaste of Vietnamese

Arabica “sua da”. Bosgaurus works with the coffee farm of Mr. Pham Manh

Hung in Nui Xanh, Da Lat, to continuously improve the quality of its Catimor

Arabica.

OVERVIEW: BOSGAURUS CATIMOR PROCESSING METHODOLOGY

QUALITY AND CONSISTENCY
Improved wet processing using modified yeast assisted fermentation and

remotely controlled solar dryer, to create high grade Catimor with optimal

flavor precursors for specialty coffee.

MATERIALS & EQUIPMENT

STAFFING REQUIREMENTS

1-2 MONTHS

THE NUMBER OF LABORERS TO WORK 

IN A 5-HECTARE FARMS,  FULL-T IME 

FOR 2 MONTHS ,  ARE AS FOLLOWS:

COFFEE PICKERS :  10 

COFFEE PROCESSOR :  1 

TECHNICAL STAFF TO MONITOR F IELD WORK :  2

THE INSTALLAT ION OF PROCESSING SYSTEM:  FERMENTATION TANK ,

C IRCULATOR PUMP,  TRANSFER PUMP,  P IP ING SYSTEM, MICROBUBBLE

AERATOR ,  PULPER AND SORTER MACHINE

EQUIPMENT FOR MEASURING :  CENTEK 355 IR THERMOMETER ,  KETT PM650

GRAIN MOISTURE METER ,  CENTER 315 HUMIDITY TEMPERATURE METER ,

ATAGO MASTER-53M HAND-HELD REFRACTOMETER

YEAST FOR FERMENTATION PROCESS :  LALCAFE ORO AND INTENSO YEAST

EQUIPMENT FOR DRYING PHASE :  VERT ICAL AIRFLOW FANS ,  SHADE CLOTH ,

MATERIALS TO BUILD GREEN HOUSE ,  TABLE DRYING ,  HORIZONTAL AIRFLOW

FANS,  INTERNET-CAPABLE MONITORING SYSTEM FOR DRYING HOUSE

EQUIPMENT FOR SOLAR POWER SYSTEM AS THE FARM IS LOCATED FAR AWAY

FROM NATIONAL ELECTRICAL GRID :  SOLAR PANELS ,  INVERTER ,  CONTROLLER ,

SERVICE BOX AND BATTERIES .

EQUIPMENT :  ~ 25 ,500 EURO 

(14 ,800 EURO FOR FERMENTATION SYSTEM AND

10 ,700 EURO FOR DRYING FACIL IT IES)

The delivery of equipment was delayed and

only arrived in late January 2020, when the

main harvest at Mr. Hung’s farm was over,

leaving only a small amount of coffee to

work with for our trial.

Currently, the price of coffee from Mr. Pham Manh Hung’s farm is

relatively high in the market (3-4 times higher than Vietnam’s

commodity arabica coffee). Although all coffee is bought by

Bosgaurus, The Workshop and Building, the offtake is not a

sustainable solution. Bosgaurus still seeks solution to maintain the

quality, reduce the coffee price.

INNOVATION

T IMELINE

EFFECTS ON REVENUE
INCREASED TO 660,000,000VND FOR 3 TONS OF COFFEE

EFFECTS ON Y IELD
NONE EXPECTED

CHALLENGES TAKEAWAYS

NUMBER OF STAFF

4 FULL-T IME STAFF 



RESEARCH FOUNDATIONS

FOR BOSGAURUS

Mr. Hung and Dalat University to research

and develop a new yeast compatible with

Dalat’s weather conditions

10% 
HIGHER PRICES

Mr. Pham Manh Hung had received a slightly

higher price for coffee he grew, from

200,000VND/kg to 220,000VND/kg

RESULTS

As a result of Bosgaurus’s trial,

BOSGAURUS CATIMOR PROCESSING METHODOLOGY
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BOSGAURUS CATIMOR PROCESSING METHODOLOGY

IMPLEMENTATION PART 1



BOSGAURUS CATIMOR PROCESSING METHODOLOGY

IMPLEMENTATION PART 2 



BOSGAURUS CATIMOR PROCESSING METHODOLOGY

IMPLEMENTATION PART 3 
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COFFEE INNOVATION FUND

Developed and funded by the German Federal Ministry for Economic Cooperation and Development (BMZ), and implemented by GIZ.

MISSION

The Fund's objective is to increase profitability of small-holder coffee farmers, and foster greater, more equitable value distribution in the supply

chain through promoting innovative farming systems, transparent and inclusive business models, and access to new markets.

For further information:
Bosgaurus Coffee Roasters
Mr. Nguyen Canh Hung (CEO)
nguyencanh.hung@bosgauruscoffee.com
www.bosgaurus.coffee 

http://www.bosgaurus.coffee/
http://www.bosgaurus.coffee/

