MiKHApOAHA HAYKOBO-NIPAKTUYHA KOH(pepeHIid
«EHEPI'ETUYHI YCTAHOBKU TA AJIBTEPHATUBHI

JI’KEPEJIA EHEPI'II» (ESAES — 2024)

XapKiBCbKUUA HAIOHAJIBHUN AaBTOMOOIJIbHO-TOPOKHIN YHIBEPCUTET

11 Ta 12 O0epe3nst 2024 poxy
Cexkuis 11

NEPCNEKTUBU OOEPXXAHHA BEIOYAPY 3
BIANPALbLOBAHOIO KABOBOIO LUAMY

Taiciga COKOJIOBA
["anuna KPYCIP
Banepis COKOJIOBA



Hani MixkHaApoHOI opraHizaiii KaBu:

Table I: Summary of the World Coffee Market

Production 169.8
Consumption 171.2
Balance -1.3
Production 5.9%
Consumption 3.3%

Million 60-Kg Bags

168.4 170.8 168.0
168.6 169.9 176.6
-0.2 0.9 -8.6
Growth Rates, Year-on-Year
-0.9% 1.4% -1.7%
-1.5% 0.8% 4.0%

168.2
173.1
-4.9

0.1%
-2.0%

2018/19 2019/20 2020/21 2021/22 2022/23 2023/24

178.0
177.0
1.0

5.8%
2.2%

Graph |: Summary of the World Coffee Market - Million 60-Kg Bags
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International Coffee Organization, 2023. Coffee report and outlook. (Accessed December

2023). https://www.ico.org/
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Table Il: Summary of World Coffee Production

Categories

Total

Species

Arabica

Robusta

Groups

Brazilian Maturals
Colombian Milds
Others Milds
Robiistas
Regions

Africa

Caribbean, Central America & Mexico
South America
Asia & Oceania

Total

Species

Arabica

Robusta

Groups

Brazilian Maturals
Colombian Milds
Other Milds
Robustas
Regions

Africa

Caribbean, Central America & Mexico
South America
Asia & Oceania

Species

Arabica

Robusta

Groups

Brazilian Maturals
Colombian Milds
Other Milds
Robusta

Regions

Africa

Caribbean, Central America & Mexico
South America
Asia & Oceania

2018/19
169.8

995
703

528
15.4
i
703

185
13
LS
481

1.7%

19%
14%

31%
13%
-01%
14%

6.3%
-05%
T.2%
-79%

58.6%
41 4%

1%

3.1%
18.4%
41 4%

10.9%
125%
48.2%
18.3%

Coffee Production, Million 60-kg Bags

2019/20 2020/21 2021723
168.4 1708 168.0
Q6.4 100.6 913
F10 JOZ 75.7
521 565 501
155 14% 131
58 53 191
710 TOz 75.7
145 1%.2 193
19.2 157 149
Bl1 Ei9 76
456 480 522
Growth Rates, Year-on-Year
-0.9% 1.4% -1.7%
-3.2% 4 3% -B.2%
24% -14% 7%
~14% B.5% -11.4%
0.2% -10% -11.8%
-1.9% 1.2% -0.2%
2.4% -2 4% 7%
0.2% IE% 0.6%
-8 7% 15% -4 3%
~11% I5% -TE%
3.2% -13% B.B%
Share of Categories, Percent (%)
57.2% 589% 55.0%
47 8% 41.1% 45.0%
I0.9% I%1% 29 8%
9.2% B.7% TER
17.1% 17.1% 17.53%
41 8% 41.1% 45.0%
11.0% 11.2% 11.5%
11.4% 11.5% 11.2%
48.1% 49.1% 46, 2%
295% 2B.1% 311%

2022/23
168.2

4.0
742

527
120
9.3
4.2

179
19.2
813
49.8

0.1%

1.8%
-2.0%

5.1%
-B.5%
aTa
-2.0%

-1.1%
17%
4.8%

-4 7%

55.9%
44.1%

EE

1%
17.4%
44.1%

10.6%
11.4%
48.5%
29.6%

2023/24
178.0

1022
=R

591
14.0
1z
758

201
187
893
439

5.8%

BE%
1%

111%
16.7%
-0.5%

11%

121%
-1.5%
9.8%
0.3%

57.4%
41.6%

333%

T9%
16.4%
41.6%

11.3%
10.5%
50.1%
28.0%

Table IlI: Summary of World Coffee Consumption

Total

Producers

Non-Producars

Regions

Africa

Caribbean, Central America & Mexico
South America

MNorth America

Asia & Pacific

Europe

Total

Producers

Non-Producers

Regions

Africa

Caribbean, Central America & Mexico
South America

MNorth America

Asia & Pacific

Europe

Producers

Non-Producers

Regions

Africa

Caribbean, Central America & Mexico
South America

Morth America

Asia & Pacific

Europe

Coffee Consumption, Million 60-Kg Bags

2018 2019 2020 2021
171.2 1686 1699  176.6
52.5 52.2 53.1 54.4
1186 1164 1168 122.2
11.9 12.1 13.0 12.9
5.8 5.8 5.9 6.0
26.3 26.0 26.4 27.0
318 30.6 30.2 313

399 40.1 422 44.2

55.5 54.0 52.2 55.2
Growth Rates, Year-on-Year

2018 2019 2020 2021

3.3% -1.5% 0.8% 4.0%

1.6% -0.6% 1.8% 2.4%

4.0% -1.9% 0.3% 4.7%

1.7% 1.59% 7.4% -1.2%
24% 0.4% 1.2% 1.5%
1.2% -1.3% 1.5% 2.5%
6.2% -3.8% -1.2% 3.6%
2.5% 0.5% 5.2% 4.9%

3.6% -2.7% -3.2% 5.7%
Share of Categories, Percent (%)

2018 2018 2020 2021
30.7% 31.0% 31.3% 30.8%
69.3% £9.0% B8. 7% 69.2%

7.0% 7.2% 1.7% 7.3%
3.4% 3.50% 3.5% 3.4%

15.4% 15.4% 15.5% 15.3%
18.6% 18.1% 17.8% 17.7%
23.3% 23.8% 24.8% 25.0%
32.4% 32.0% 30.7% 31.2%

2022
173.1

55.1
118.1

12.2

6.0
27.5
29.8
44.5
531

2022
-2.0%
1.2%
-3.4%

-5.4%
0.3%
2.0%

-5.0%
0.6%

-3.7%

2022
31.8%
BE.2%

7.0%
3.5%
15.9%
17.2%
25.7%
30.7%

2023
177.0

56.5
1205

125

6.1
28.0
309
45.7
53.7

2023
2.2%
2.6%
2.1%

2.6%
2.3%
1.6%
3.8%
27%
11%

2023
31.9%
68.1%

7.1%
3.5%
15.8%
17.5%
25.8%
30.4%

International Coffee Organization, 2023. Coffee report and outlook. (Accessed December 2023). https://www.ico.org/
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BioByrijuis — 1€¢ 3IMINOK MIPOdi3y, SKUAN
OaraTuii Ha ByIJICllb, MA€ B CBOEMY CKJaJl BOJICHb,
KHCCHb, a30T, CIPKy Ta 30Jd, XapaKTepU3Yy€EThCS

BHCOKOIO  MOPUCTICTIO,  OUIBIIOW  MUTOMOIO
MIOBEPXHEIO, BUIIIOIO apOMaTHUYHICTIO,
PI3HOMAHITHICTIO (yHKIIIOHATBHUX rpyn

MOPIBHIOKOYH 3 TPAAULIIHAM JIEPEBHUM BYTLILJISM.

B cxknami SCG € memronosa, reMilenriao3a,
JITHIH, 101(0 poOUTH 1oro MOTEHIIITHO
MEPCTIIEKTUBHUM B SKOCTI CUPOBUHU JIJIi OTPUMAHHS
01o4apy. XIMIYHUHT CKJIaJ O10BYT LIS
XapaKTePU3y€EThCs HASBHICTIO BYIVICILIO, TiAPOTeHY
Ta HITPOI€HY, 1110 CTaHOBUTH Ipudau3no 44,03, 8,04
ta 0,17 % B1a10B1IHO.
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BUKOpPHUCTAHHA PI3HUX TEXHOJIOTIH MIPOJi3y AJIs
e(peKTUBHOI NePEePoOOKHU KABOBOI0O LLJIAMY

Buau TexHosorii miposi3y A nepepoOKr KaBOBOTO IIJIAMY:
o moButsHUM mipoii3 (300700 °C);

o mBuakui nipomiz (300-1000 °C);

npomikauit mipomis (300-500 °C);

mutTeBa KapOonizaiis (300-600 °C);

razudikaiis (600-1500 °C);

Toppedikauis (200-300 °C);

riagporepMaiibHa kapooHizaiiis (100-300 °C);
MikpoxBuiaboBa mid (350-650 °C (400-2700 Br).

OLFRE OSRNG0 @

B 3anexxHOCTI BiJl TeMIEpaTypH, 4acy BUTPUMKH OlOMacH B Ie€4l Ta CKJaJy CHUPOBUHM Oyje BapirOBATHUCS BUXIJ
O10BYTLJIJISI, BAXKJIMBOK XapaKTEPUCTUKOIO € BMICT BYIJIEII0 Yy BiJcoTKax. HaiyacTiilie BUKOPUCTOBYETHCS IS
OTpUMaHHS O1OBYTULIA MPU €KCIEPUMEHTAIBHUX JTOCTIKEHHSIX MOBUIBHUN Ta MIBUIAKHUMN MIpOJi3, 3@ OCTaHHI POKHU
PO3MOBCIO/PKEHHST Ta 3aIlIKABJICHICTh HAYKOBIIIB Oyjia COpPsIMOBAHOIO Ha MIKPOXBUJIBLOBHU MIpOJi3, SIKUM HA JTaHOMY
€Talll € MEPCIEKTUBHUM B PO3Pi31 IOCTIIHKEHb



Bukopucrania 0ioByrijiis

bioByruuisi € anbTepHATUBOIO HE JIMILE TMaJuBa, TAKOXK
BUKOPHUCTOBYETHCSI B AKOCTI aJICOPOEHTY Ta 100aBOK, SKI
CIPSIMOBAaHI Ha MOKPAIIECHHS XapaKTEPUCTUK BHIIYyYaHHS
BAKKHUX METallB, BUAAJICHHS 3a0pyIHIOIOUUX PEYOBUH 3
IPYHTY, BHUKOPHUCTOBYETHCS MPU KOMIIOCTYBAHHI TOIIIO.
3anydaHHs Olo4apy B SIKOCTI J00aBKM TIpU MPOLECI
aHaepoOHOro 30pOKyBaHHS JUIsi OTPUMaHHs Olorasy
MO3UTUBHO BIUIMBAaE Ha BUXIA Olorazy, 4K B
TepMOPUILHOMY, TaK 1 ME30(UIIBHOMY TEMIIEPATyPHUX
pexxumax, 30UIBIIYIOYM KyMYJISITUBHE BUPOOHUIITBO
oiorazy npubmu3ao Ha 20%.

Ha skicte Ta BiacTUBOCTI Oiloyapy BIUIMBAIOTH:
TeMIeparypa, MacoBa BUTpara CUPOBUHH,
MIKPOXBHUJIbOBA MOTY>KHICTh, MIBUIKICTh HArpiBy Ta yac
nepeOyBaHHSI CHPOBUHU B PEAKTOPI
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JIAKy10 32 yBary!
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