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Orthodox Tea Production, Constraints and
Future Research Strategic Directions

Pradip Kumar Yadav1, Mahesh Subedil and Keshav Prasad Shrestha2
1 Commercial Crop Division, Nepal Agricultural Research Council, Khnumailtar, Lalitpur
2 Agricultural Research Station, Nepal Agricultural Research Council, Jaubari, lllam

Introduction

Nepal is the nature’s gifted kingdom having varied agro-climatic and agro-biodiversity
which provided tremendous opportunity for agriculture occupation and professionals.
National Trade Integration Strategy (NTIS) 2016 has identified Tea, Ginger, Large
Cardamom, Lentils, Medicinal and Aromatic Plants, Coffee and Jute, as the major
export potential agricultural commodities for Nepal (GoN/MoC, 2016). Among them,
tea (Camellia sinensis), a perennial sciophyte, is valued as the high value, low volume
agricultural commodity. Tea is the manufactured popular drink most consumed in the
world and also one of the oldest nonalcoholic beverages. It is not only a versatile source
of income generating, is also the viable labor intensive agribusiness that provides year-
round employment opportunities to 2.43 per day per ha (Yadav et al., 2004). Based on
which, an estimated 64000 workers seems to have directly and indirectly employed (Yadav
et al., 2004) while around 15000 small holder farmers are directly been involved in tea
cultivation in Nepal (NTCDB, 2016). Tea sector contributes 0.17 percent to AGDP and
and 6.48 percent to total agricultural export (CCD, 2011). It impart a multidimensional
contribution to the national economy via farmers’ income generation, fostering industrial
development, diet/medicinal value, soil conservation, eco-friendly, aesthetic and eco-
tourism values.

2608 1NIe> Jheb-IRk)

Jhapa, Illam, Dhankuta, Panchthar and Terhathum are the major hubs for tea cultivation
in the country contributing more than 90% of total area. Jhapa and Illam alone contributes
nearly 83% and 97% of national tea area and production, respectively with the yield of
1294 kg/ha (MoAD, 2015). On the basis of processing methods and location of cultivation,
two types of tea are produced in Nepal i.e. CTC (Crush, Tear & Curl) and Orthodox.
Orthodox tea is recognized worldwide for its aroma, appearance, bright liquor and flavor.
Despite high global demand, organic orthodox tea production is still low in Nepal. In
South Asia, India, Sri Lanka, Bangladesh and Nepal are major tea producing countries
among which Nepal is also good player for production as well as export. An estimated 95

percent of orthodox tea is being exported from Nepal. °




TRE-T6 TR 3005

The National Tea Policy 2000 had targeted to cover 40875 ha in five years,
total production of 46,111 tons in 10 years and of which 65 percent of national
production to be orthodox type (MoAD, 2013). But, after 15 years, tea plantation
covers only 26,165 ha with annual production and productivity of 23,187 tons and 887
kg/ha, respectively (NTCDB, 2016). Particularly, the orthodox tea covers only 14,742
ha of land with the annual production of 4,923 tons, i.e. less than 40 percent of total tea
production from more than S5 percent of tea plantation area with the productivity of
meager 334 kg/ha (NTCDB, 2015). Now question arises, why the target has not been
fulfilled. What are the reasons? That is notion for discussion/debate.

The productivity of tea in Indonesia is 1823 kg/ha, 1707-2354 kg/ha in India and
1861.5kg/ha in Sri Lanka with the global average of 1100-1160 kg/ha. While, Sri Lankan
tea varieties recorded yield over 8000 kg/ha in commercial cultivation (Mohamed and
Zoysa, 2006). These statistics reveals that Nepal is lagging far behind basically due to
various research constraints leading to lack of advanced and efficient technologies in
tea. Research is the basic means of increasing production and productivity of a crop
since generation of novel ideas and technology acts as a driver for overall growth and
development of agricultural sector (Page, 2013). The main aims of agriculture research
are improving productivity and quality, genetic improvement, plant protection measures,
irrigation scheduling, appropriate storage and post-harvest processing techniques, farm
mechanization, efficient marketing and value chain approaches and best and sustainable
management of available resources, etc. In Nepal, the overall tea productivity is low and
that of orthodox tea is yet much lower and the reasons are multi-faceted indeed.

Maijor Issues and Constraints for Orthodox Tea Production

Orthodox tea is a significant source of foreign exchange earnings which improves
living standard of tea growers and supports the national economy. There are number
of challenging bottlenecks in production which hamper production and expansion
of cultivation, commercialization, modernization and industrialization to satisfy the
growing worldwide demand, where national tea policy 2000 is not sufficient in terms of
study, research, technology generation, dissemination, adoption and competitive quality
tea production. The major issues are raised in different forums by politicians, planners,
bureaucrats, researchers, extension workers, farmers and entrepreneurs. In Nepal, there
are two government institutions involved in tea industry namely, National Tea and Coffee
Development Board (NTCDB) and Nepal Agriculture Research Council (NARC). Proper
linkage between these institutions is somewhere lacking, resulting in duplication of R&D
programs. NARC has got the national mandate for the technology generation while,
NTCDB acts as the bridge for dissemination of new technologies to farmers and other
stakeholders, and oversees the overall management and development strategies. There are
several bottlenecks which are listed under following headings.



(b)

Policy Consfraints:

Weak implementation of Agriculture Perspective Plan (APP) 1995, National Tea
Policy (NTP) 2000, Nepal Trade Integration Strategy (NTIS) 2010 & 2016 and
Agriculture Development Strategy (ADS) 2015

Institutional and human resource development aspects were not properly planned
and not implemented as planned

Centralized human resources, infrastructures, budget and programs

Priority less research policy, vision, mission, targets and thrust research areas

Low prioritization for tea research as compared to other crops and vegetables

No location specific programs planning and budgeting irrespective of national
prioritized potential crops (No need for flat budgeting)

Non-stop brain drain, poor scientific working environment, inefficient use of
employed trained and competent human resources and insufficient capacity
enhancing/training programs

Hiring of foreign expert/consultants on high expenses for policy and strategies
formulation and training

No action plan on tea expert/qualified human resource development and technology
development, where and how many human resources are required for package of
practices (PoP), good agricultural practice (GAP) and integrated crop management
technology development!

Lack of effective coordination, cooperation and linkage between ministries and
among departments due to supremacy, self-centered thinking, ignorance and ego
Inadequate technology transfer system/ structures

Negligible public-private partnership and participation of industrialists,
entrepreneurs in tea research policy development and enactment for suitable
technology generation

Patent right, intellectual property right and royalty issues

Institution Infrasiructures Development Constraints:
From Eight to Tenth Plans and even in Three Years Interim Plans, factors like
institutional development, infrastructure development, research, human resource
development, and strengthening manpower were not prioritized, rather discouraged.
Censequently agriculture sector capacity has been weakened.

Absence of tea research institute/center/commodity research programs equipped
with multidisciplinary team and modern research supplies
Scattered institutions and centralized resources
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Financial Invesiment Constraints:

Inadequate budgeting in tea research for technology generation as compared ‘
to other tea producing countries

Negligible investment partnership with private sectors for tea research and
technology generation

Abiofic Stresses/Climate Change Constraints:

Aberrant weather situation, soil alkalinity/salinity, soil acidity, soil toxicity, drought,
water toxicity, fire, flood, hail storm and cold wave length

Biotic Constraints:

Infestation of diseases, insect pest, weeds, plant parasites and narrow genetic
variability in tea

Shade Tree Consfraints:

Absence of identified, suitable and useful shade tree for tea cultivation in context of
Nepal

Socio-economic Constraints:

Lack of data base and marketing information

Lack of assured market and marketing facilities

Lack of auction facility

Labor management constraints

Investments/capital

Lack of government body for organic certification necessary for tea export

Technological Constraints:
Lack of interdisciplinary one door research programs for technologies generation

Lack of crop potential research policy/plan/program and activities formulation
among the bureaucrats, education, research, extension workers and professionals

Lack of chemical and bio-pesticides manufacturing factory for integrated
management of diseases, insects, plant parasites and weeds

Lack of organic and inorganic fertilizers/manures manufacturing factory for the
enhancement of production and productivity through integrated management of soil
health

Land degradation and nutrients depletion, inappropriate use of fertilizers

Lack of irrigation scheduling/water source management practices

Lack of computer aided management of inputs
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Lack of plant breeding efforts for the development high yielding & quality cultivars/

hybrids, pest resistant/tolerant, location specific varieties in tea

« Absence of collaboration with leading international research organizations working
in tea for knowledge sharing and germplasm

« Inadequate technical knowledge and skills of extension workers on the improved

tea production technology

» Poor adoption and/or inaccessibility of improved tea production technology to the
tea growers

The Way Forward

NTIS 2010 and 2016 has prioritized tea as one of the major export potential agricultural
commodity of the country having greater prospects in contribution to national
economy. ADS 2015 has also focused on decentralization of science, technology and
education program for sustainable productivity enhancement (MoAD, 2014). It aims
at decentralizing the extension and research system while fostering coordination of
education, research and extension in order to enhance their responsiveness to farmers’
and agro enterprises’ needs. In fact, research is the engine for productivity enhancement
since we cannot imagine increasing quality and volume of production in a sustainable
manner without proper research. Basic, strategic, applied as well as adaptive researches
are necessary for the collective development of tea sector in the country. For which, a
commodity research institution needs to be setup urgently for tea to meet national needs
and worlds’ competitive/open market through productivity enhancement. The following
research strategic framework and thrust areas with physical infrastructures for research
and development has been suggested.

26,08 LRI Jhe>-Ibh)

Research Thrust Areas:
+ Development of research infrastructures, capacity enhancement and exposures for
technical manpower
* Development of standard/quality, high yielding, location specific, diseases/stress
resistant/tolerant, and stable/adaptable climate smart tea varieties
» Surveillance and pest forecasting system

» Development of eco-friendly IPM/IDM/GAP/ICM technology for integrated
management of major tea disease-pests

» Development of standardized fertilizers dose recommendation as per location and
soil properties

» Development of efficient post-harvest handling, value addition and product
diversification techniques for made tea
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Development of irrigation scheduling and improvement of irrigation
efficiency for productivity enhancement

Suggestions and Recommendation

1.

Policy:

Development of a comprehensive National Agriculture Research Vision (NARV)
including export potential commercial crops

Development of positive attitude/ benevolence among politicians, bureaucrats
and planners towards resources allocation, capacity building, political support
and willingness on policy making, decision making and program planning as per
location and crop

Public-Private Partnership involvement and investment in tea research
Recognition of role of private sector in healthy and effective partnership for funding
and execution of research for technology development

Creation of appropriate legal and administrative environment through transparent
mutual agreement for benefit/cost sharing to facilitate greater private sector
investment in R&D

Strengthening the tea private sectors (cooperatives, farmers’ group, individuals) and/
or collaboration and joint venture investment in research for technologies generation
as per PPP model framework (entrepreneurs, investors, farmers, researchers, AEC)
Stopping the brain drain and utilization in national development

Proper linkage, coordination and cooperation should be materialized among the
ministries and departments driven with common commitment, honesty and will
power

Decentralization and Establishment of National Tea Research
Institutions:

Existing centralized system (organization, human, budget, programs etc.) needs to be
decentralized and the physical infrastructures like National Tea Research Institute/
Centre/Commodity program should be set up separately with full infrastructure
development and well-equipped disciplinary laboratory and respective branches/
satellite stations to be setup in different location and/or tea specific region

Human Resources Development/Management and Education:
Proper management of available human resources and other facilities
Recruitment of skilled and qualified human resources (especially tea expert,
development and management as per multidisciplinary approach (plant breeding,
plant physiology & propagation, soil health & plant nutrition, plant pathology,
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entomology, biotechnology/biochemistry, post-harvest technology, socio-
economics & statistics, technical delivery library)

« Training, higher studies, attractive salary/incentives and other physical facilities
need to be provided to fulfill daily needs and retain the technical human resources
in the country

4. Technology Development
» Development of standard high yielding, abiotic and biotic stresses resistant/tolerant
and widely adapted, stable varieties and quality planting materials of tea
» Development of appropriate IPM/IDM/INM/ICM technologies
» Development of better natural resources management
» Soil and water/irrigation requirement management

» Development of technologies related to post-harvest management, product
diversification and value chain added quality products

5. Socio-economics and Marketing
» Labor management on and off season, fixation of appropriate wage rate and workers
welfare
+ Proper financial support to attract small holder farmers to tea cultivation
» Development of reachable organic certification mechanism, and efficient marketing
system

o Price fixation of the tea production by government and provision of security/
insurance

» Management and standardization of auction system

« Updated information system about all the aspect of tea market and access of such
information up to small farmers or individuals

Conclusion

Tea is a major export potential commodity which possesses bright future of supporting
livelihood of the people. Due to viable agribusiness, it provides employment, income,
fosters agro based industrial development, aesthetic agro-eco-tourism value. It also plays
a vital role in agro based trade balance. Improvement in productivity and sustainability
has long remained as the major challenge in tea. For all that, human and other resources
development with a separate sole institution is utmost necessary for eftective research
and technologies development in tea. Although, politicians, policy and decision makers,
planners, development workers, researchers and experts felt the necessity of standing
in one platform to conduct research & technologies development in sustainable manner
for commercialization, modernization and industrialization, is not materialized
yet. It is also necessary to bring together the private sectors and their assistance in
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research. Better linkage, coordination and cooperation among all stakeholders for ‘
tea development with respective roles and responsibilities are necessary to avoid :
duplication and maximum utilization of resources. Ultimately, effective research
projects, technology transfer and adoption of technologies through multidimensional/

multidisciplinary approach are necessary for the development of tea sector in Nepal.
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Major Problems in Tea Sectors and their
Implications on Policies in Nepal

Keshav Bhakta Sapkota
Ph. D.1

Abstract

Tea has become one of the important high value cash crops in Nepal. Recognizing this
value the government is also prioritizing tea related policies while formulating and
implementing agricultural policies. However, the farmers, processors and exporters are
still facing various kinds of problems related to tea production, processing and distribution
including distribution within and outside Nepal. This paper, based on data generated
during field work of academic degree, explores the major problems faced by the farmers,
processors and exporters in tea sector of Nepal. Based on major problems identified this
paper further attempts to recommend some policies to be formulated and implemented
in favour of farmers, processors and exporters in order to enhance productivity of tea in
Nepal.

Key words: Tea sector, Nepal, policy, problems

Context

Nepalese agriculture is seriously handicapped by many problems. It is still subsistence
in nature and highly dependent on vagaries of monsoon and vagaries of nature causes
substantial production fluctuation and it is suffering from lack of adequate investment.
Many farmers cultivate their land not as a commercial venture, but merely as a family
tradition.

The great disadvantages of geo-physical constraints reflect largely in high cost economy
and hindering the competitiveness in the open market. With weak bargaining power and
less competitive strength, LDCs might be forced to depend on foreign trade orientated
* export of unfinished products.

1. Dr. Sapkota is an associate professor of Economics at Birendra Multiple Campus of Tribhuvan
University.
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Due to the low competitiveness of Nepalese agro-products which are already been
affected by the Indian products. Nepalese agro-products may be affected again by
the product of developed countries, because market access opportunity is for all the
member country. At the same time, developed countries are spending billions of dollar to
their farmers as subsidies for protection, which has made impossible to send the products
of developing and LDCs, like Nepal, to the market of developed countries. Taking out
subsidy from fertilizer, shallow-tube well etc. resulting the high cost of production of
farm products leads to low competitiveness.

All policies, programmes, acts and regulations made by the government can enhance
the competitiveness of Nepalese tea. But the plans and policies of the government are
not effective in implementation process. At the same time, acts and regulations made by
government are inadequate and inconsistent to develop the tea sector of the country to
some extent. Few studies have been done by some individuals and organizations. Studies
on competitiveness of export potential high value cash crops with connection to WTO
are also lacking. Nepal too has been experiencing low competitiveness of agricultural
product. Apart from a few case studies, no serious analysis has been carried out in depth to
probe into the extent of this phenomenon as well as the implication of WTO on Nepalese
cash crops. This paper therefore focuses on the major problems in tea sectors and policy
recommendations.

Objeclives, Data and Methods

The main objective of this paper is to discuss about the problems faced by tea farmers,
processors, and exporters and to recommend some policies that can address the problems
in the tea sectors of Nepal. In order to meet the objectives this papers borrows data from
one intensive study, which was carried out for the PhD purpose, particularly focusing on
tea plantation, production and distribution in the eastern Nepal.

The study had covered Ilam and Jhapa districts, which share highest area and production
of Orthodox and CTC tea in Nepal. A representative sample of size 162 was drawn
cluster (ten) wise purposive random sampling method. Out of this, 112 and 50, samples
were Orthodox and CTC type tea, respectively. Considering the effect of the scale of
production, farmers were classified into small, medium and large categories based on
their area of tea cultivation. Tea farmers, processing factory and exporters were main
source of primary data. Besides, other relevant and necessary information were collected
from secondary sources.

This paper simply describes the problems faced by farmers, processors and exporters of
the study area and aims to link those problems with policy implications.



Problems in the Areas of Tea Production

3.1 Problems Faced by Tea Farmers on Cultivation and Distribution

There are many problems in tea sector of Nepal. Among them, some problems are related
to tea planter/farmers. Top five problems which are faced by tea planter/farmer in eastern
Nepal are: ineffective government role/lower level of subsidy, lack of technical manpower/
skilled labour, low price of green leaf market problem, no availability of inputs, lack of
factory/infrastructure.

These major problems exhibits that ineffective government role/ no subsidy given, lack of
technical manpower/skill labour, low price of green leaf or market problem, no availability
of inputs and lack of factory/infrastructure are top five problems faced by tea farmers on
cultivation and distribution of tea. Majority of the farmers said that government role is not
effective to develop the tea sector and at the same time majority of the farmer's experience
is that government subsidy is very minimal for the tea sector. It has become essential
for tea sector to be a competitive in comparison to international market, specially, with
Indian tea sector. It is because India is our neighbour and competitor. Likewise, India is
the largest tea producing country in global market. And at the same time, India has been
providing subsidy to its farmers and to the tea sector.

Some respondents said that lack of technical manpower and inadequacy of skilled
labour is another most important problem faced by the tea farmers. Without technical
manpower/skilled labour tea plantation and development process will not be beneficial.
It is a commercial agro-crop which needs more knowledge than the other traditional
agricultural product like paddy, maize, wheat etc. To maintain tea garden with leaf
quality, technical/skilled labour force is required. Different problems are faced by the
tea farmers. As explained by some respondents green leaf price's declining tendency
was another important problem faced by the tea farmers. It means, there is a minimum
difference between cost and price realization by tea farmers. As a result, most of the tea
farmers are not being encouraged towards the tea business. It shows that without getting
the reasonable price of green leaf, farmers are not further willing to develop the tea sector.

Lack of easy availability of inputs and lack of processing factory/ infrastructure
development were 4th and 5th top problems faced by the tea farmers in the study area. Also
lack of easy availability of inputs like fertilizer, pesticide, insecticide and organic inputs
are other prevailing problems in front of tea sector. Likewise, no easy road access, lack
of irrigation facility and lack of electricity are also hindering the tea sector development.

3.2Problemsinthe TeaProduction Policy and Programme of the Government

Nepal government has approved and implemented National Tea Policy (2000) as
per the intention implied in NTCDB Act (1992) for the development of tea as a
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reliable source of income to enhance the opportunities of employment and earning
of foreign currencies through the promotion of private sector in the production,
processing and commercial transaction of tea with the sustainable and systematic
utilization of available opportunities in the country. National Tea Policy (2000) aims to
expand area up to 40,875 hectares and additional employment opportunity for 79,310
persons (Sharma, 2004).

The major objective of National Tea Policy is to increase production of tea
qualitatively as well as quantitatively with increased participation of private sector in
the cultivation. Interest subsidy and subsidy on tea plant are the regular programmes
for tea farmers. Likewise, training for tea plantation and maintenance of the gardens are
also the programmes lunched by the government. But most of the tea planter/farmers are
not satisfied with the government's role. Majority of the farmers in study area said that
ineffective government role and faulty on policy and programmes are the main problems.
No attention is paid on farmers' problem and lack of implementation of government
policy and programmes are hindering development of tea sector.

Different problems in government policy and programmes as reported by the farmers are:
fault in government policy and programme, problem in implementation of government
policy, not focused on farmers’ problems, weak implementation of government policy and
programme. Majority of the respondents said that there are faults in government policy
and programme which can't encourage farmers to cultivate and develop tea gardens. On
one side, there are only a few government policies supporting tea farmers' development
and, on another side the set policies too are not implemented by the government. In this
study, about one fifth of the respondents reported that there is weak implementation of
government programmes and policies. After the WTO accession Government of Nepal
did not provide interest subsidy although there was provision.
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3.3 Problems Faced by the Tea Industry (Processing Firms)

Tea processing factories are facing many problems like lack of sufficient energy/fuel,
lack of technical /trained manpower, government subsidy and support, appropriate
policy and due attention on tea sector. In the field, 83.3 percent respondents said that
energy/electricity problem is the main problem for the industry. It is too irregular. Due
to its irregularity, cost of production with alternative fuel consumption will be high,
according to the respondents. Problems faced by tea processing factory were: energy/
fuel, lack of technical manpower/trained manpower, lack of subsidy/lack of support by
the government, labour shortage, lack of appropriate policy/no due attention on tea sector,
input problem, market problem, lack of research centre/activities, lack of transportation
and lack of aunction market.




Trained/technical manpower availability is another need for the tea sector. For
machinery operation and good handling of tea, there should be skilled or trained
human resource. Without good managerial skill, factory can't run smoothly at lower
cost. About four fifth (4/5th) of the respondents said there is lack of technical manpower
and skilled labour which is required for well operation of factory. Lack of government
subsidy and support programme for tea factory is another most important problem which
is faced by most of the processing factory. Next 83.3 percent out of 12 factories have also
felt this problem. Subsidy can be given to the factory in various forms like subsidy on
interest, capital subsidy on machinery, market searching subsidy and so on. There is too
lacking in this field.

As a result, factories are unable to compete in international market in comparison to
Indian factories because they are heavily subsidized by the Indian government. Labour
is most important factor for tea sector. Basically tea estates/gardens depend on labours.
Their skill and regularity is most important aspect for productivity and cost minimization
of tea. But 58.3 percent respondents said that labour problem is disturbing factor for tea
production. For the fulfillment of their demands, labours and their unions use the means
of closure the factories and gardens for a long time. In the field, respondents said that
political instability and trade unions role had generally create the labour problems.

Government programme and policy are not effective. As per the provision of Tea
policy tea plantation area has to be expanded, research fund has to be managed. But in
practice it has not been done it. Lack of implementation is also big problem before tea
industry. Not adequate emphasis has been given on tea industry by the government. So,
50 percent respondents took government programmes and policies as not effective and
implementation problem still exists in the tea sector.

Tea industry in Nepal is small. The volume exported currently is around 0.56 percent
and production is 0.48 percent, out of the total global output (ITC, 2010). With this small
quantity, entering into the world market is difficult to build up a brand image unless
with personal contacts and constant interaction. So, in this connection about half of the
respondents said there is a marketing problem for tea industry. For the improvement
of market share in the global market for Nepal tea is totality needed to be seriously
considered. Lack of Nepali logo and brand in the global market is one of the problems of
tea marketing. Geographical indication, mainly for Orthodox tea areas, can be within a
TRIPs of WTO. But we are not still getting such situation as the main marketing problem
prevailing in tea sector.

Very few researches have been done, here, in Nepal. Research activities on this sector are
very low and there is no research, research area. which is specific to tea like manufacture,
extension, training, information and now the important aspect of marketing is to look
into new product development with global consumers in mind. But government of
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India has approved a modernization scheme with outlays of IRs 93 crore for the tea
sector which would be implemented from Jan 1, 2005 to March 31, 2007 of which
of, in order to support R and D in the tea sector, the scheme proposes to provide
a package of IRs 28 crore to meet the actual deficit of the two research and development
institutions namely Tea Research Association at Tokla (Assam) and United Planters
Association for southern India Tea Research Foundation Tamil Nadu for a period of five
years from 2004-05 (www.market.trade fair.com/assest/ english/tea market.pdf). Support
activities done by Government of India in various parts for the tea sector development
can overcome the problem in their tea industry. Regarding this, in Nepalese side there
is almost vacant of R and D and other support activities, which is needed for the sector
development. In this situation, how Nepal can compete with the Indian tea market.

Transportation facility and auction market are also required aspects for the betterment
of tea sector. About one third of the respondents from processing factories’ said lack of
easy transportation facility and no unavailability of auction market as the problems of tea
industry. All these problems indicate that without removing above-mentioned problems,
competitive strength of tea industries will not be higher than Indian ones.

3.4 Problems Faced by the Tea Exporters

Most of the exporters said that from the side of government there are no supportive and
subsidy programmes for the exporters. There is no bonus for export in Nepal, but in India
there is 7 percent cash incentive to the export of their value. Plant quarantine by India is
also a main problem for the export of tea from Nepal. For the removal of problem, there is
no effective initiative taken and programmes launched by the government. In this context,
exporters suggest that government programmes and policies should be discussed among
the stakeholders.
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There are so many problems faced by tea exporters in process of tea export. Field data
show that most of the exporters mention weak unsupportive role of government as the
main problem in the context of tea exporting. Likewise, there is no subsidy facility and
loan facility with low interest rate. List of the problems which were faced by tea exporters
are: supportive role of government is low, lack of subsidy facility loan facility with low
interest rate, lack of easy transit facility/lack of container facility, logo and identify
problem, quality testing problem/non-trade barriers, lack of market promotion activity,
lack of market promotion activity, lack of quantity and quality, lack of wire houses/
blending and auction market, more expensive to participate the trade fare.

Most of the exporters said that the government role regarding the export increment was
not effective or good. There was lack of subsidy for the export promotion activities and
loan facilities with low interest rate available for the tea export. They said that export
trade was inadequately supported by the government. Exporters were levied a VAT
payment of 13 percent although it is refundable, it is very difficult to get back.




Being a land-locked country, Nepal is dependent on her neighbouring country India
for the use of her seaport for export cargo. In the view of some respondents out
there exists bilateral transport agreement between India and Nepal. But there are
delays and obstructions faced by the exporters sometimes adding on to costs. So, there is
no easy transit facility as well as lack of container facility faced by most of the exporters
as a main problem.

There seems to be total lack of information gathering in the industry except little or no
active attempt to collect, analyze and distribute information to the exporters/ stakeholders.
During the field work few respondents opined that there is lack of information/
communication system. Due to these reasons exporters are unable to understand the exact
position of global market like, demand pattern, production, consumption pattern/new
concept in tea consumption, specialty market segment etc.

In the context of maximizing export some exporters responded that there was identity
problem to maximize the export. Nepal tea logo and brand in international market is not
established. So, there is identity problem to enhance the product. It can be the driving
force to establish the Nepal Tea Logo and brand in the global market for promotion of
export.

There is lack of quality testing laboratories, which could be capable of conducting tests
and to analyzing residue levels, heavy metal presence, fungal infestation and issuing
reports required by the larger section of international trade today. Similarly, in the opinion
of few respondents this is a great disadvantage, as sample of tea awaiting export have to
be sent to laboratories in India and Germany for such tests to be performed. It indicates
that there is existence of non-trade barriers on tea export respondents which is felt as a
problem in tea sector.

Nepal's tea market is very small compared to that of the world market. Exported quantity
of tea is around 0. 56 percent and production is 0.48 percent out of the total global
production. There is also lack of promotional activity. Regarding this, some respondents
said that there is no market promotional activity. So, it is difficult to build up a brand
image unless with personal contacts and constant interaction. No market information
system is available to give guidance to exporters on current trend, price movements in
other auction centres, changes in consumption habit etc. In this regard, there is need of
promotional activity to enhance the export of tea.

Quantity and quality production, lack of warehouses/blending facility were also some
other problems of export of tea. Participation in international fair trade can be an important
marketing tool of tea export. But respondents said that participation in fair trade is more
expensive for the Nepalese tea sector/ stakeholders. In this regard government support
should be available for the participation in fair trade according to respondents.
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3.5 Strategies Alliance with Foreign Firms

Export promotion strategy with foreign firms is necessary to enhance the export
of a product. There are many firms in the global tea market which can affect the tea
market situation, like demand pattern, prices, production and consuming habits. Alliance
of tea exporters with the foreign firms lacks in Nepal. According to the field data very
few exporters have trade agreement with Japanese and Germany party. But many of the
exporters do not have any strategic alliance with foreign firms. This situation indicates
that Nepalese exporters' capability to build the relation/alliance is very weak. In this
competitive age, to grab the global market there must be alliance with foreign firms.

4. Policy Implications

Developmentofagriculturesectormainly dependsonmodernizationand commercialization.
In order to grab the opportunities from the global market, their agricultural product should
be competitive. Regarding tea, which is high-value agro-product and export potential
product of Nepalese agriculture, it is facing the various problems. For the purpose of
successful and profitable business of tea, following recommendations are made, which
will be useful for planners, policy makers and other concerned researchers/ stakeholders
related to tea sector. Some policy recommendations made in favour of farmers, processors
and exporters are as follows:

* Short term and long term policy adoption and policy revision, e.g. there is facility
of very low level of subsidy in tea sector. So, such policy should be revised and
government should provide subsidy to the tea sector in favour of farmers.

e There are no laboratories or survey companies capable of conducting tests and
analysis on residue levels, heavy metal presence, fungal infestation and issuing
reports that are required by the larger section of international trade. Therefore,
government should pay attention in establishing well equipped laboratory in Nepal
for growers.

* Leaf standard and quality of tea should be managed through good agricultural
practices (GAP) among the tea farmers. Farmers should strictly follow proper ways
to ensure minimum damage to soil and environment. For this non-organic fertilizer/
pesticides application should be at minimum or prescribed level. NARC can be a
relevant institution for it.

* Leaf quality, during delivery, is being damaged due to poor transportation facility
like, on animal back, bicycles, cycle and manual carrier (pottering). Government
should provide commercial vehicles on duty free basis, which can protect the leaves
standard during delivery.

* Service delivery by NTCDB is not adequate. There are a few numbers of technicians

who can help the tea farmers in cultivation process of tea. Government should
increase the numbers of technicians and provide technical support and service to
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the tea farmers, processors and exporters. Technicians should be trained through
latest technology.

There is dire need of IT development. NTCDB will be appropriate institution to
develop it.

For the stable market price of green leaves, it should be determined in coordination
with the representatives of tea planters, tea processing factories and governmental
institutions.

Establishment of Tea Research Centre (TRC) for quality test, technology generation,
study on pesticide application and its impact, recommendation of chemical and
non-chemical pesticide, is necessary.

The government and research centres should allocated regular budget for the
research purpose in tea sector in order to study market, identify problem and
recommend policy.

There is enormous potential to increase productivity by good management and
using organic manures, farmyard manures and botanical pesticides which can be
prepared by using locally available resources. Farmers should be trained about
these techniques. The NTCDB and NARC will be relevant institutions to do so.
Old tea bushes should be removed and new tea bushes should be built through re-
plantation or rejuvenation.

Since, tea farmers with low level of education with training have done well in tea
production, priority should be given in the trainings by the government, NTCDB,
NARC etc.

Since landholding size is not positively correlated with productivity emphasis
should be given on facilities to be used in tea gardens, like irrigation, fertilizer, tool
etc. motivating farmers in tea farming.

Initiate the insurance of cash crops by government subsidy. It will protect the

farmer’s at the time of crop failure, due to the drought, disease attack and natural
disaster.

For the stable market price of green leaves, it should be determined in coordination
with the representatives of tea planters, tea processing factories and governmental
institutions.

Leaf quality, during delivery, is being damaged due to poor transportation facility
like, on animal back, bicycles, cycle and manual carrier (pottering). Government
should provide commercial vehicles on duty free basis, which can protect the leaves
standard during delivery.

Establishment of Tea Research Centre (TRC) for quality test, technology generation,
study on pesticide application and its impact, recommendation of chemical and
non-chemical pesticide, is necessary.
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e All tea stakeholders desired Nepali logo of tea for international recognition
and tea auction market for transparent marketing. Government should take {
initiation on them.

e National tea policy should be revised and effectively implemented through
government mechanisms.
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5. Conclusions

The discussion made on above sections clearly shows that tea sector is one of the important
sectors of agricultural production which is facing anumber of problems. These problems are
specific to farmers, processors and exporters. Although government has been formulating
and implementing various policies and programmes to enhance the productivity of tea
sectors they are not enough able to solve the problems farmers, processors and exporters
facing. Some of the key problems identified in tea sectors are related to implementation
of government policies, low level of facilities, lack of infrastructure, auction market,
tea Logo, and research/test laboratories and so on. The government has now to pay its
attention to formulate new policies to solve these problems identified in tea sector.
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Promoting Tea and Coffee in Nepal:
A Pressing Need of Today

Deepak Khanal
Director
National Tea & Coffee Development Board

Background

seene 10 In a school of western part of Nepal, once a teacher teaching Social Studies
asked a question with some sub-questions to his students of grade IX: Do you drink tea
every day? Have you seen Tea Plant? Is drinking tea good or bad to our health? Their
answers were almost similar. I tried to generalize their answers. They said " We drink
tea every day. We haven't seen the tea plant and we don 't know how is tea produced and
processed to get its form for daily use. We drink it but we don't know whether it is good
or bad for our health."”

Scene 10 Some handsome looking matured blokes in their break time of office were
enjoying in a café with coffee. Because of their uniform they were in, I could easily know
that they represented a state owned public enterprises. Together with the taste of coffee
they had with them, one of them suddenly raised the issue of coffee processing. With their
discussion I did not feel any difficulty to realize that they had almost zero knowledge
about coffee though they have it almost every day. They were trying to conclude their
discussion in a common understanding that the coffee is processed product of leaves.
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deene 3 Dai, Yo Ke Ko Bot Ho (What is this plant, brother)? I curiously questioned a
well-grown man, pointing a flower like plant in his garden in Syngjha district when I was
in my stepping-in career of Tea and Coffee development Board. "Coffee", his answer
was. Now begins our conversation. We discussed many things and it irrigated me with
some ideas as if [ shall be a coffee campaigner soon. Finally I tried to get idea about the
promotional and marketing methods of Nepalese coffee in and outside the country. He
repeatedly said "the buyers come to buy here.... the same buyer who came last and before
last year..."

No problem if the unconcerned or even the novice people have no idea or zero idea about
tea and coffee but there is constantly an erection of problems with those people who
despite having a level of notable intellectual background and social status even possess
no knowledge about tea and coffee. Therefore this article primarily endeavors to

state that there is need of 'Tea-Coffee Publicity Campaign' for the general people and
| Promotional Support' to the professionals. A
.
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Fundamental of Tea and Coffee

Tea and coftee both are commodity crops. Tea and coffee play vital role in various
sectors of a nation. Attracting people professionally in tea and coftee sectors may
capitulate many astonishing affirmative upshots. Any or all item(s) and/or stage(s) of tea
and coffee profession can address the agenda of employment, income generation, poverty
alleviation, environmental conservation and earning foreign currency.

N
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Tea is an aromatic beverage commonly prepared by pouring hot or boiling water over
cured leaves of the camellia sinensis. After water, it is the most widely consumed drink
in the world. Similarly, coffee is a brewed drink prepared from the roasted coffee beans,
which are the seeds of berries from the 'coffea’ plant. Coffee is one of the most popular
drinks in the world which can have a stimulating effect on humans because of its 'caffeine'
content.

Health Benefits of Tea and Coffee

The major categories of tea: white, green, black and oolong deriving from the same
'Camellia Sinensis' and the differences in the way the leaves are processed however
significant utilities have in human healthiness. As a beverage and in skin care, all types
of tea have unthinkable reimbursement in human life. Reducing the bad cholesterol and
tumor growth, lessening the risk of heart attack, preventing cancer, having antioxidants
and complementing diabetes treatment are some of the amazing profits taken from tea as
a beverage. Likewise, the tea-skin affiliation portrays the prominent realities that the tea
helps to keep skin healthy. Keeping skin looking young, supplying soothing on sunburn
and minimizing irritation & drying oiliness are other blessings of tea to us.
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Similarly, coffee is also equally benefitted for human health. Coffee that contains 'Cafteine'
blocks an inhibitory neurotransmitter in the brain, which leads to a stimulant effect. This
improves energy levels, mood and various aspects of brain function. Several studies show
that caffeine can increase fat burning in the body and boost the metabolic rate. Caffeine
can increase adrenaline levels and release fatty acids from the fat tissues. It also leads to
significant improvements in physical performance.

Likewise, Coffee contains several important nutrients, including Riboflavin, Pantothenic
Acid, Manganese, and Potas. Several observational studies show that coffee drinkers
have a much lower risk of getting type II diabetes, a serious disease that currently afflicts
about 300 million people worldwide. Coffee drinkers have a much lower risk of getting =
Alzheimer’s disease. Coffee drinkers have up to a 60% lower risk of getting Parkinson’s
disease, the second most common neurodegenerative disorder.

Not only this, Coffee drinkers have a much lower risk of developing cirrhosis, which can
be caused by several diseases that affect the liver. Coffee may cause mild increases
in blood pressure, which usually diminish over time. Coffee drinkers do not have an
increased risk of heart disease.



. Drawing attention of others

4 After knowing the magnitude of using tea and coffee as well-liked drinks throughout
the world, our worry now has to be extended to intensity where there should be strategies
and approaches to promotion and publicity of these two commodities. In the context
of Nepal, the following encouragement and exposure techniques may best serves the
advocacy of the Nepalese Tea and Coffee.

1. Pufting as content in school curriculum: The basic ideas and concepts of tea
and coffee are advised to keep in school curriculum. This may be a good publicity
approach for Nepali students who need introductory ideas of tea and coffee and
their importance.. The students of middle school, who will be the citizen of the
country and will have relatively less chance of school drop-out, are to be served
with the curriculum of the subject like social studies in their course. This approach
hopefully covers the whole area and targeted population of the country.

2. By public relation: Reaching to public with tea and coffee is public relation. By
writing articles, delivering public speech, developing prospectus & leaflet and even
by counseling the people, public relationship can be established to distinguish it
from others.

3. Personal selling: We can do 'DOOR TO DOOR' campaign with our best product
to the public in order to persuade and sell them. This type of strategy serves both
the categories of people who want to know tea-coffee and get promotional package
for careful use respectively.

4. Internet and Social Media: For all type of information seekers, we can place

the products' description and other basic as well as advance story of our goods in
internet and social media.
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9. Sales promotion: Inorderto carry out promotional activities, various promotional
strategies can be conducted. The activities and programs can attract the people
towards the products. In doing so, appealing programs like street service, talk with
students in schools, Sunday free tea (coffee) for government employees etc. become
effective enough to lure the users.

6. Gift card: We can provide the sample market copy to the people you believe to be
more convincing to others. Similarly, if we believe that the product is the best, you
can buy and gift it to others.

7. Advertising/Holiday Card: For effective publicity and promotion, we can also
place our product of teca and coffee for advertisement in all kinds of electronics and
print media. When we send holiday cards to our associated people, we can mention
the promotional caption, language and picture of tea and coffee to be presented.

8. Events: Tea and coffee tasting and other similar sorts of events can be organized.

9. Trade Fair/Exhibifion: National and international trade, fair and exhibition
can be arranged primarily for the purpose of publicity and promotion.
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10. Photo Contest: Through photo contest we can draw the attention of all the
beginners and lovers of tea and coffee towards the product. Generally, photo
contest is strategy of motivation by presenting the photo of products among
others which then allows the prospective buyers/ users in the next step of buying.
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Conclusion:

Knowingly and unknowingly, people do the job. Knowingly done job is usual in nature.
But unpredictable the result will be if the job is unknowingly done. Nepalese people
are also in course of culturing the tea and coffee in their usual life but unusually. It is
because of lacking the knowledge of tea and coffee. Thus we should start the publicity
and promotional campaign of tea and coffee. The tea and coffee culture after that will be
tasty.
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13 Health Benefits of Coffee, Based on Science-Authority Nutrition
(https://authoritynutrition.com/top-13-evidence)
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TEA RESEARCH STATUS AND FUTURE
DIRECTIONS

Prodip Kumce Yadav] and Mahesh Subed|l
1Commercial Crop Division, Nepal Agricultural Research Council, Khumaltar, Lalitpur

Background

Nepal Agriculture Research Council (NARC) is an apex autonomous scientific
organization established during 1991 at national level in the country under ‘Nepal
Agriculture Research Council Act-1991°. NARC is a government institution
responsible for agricultural research in the country to uplift the economic level of the
people. 1t has played a pioneering role in agricultural development in Nepal through
efficient research and technologies suitable for the locale. Commercial Crop Division
(CCD) was established in July 14, 2000 at Khumaltar, Lalitpur as a disciplinary division
under National Agricultural Research Institute of NARC. The division plays a crucial role
in organizing, coordinating, guiding and managing commercial crops related research
activities in the country. It conducts various research programs for the improvement and
integrated management of commercial crops in Nepal. Commercial crops like tea, coffee,
large cardamom, ginger, jute and sugarcane, imparts significant contribution to the national
gcononty via income generation/cash crops, industrial raw materials and foreign exports.
Itis also helpful in improving livelihoods of farmers by harnessing income through direct
and indirect employment opportunities in and outside the farm. It has been remained as
the mainstay of the agrarian economics in the country playing key role for the rural people
to promote the ecotourism and maintenance of ecological balance. Thus, commercial
crop division was established with following goal, vision, mission and objectives to uplift
the overall status of mandated crops in the country via relevant technology generation.

Goal

The goal of the Commercial Crop Division is to raise livelihood of farmers through
ncreased production and productivity of commercial crops of small and big holdings
through scientific research, suitable technology generation, coordination and linkage
between concerned stakeholders

 Vision

._Thl: division envisions enhancing the productivity, profitability and sustainability of
to meet burgeoning demand and to be global leader in export.

26\ LM khéb -Ioh)




Mission

The mission of this division is to utilize the scientific developed technologies and
indigenous knowledge for sustainable tea production.

Objectives
The following are the major objectives to fulfill the goals set by this division:

» To establish harmonious linkage with research organizations for exchange of
expertise, knowledge and research materials, and collaborative research

« To develop high yielding, disease resistant/tolerant, location specific and input
responsive cultivars and quality propagating materials for tea productivity
improvement in sustainable manner

« To study and develop integrated approaches in tea pest (diseases/insects/weeds)
management for sustainable production

« To study judicious use of pesticides (effective, environmentally safe, socially
acceptable and economically viable) to manage tea pest

« To develop location specific standardized Integrated Soil Nutrient Management
technologies to improve soil health and maintain quality of soil for targeted tea
yield achievement

= To promote water resources and water use efficiency in tea cultivation
To develop techniques/technologies that minimize or prevent pre and post-harvest
losses and enhance made tea quality
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« To standardize tea pruning technology and shade tree management and to assess the
effects of climate change on tea production and farmers’ livelihood

» Toprovide training, expertise, resource personnel, advisory services and consultancy
to train technical staffs, farmers and relevant stakeholders for scientific/technical
capacity building and extension of generated technologies

« To publish research findings and recommendations for stakeholder’s application in
relevant tea industry

Among these mandated commercial crops, tea sector not only play an important role in the
agrarian and industrial development of the country but also contribute a significant amount
to the national exchequer of country's export and import substitution. The contribution
of tea to Agriculture Gross Domestic Product (AGDP) and agricultural export is 0.17
and 6.48 % respectively (CCD, 2015). Tea plantations covers 26165 hectare of land with
the annual production of 23187 Mt (MoAD, 2015). Tea export has consistently been
increasing from the country over years. A total of 11142 Mt of tea worth 2 million Nepalese
currencies has been exported during fiscal year 2014/15 which is around 2.5 times that of
10 years carlier (NTCDB, 2016). But, very little research and developmental works |
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have been carried out in tea, large cardamom and other commercial crops. So,
research and technology development in commercial crops for enhancement of
livelihoods of farmers and concerning stakeholders is an urgent need. This paper
tries to highlight the research findings of this division, ongoing projects, collaboraticns
and future thrust areas of research in tea.

Major Research Outputs

+ More than 40 broad and narrow leaf weed species of tea were identified from
different tea growing regions of Nepal

« More than 17 economically import insect-pests of tea were identified

« More than 20 economically important diseases of tea were identified

« Fine plucking has been found effective to prevent blister blight disease in tea

» Black plucking/ hard plucking/ fish leaf plucking has been found advantageous to
suppress blister blight, severe infestation of black rot disease, tea mosquitoes and
red spider mite in tea.

+ Plucking at close intervals (5-7 days) has been found effective in reducing the
production loss caused by blister blight disease in tea

+ Thinning out of overhead dense shade has been found helpful in reducing the
severity of blister blight disease in tea

¢« Proper and timely weeding of over-grown weeds has been found helpful in removing
alternate/collateral hosts of different tea diseases

» Application of organic concoction of Neem (Azadiracta indica), Titepati (Artemisia
vulgaris), Sisnu (Urtica dioca) and Banmara (Eupatorium adenophorum) @ 50 ml
per liter of water was found effective to control blister blight disease in tea without
any possible side effects

+ Copper oxychloride @ 1.5 g/lit of water was found effective to control blister blight
disease in tea

+ Application of neem (4 ml solution/ lit of water), banmara (200 ml solution/ lit of
water), sisnu (200 ml solution/ lit of water) and mineral oil (20 ml/ lit of water) have
been found beneficial against thrips in tea

Ongoing Research Projects

Recent research activities of the division are mainly focused on technology development
in orthodox made tea by employing a multi-disciplinary team of technicians. These
activities are being carried out in collaboration/coordination with Agricultural Research
Station, Pakhribas of NARC, National Tea and Coffee Development Board (NTCDB)
at Tea Extension Projects (TEP), Solma, Terhathum; Hile, Pakhribas; Fikkal Illam, and
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«  Evaluation of different bio-fungicides against blister blight in tea to determine .
the best management practice with respect to disease severity and yield. The ‘
trial is ongoing at TEP, NTCDB, Solma, Terhathum.

« Evaluating the response of organic soil amendment on quantitative production of
orthodox made tea and soil health. The research trial is ongoing at TEP, NTCDB,
Hile, Dhankuta.

« Weed management in tea using different chemical as well as cultural treatments
is ongoing at TEP, NTCDB, Fikkal, lllam and, Barne Tea Estate, Jhapa to identify
the best weed management treatment with less damage to soil health and microbial
status.

« The morphological and molecular diversity analysis of tea germplasm conserved at
ARS, Pakhribas which will help in further breeding programs in tea

+ Insect population dynamics study in tea is ongoing to monitor the nature of
distribution of insect over time/seasons at different locations

« Study on identification of efficient biological control agents against red spider mite
in tea is also proposed to be undertaken for next fiscal year

Future Research Directions

= Breeding for development of high yielding tea varieties by incorporating desirable
attributes to the existing one to increase farmers’ acceptability and meet the diverse
need of end users

«  Development of tea varieties, resistant/tolerant to biotic/abiotic stresses and suitable
to local climatic condition employing conventional as well as molecular breeding
approaches

« Energy efficient/ saving technologies and/or research on alternate energy sources
for the processing of tea

»  Geological survey and soil mapping of existing tea orchards, development of land
use planning, recommendation of suitable lands for establishment of new orchards!
estates, location specific fertilizer recommendation, and development of integrated
soil fertility management strategy

= Research and promotion of organic fertilizers and recommendation of various soil
fertility improving technologies

« Development of suitable farm instruments/ machinery to aid in labor-intensiv
works of field as well as processing plants

= Product diversification, value addition, standardization of quality parameters of
Nepal tea and development of efficient technologies to improve quality of orthodo
and CTC tea
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Development of efficient integrated insect-pest, disease, and weed management

strategies in Tea

+ Promotion of organic tea production in the country and facilitation for development
of related technologies

» Research and improvement in marketing system, value-chain analysis

+ Development of information communication technology suitable for all tea
stakeholders

« Research on effective shade management strategies, inter-cropping, and other
agronomic aspects '

» Study on technology adoption status, drawbacks and recommendations for further

improvements in technology transfer

Conclusion

. Despite being constrained with various technical, financial, administrative problems, the
‘ division has continued its effort on research and technology generation through multi-

disciplinary approach working in coordination/collaboration with the stations/divisions
under NARC as well as other government and private institutions. Establishment of a
commodity research institute responsible solely for organizing need based and locally
adaptive researches in tea is utterly essential for the overall tea sector development in
Nepal.
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Orgaric Arabica Coffes:

A Niche Crop for Nepal

{

Yogash Pokharel
President, Central Coffee Cooperative Union

Coffee is one of the most crucial primary products in the global business. For many years,
coffee has stood second in value only to oil in the world trade. Hence, the importarce of
coffee to the world economy cannot be overstated. its cultivation, processing, trading,
transportation and marketing provide employment for hundreds of millions of people
worldwide.

Besides, coffee has also been a good source of foreign exchange to producing countries.
It 1s crucial to the economies and politics of many developing countries; for many of the
world's Least Developed Countries, exports of coffee account for more than 50 per cent
of their foreign exchange earnings. Coffee is a traded commodity on major futures and
cominodity exchanges, most importantly in London and New York, these days. Europe
and America are the major coffee markets, where per capita coffee consumption stands
up to 12 kilograms/per annum. Finland, Norway, Iceland, Denmark and Netherlands
are countries with maximum per capita coffee consumption while the USA is the single
country with the largest coffee consumption in the world.
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Production and Price

The demand for coffee in the international market is very huge. According to Foreign
Agriculture Services, United States Department of Agriculture (USDA), there was coffee
production of about 156.6 million bags (a bag contains 60 kilograms green beans coffee)
in 2015/16. The coffee production forecast for 2016/17 is 3.7 million higher than the
previous year. Global consumption is forecast at a record 153.3 million bags, drawing
ending inventories to a 5-year low, particularly in producing countries.

Countries such as Brazil, Vietnam, Colombia, Indonesia and India are the major coffee
producing countries while European Union, the United States of America and Japan are
the major markets for coffee.

Though production and trading of Nepali coffee stands pretty insignificant in the world
coffee market, it has very different nature and importance. It is sold in niche and specialty
international markets in about 10 times higher price than the ordinary coffee. According
to Nepali coffee entrepreneurs, they have been selling their coffee at US$ 10 and
more.




Prospect of Coffee Plantation in Nepal

To grow and produce high quality Arabica coffee several important environmental
factors need to be taken into account. These include elevation and temperature, rainfall
and water supply, soil, aspect and slope, among others. The geological setting and position
of Nepal has really endowed her with precious gift to grow and produce world-class
Arabica specialty coffee. The sloppy hill adorned with mild temperature, rainfall and
quite favourable elevation of the country gives her unmatched opportunity to grow high-
quality Arabica coffee in the world.

According to a recent study of the Ministry of Agricultural Development (MoAD), coffee
can be grown in 42 hilly districts of Nepal, from east to west. Hundreds of thousands
hectares of land between the elevations of 1,000-1,700 meters above the sea level is
suitable for growing coffee. According to the report, coffee production can be multiplied
by thousand times in the existing coffee producing districts and can be enormously
expanded in other new and virgin areas. The virgin areas like Makwanpur, Doti, Dailekh,
Dadheldhura and Pyuthan, among other districts, have been reported high coffee
producing potential districts. Presently, the major coffee producing districts are Gulmi,
Palpa, Syanja, Lalitpur, Sindhupalchowk, Kavrepalanchowk, Gorkha, Tanahu, Kaski,
Lamjung and Parbat, among other.

A number of factors that makes Nepal a best place to grow high-end specialty coffee are
discussed below. These factors determine the production of premium coffee that gives the
best cupping quality.

Frar-Ta ORI 2005

Elevation

Elevation is the key important factor for determining coffee quality. However, it must be
considered along with a number of other factors such as temperature, rainfall and water :
supply, soil, slope and aspect, among others. The elevation determines temperature and
rainfall. The Arabica coffee yields best in cooler weather, which is available in the high
elevation, An elevation greater than 3,300 feet or 1,000 meters above sea level is best
for growing high quality premium Arabica coffee and there is plenty of such good land
available in Nepal.

High elevation improves the quality of the bean and potential cupping quality. Higher the
elevation, slower is the growth. It takes much time to ripe the coffee beans. Due to a delay
in ripening brought about by cooler weather associated with higher altitudes, the inherent b
characteristics of acidity, aroma and bold bean can develop fully.




Temperature and rainfall

Arabica coffee grown in cool temperature gives best cupping quality. As it prefers
a cool temperature with an optimum daily temperature of 20° to 24°C, the sloppy hills
of Nepal facing northern snowy mountains are good for Arabica coffee cultivation. The
chilling breeze of the snow-capped mountain adds additional quality in coffee cupping.

Similarly, the Arabica coffee prefers ideal rainfall. Coffee needs a dry stress period with
little or no rain to induce a uniform flowering. Without this stress period, flowering may
extend over many months making harvesting more difficult. The hilly region of Nepal has
a cool, dry stress period that helps bring uniformity in the growth cycle of coffee.

Slope and Aspect

As already mentioned above, Arabica coffee prefers cool temperature with less sun
exposure. An easterly or northern facing aspect with a slope less than 15 degree is
preferable for growing Arabica coffee. The steeper slopes can be terraced reducing the
erosion risk to plant coffee.

Similarly, Arabica coffee requires adequate water during the growing and cropping period.
However, it also requires a dry stress period followed by sufficient rain or irrigation to
promote uniform flowering and a good fruit set. Besides, management of shade is essential
for growing Arabica. The hills, partially covered by the trees, help manage shades for
coffee plant in most of the parts of the country.

Polential Area of Coffee Cultivation and Production in Nepal by District

Mo, of Currant Potantial Patential

A Cunrani
Coffee | Produchion | Area for Frn Sction . for

Farmers | Arga | |

| ot thay (MTGB) | (MTGE)
Arghakhanchi | 1,600 | 108 | 44,106 | 184 | 66159 |
| Baglung 1300 | 53 [ 12740 | 88 | 19110
Bhojpur | 145 | 7 | 23199 | 15 | 34798
Chitwan 1T = [ 3 [ usged | “g3 19,406
Dadeldhora | 35 | 1 | 51330 | 0 | 76995
‘Dailekh T __'_43,134'5 o | 65168
Dhading 300 a4 | 33384 | 128 | 50076
Dhankuta | 135 | 4 | 1568 [ 1| 23435 |
Dolakha 1 a0 | 2 [ wm | o | 16067
Doti 45 | 2 | 64800 | 01 | 97200
Gokha | 700 | 27 | 23348 | 5.2 35,772
Gulmi - | 1700 | 140 | 36801 28 55,202
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' Tlam | ss0 | a8 [ 26470 | 144 | 39,705

| Jaiarkot |10 | 6 31336 | 01 | 47004
 Kaski | 2500 | 17 [ 22838 | 24 | 34257
Kavrepalanchowk | 1900 | 116 | 31678 | 28 | 7_4_7@1}__'
| Khotang | 250 | 15 | o838 | 36 | 457 |
| Lalitpur 00 | 9% | 8548 | 272 | 1282 |
Lamjung | 1,250 28 23371 11.2 3-51957__!
‘Makwanpur | 710 23 | 3999 | 88 | 5990
Myagdi | a5 | 20 8490 | 56 | 12735
Nuwakot C 00 | 16460 | 272 | 24690
Okhadhngs €0 |3 | 1509 | o5 | 2ser
\Palpa | 2100 3 100 | 55333 | 224 | 83900 |
| Panchathar 400 | 36 18251 | 88 | 231 |
Parbat 1800 | 76 1,587 | 105 | 17,38
| Pyuthan 00 | 2 45,806 56 68,709
. (Ramechhap | 60 3 | 2254 03 | 33816 |
5 | Rasuwa -1 9% 4 o7 | &85 A% | SB0L
% | Rolpa 30 | | 38917 | 55376 |
| Rukum - T 22921 | 03 | 3438 |
£ salyan N T T T N T
E Shankhuwasabha | 350 | 23 | 27008 | 4 | 40512
Sindhuli L 100 s | s367 | 1z | sosdl |
Sindhpalchowk | 1500 | 95 | 19427 | 264 | 29041 |
Suihet | 80 [ 4 | 740 | 02 | n2sds |
Syngia | 2920 | 261 | 26416 | 43 | 396 |
Tanahu | 600 | 26 | 2080 | 32 31,200
 Taplejung | 40 [ 1 | 10433 | 02 | 15650
Tehrathum { a0 | 2 | wem | o5 | 1516 _
[Udaypur 100 | & | #im™ | 16 | 4226 |

| 26855 | 1729 [ 1,090,750 @ 3592 | 1,786,125

Source: MoAD (071-072)

Large scale estate plantation

According to the table above, the expansion of coffee cultivation and potential o
production of coffee is enormously high in Nepal. At present, only small holder farmers
are involved in coffee cultivation. However, the large investment of cooperatives and
private investors should be there to expand both the area and production. Only 17
ha of more than 1,190,750 ha of coffee cultivation potential area is used so




The production is very low. Only about 400 metric tons of green beans coffee is
produced annually at present.

The present production system of coffee in Nepal is really costly. As coffee is grown in
small scale, most probably in kitchen gardens, the cost of production, processing and other
inputs has made Nepali coffee costly. For this, large scale investments, both domestic
and foreign, should be invited in coffee sector making it a huge sector of employment
generation, a good source of foreign currency earning and a suitable tool for poverty
reduction.

Government policy

The Government of Nepal has acknowledged the significance of coffee crop in Nepal
and accorded due priority for its promotion. The organizations such as National Tea and
Coffee Development Board, Coffee and Tea Development Branch under the Ministry of
Agricultural Development have been working on the sector. They support small farmers
in various aspects ranging from grants for seeds, seedlings to processing equipments and
finding appropriate markets.

Market for Nepali Organic Arabica Coffee

Nepali coffee is a specialty coffee. Specialty means, there are few qualities that make
the coffee a specialty one, which has high premium price market. Most of the Nepali
coffee is sold in such specialty markets. First, here in Nepal, majority of coffee growers
are small, poor farmers and usually use no pesticides, insecticides and other chemical
fertilizers. The coffee grown in the steep and chilly mountains facing Himalayas makes
Nepali coffee quite natural and organic. Besides, the Nepalese farmers grow coffee under
the shade. Similarly, most of the coffee is grown in the hilly areas with more than 1,000
meters altitude. That makes it different from others. According to various reports, there
is a demand of more than 700,000 metric tons of such Nepali organic specialty coffee in
the international market.

To conclude, Nepali coffee can be a crucial means to balance our trade deficit and earn
foreign currency generating a large number of jobs within the country if the stakeholders
working in coffee sub-sector come up with integrated programmes to facilitate farmers
and traders in production, processing and marketing of coffee. The potential and scope of
coffee is tremendous in Nepal.
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Highlights

Coffee has also been a good source of foreign exchange to producing countries. It
is crucial to the economies and politics of many developing countries, for many of
the world's Least Developed Countries, exports of coffee account for more than 50
per cent of their foreign exchange earnings.

The geological setting and position of Nepal has really endowed her with precious
gift to grow and produce world-class Arabica specialty coffee. The sloppy hill
adorned with mild temperature, rainfall and quite favourable elevation gives her |
unmatched opportunity to grow high-quality Arabica coffee in the world.

Majority of coffee growers are small, poor farmers and usually use no pesticides, | I
insecticides and other chemical fertilizers. The coffee grown in the steep and chilly
mountains facing Himalayas makes Nepali coffee quite natural and organic.

-Writer is the Chairman of Central Coffee Cooperative Union Limited. He can be
reached at: yogesh.pokharel@gmail.com
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Situation Analysis: Farmers’ Role in Coffee
Sub-Sector Development in Nepal

Prachonda Man Shrastha

Beautiful Coffee, Nepal
Background

Coffee is one of the world’s most widely traded commaodities, second most valuable traded commodity,
behind only petroleum. Many of the coffee producing countries are heavily dependent on coffee; and
foreign exchange earnings from coffee exports are of vital importance to the balance of payments.
A further characteristic is that coffee is produced almost exclusively in developing countries (over
80% of the total coffee production) including many least developed countries, while consumption
happens mainly in the industrialized economies. Coffee is an important agent of development,
generating cash returns in subsistence economies and, since coffee production and harvesting are
labor-intensive, providing an important source of rural employment, for both men and women. There
are approximately 25 million farmers and coffee workers in over 50 countries involved in producing
coffee around the world.

Of the two-main species grown, Arabica coffee (Coffea arabica) is generally more highly regarded
than Robusta coffee (Coffea canephora), Robusta tends to be bitter and have less flavor but better body
than Arabica. For these reasons, about three-quarters of coffee cultivated worldwide is Arabica coffee.
Coffee Market Report of International Coffee Organization, December 2016 estimates global coffee
production of 151.6 million bags as compared to 151.4 million bags in 2015. Arabica production
is potentially set for a record level of 93.5 million bags, 62% of the total production. In the twelve
months ending December 2016, exports of Arabica totaled 73.26 million bags compared to 70.69
million bags last year.

In Nepal, coffee was introduced in Aanpchaur of Gumi district in 1938, which spread to other districts
initially as a curiosity crop among the farmers. Significant efforts for coffee promotion/development
have not been recorded until 1970s. During 1970s and 1980s, international development agencies
distributed coffee seedlings for soil conservation in marginal lands. The first commercial nursery was
established in Aanpchaur in 1981 AD. This initiative could be considered as the beginning of the era
of commercial coffee production in Nepal.

In Nepal, presently more than 30,000 smallholder farmers in the mountains are engaged in coffee
production. Different varieties of Arabica coffee are planted and presence of Robusta coffee in Nepal
has not yet been reported. Coffee has been identified as a potential cash crop by the stakeholders
{farmers/processors/traders, government and development agencies) working in coffee sub-sector.
Recent policies and programs of Government of Nepal has considered coffee commodity as one
of the crops with export potential and as an income generating crop suitable for small holder
farmers in the mountains. L
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Status of coffee production in Nepal

In the past, prior to recognition of coffee as a cash crop, colfee was predominantly planted in

marginal upland in the mountains without any use of external/chemical inputs. Since last few years the

area and production of coffee slowly and steadily increascd |Table 1: Coffee area and production
with the increase in price of coffee and improvement {in Nepal, 2000/01 - 2015/16
in timely payment of fresh cherry delivered to pulping ;g;rO/OI zza(Ha) Psrgod;étlon
centers, motivated the farmers to expand cotfee plantation 2001/02_ |59 139 DC
area under upland maize areas, increasing the quality of |2002/03 764 188 DC
cotfee. The area and production of coffee presented in the 2003/04 1952 218 DC
. . . 2004/05 |1078 250 DC
Table 1 shows gradual increase in area and production of [5605/06 1285 391 DC
coffee. However, increased white stem borer problem, the |2006/07 11395 270 DP
) T . T 2007/08  |1450 265 DP
recent mmdencc.a of coffee letaf rust in certain districts, -and 2008/09[1531 334 DP
severe drought in the past winter seasons have resulted in a [2009/10  [1630 429 DP
higher mortality of the coffee plants and reduced the rate of |2010/11 1752 502 DP
. . . . 2011/12  |1760 523 DP
1
seedling survival, ultimately red.ucmg the number of plants 2012/13|1750 257 DP
per farmer and overall production of coffee. As a result, [2013/14 (1911 530 DP
the coffee sub-sector has remained incapable of consistently |2014/15  |2381 572 _DP
oducing and supplyin od quality coffee to the domestic 2039,15 2618 =36 _DP
pr g supplying good quality ¢ 0 me Source: NTCDB various publications
as well as international markets. DC: Dry cherry
DP: Dry parchment

Going back to 2010/11, the average number of coffee plants per
farmer estimated by Coffee Promotion Program of HELVETAS Nepal from 628 coffee producer groups in
nine districts showed 84 plants per farmer (Sindhupalchok 110 plants/farmer and Gulmi 124 plants/farmer).
Data available from the pre-harvest inspection (2016/17) of 12 groups in Sindhupalchok and Gulmi shows
reduced plant population with average of 88 plants per farmer in Sindhupalchok and 95 plants per farmer
in Gulmi. Thus, to increase the production of coffee in Nepal the farmers has to increase the number of
plants in their orchard. The coffee sub sector development initiatives should put thrust on increase coffee
plantation within the coffee producer groups rather than expanding the area haphazardly.

Processing of coffee in Nepal

Prior to 2004, dry processing of coffee was predominantly practiced and the quality concept was not a
matter of discussion. Actually, 100% coffee was dry processed though efforts were done to introduce
the wet processing and pulping machines were introduced. Winrock International and HELVETAS
Nepal played a vital role in improving the quality of coffee by the introduction and dissemination
of wet processing technology in 2004 in Nepal. In wet processing, the fresh cherry delivered by the
farmers is processed at the pulping center (shorting, de-pulping, fermentation, washing and drying)
to produce dry parchment. With the demand of wet processed coffee by the buyers, wet processing
became popular and expanded in several districts. At present, an estimated 90% of the coffe€ produced
in Nepal is wet processed and the rest is dry processed.




Marketing of coffee in Nepal

Estimated production and export of coffee green bean presented in Figure 1 shows that the export of
coffee gradually increased from the year 2000/01 to 2010/11. In the year 2010/11 percent of coffee

green bean exported was 77% of

total production. However, with the Figure 1: Estimated production and export of coffee
green bean, Nepal, 2000/01 - 2015/16

increase in consumption of coffee in

12
the domestic market and increased [2015/16 | ——————— 356
- . 100 N
price of coffee, export of Nepali | 2014715 | —————— 11>
coffee declined and was 66 tons in 66
. 2013/l m—————— e 382
2013/14 (17% of total production). o
Presently (2015/16) the export of |2012/13 ——— e s e 329
coffee is 112 tons i.e. 29% of total | 011712 M_ 377
production. 280
200011 I o :1
As supply, cannot meet consistentl
, P p Y y 2009/10 h‘m 309 jﬁ
increasing demand of Nepali a
. . 112
coffee in the domestic market and |2008/09 | —— 241
existing demand in the international | 5597/08 112 101 %
market, unhealthy competition in 160 S
2006/07 | — 154 &

the coffee collection has increased
. . . 92
the price of Nepali coffee. It is |2005/06 L 176

65
a matter of great concern for the 2004705 | 113

coffee development workers that 2%
o . 2003/04
this situation could lead to import / 98

of cheaper coftee from elsewhere to | 2002/03 17h 84
cater the demand of Nepali coffee in |, o2 e &
the domestic market. The situation

. . 2000/01 |
could be worst if non-Nepali coffee 40

is exported as Nepali coffee to meet 0 SO 100 150 200 250 300 350 400 450

the demand of external buyers. Even
for international buyer like GEPA

B GB Export (Mt) H Estimated Production,GB (Mt)

Germany and  BeautifulCoffee
Korea, who are fair-trade buyers having long term commitment with the coffee cooperatives to
buy Nepali coffee, the increased price of Nepali coffee is a serious matter of concern. According to

the information available from BeautifulCoffee Korea, Nepali coffee is the most expensive one as
compared to the coffee bought from Uganda, Peru, Indonesia; quality of coffee being same (certified
organic) or better in quality.



Role of farmers in Institutionalization of coffee

production, processing and marketing

Initially, coffee used to be collected by the traders in Kathmandu directly or through collectors in
the district. This system of collection is still in existence in many coffee-producing districts. In this
traditional system of coffee collection and supply, farmers were not able to know at what price the
trader is buying their coffee and where the coffee is being sold. This system was characterized by
late payment to the farmers, which discouraged farmers to improve the orchard management and do
timely harvest. Similarly, pulper operators engaged in primary processing of coffee at village level, ‘
were discouraged to produce good quality dry parchment at the pulping center. Initial step towards I
introduction of institutionalized collection and marketing of coffee was taken by Coffee Promotion
Program of HELVETAS Nepal in the year 2005 by formation of Market Facilitation Committees ‘
within the District Coffee Producers Associations in Lalitpur, Gulmi, Syangja and Parbat to improve
transparency in the coffee supply chain and introduce fair trade principles. Market Facilitation |
Committees were able to organize collection and supply procedure to some extent and maintain
certain level of transparency in the coffee supply chain. Market Facilitation Committee motivated and
paved way to form coffee producer's cooperatives through the self-motivation and initiatives of the |
coffee producers and their association i.e. District Coffee Producers Association. Despite successful :I
intervention of coffee stakeholders and increased production and sale of coffee during first half of |
2000s, structural misfit at the farmers’ level and exploitation of the farmers by the traders and their
collectors raised the issue of involving farmers and their associations in coffee marketing for the
benefit of the farmers with transparency along the supply chain.

- R 005

Coffee Cooperative Union, Lalitpur established itself as the first coffee producers’ cooperative to |
export coffee to GEPA, fair-trade buyer in Germany in 2010. Presently Coffee Cooperative Union

Lalitpur is annually exporting around 12 [Table 2: Coffee producers’ cooperatives, June 2014
metric tons of green beans to Germany [S.N. |District CCU Number of PCCs
and roasting coffee for sale in the |1 |Syangja Formed 10
domestic market. Success story of Coffee {2 |Parbat Formed 10
Cooperative Union, Lalitpur encouraged 3 KaSk', Formed 12

L e 4 |Gulmi Formed 11
District Coffee Producers Associations
] i 5 |Palpa Formed 7
in other coffee producing districts to [g [kavre Fomed 9
form coffee producer's cooperatives. [7 |Nuwakot Formed 10
District Coffee Producers Associations |8 |Gorkha Formed 11
themselves, transformed groups into |2 |tamjung Formed 10

. . \ 10 |Tanahu Formed 10
primary cooperatives and federated :
h der district p . 11 |Sindhupalcho Formed 8

em un. er distric c.oopera ive unions. [ 5 Myagdi Not formed 1
Information collected in 2014 shows that [13 Lalitpur Formed 9
there are Coffee Cooperative Unions Total 12 118

Source: Information collected from coffee cooperatives.




formed in 12 districts (Syangja, Parbat, Kaski, Gulmi, Palpa, Kavre, Nuwakot, Gorkha,
Lamjung, Tanahu, Sindhupalchok and Lalitpur) and 118 Primary Coffee Cooperatives formed

in 13 districts (Table 2). CCUs and PCCs are registered with the District Cooperative Office of the
Department of Cooperatives of the Government of Nepal. The information does not include the PCCs
formally registered but not affiliated with CCU.

At present, Coffee Cooperative Unions in Sindhupalchok, Gulmi, Lalitpur and Syangja are exporting
coffee to different countries including South Korea, Japan and Germany and fair-trade buyers are

making advance payment to enable the coffee cooperatives to make payment to the farmers in time.
Coffee cooperatives in rest of the districts are collecting and supplying coffee (dry parchment and /or
green beans) to the domestic market (processors/traders) depending on the availability of processing

facilities and capacity to do business.

Under the institutionalized coffee collection and marketing, the coffee producer groups and their
members produce the coffee and deliver the fresh cherry to the pulping center (village level coffee

Table 3: Comparision of cost of coffee production and price of
green bean in Gulmi and Sindhupalchok, 2017
Cost details Unit Gulmi Sindhu
Cost of production of FC Rs/Kg 51.33 51.33
FC price: Rs/Kg 83.00 83.00
FC required to produce 1 Kg DP: Kg 4.60 4.50
FCrequired to produce 1Kg GB: Kg 7.08 6.93
FC required to produce 1Kg E GB Kg 7.64 7.47
DP required to produce 1 Kg E GB Kg 1.66 1.66
Coat of #C ta preqare 1 Kz CF; Rs. i81.80 3750
(Wage of Puiper Operaton Rs. 5000 | 45.09
PCCManagementfod | Rs | - | 650
Coat od 1 g DOP st Pulping Canter As. 431.80 4735.00
DP required to produce 1 Kg GB Kg 1.54 1.54
Cost of DP to prepare 1 Kg GB Rs. 664.97 654.50
Transpor fation: Rs. 8.00 8.30
Sack = Rs. 2.00 2.00
Processing Rs. 10.00 10.00
Handling and electricity Rs 3.00 3.90
CCU management cost ==
Cost of 1 kg GB at CPY Re | 687.97 | 674.80
GBrequired to produce 1 Kg E GB Kg .08 | 108 |
Conl of Gt b gritune 1 Gy €G3 | 530 7,
Hend sortivg: As/Hy A2 00 &5 00
Seek fakp 4.0y 5.00
I Travs por Eation: il 12,00 a0
Haaiing 200 200
Crst of 1 83 E G it Kithmandu s | 80530 79133 |
. usD 8.00 7.90
Price of GB exported to Korea Rs. 820.00 829.50
Profit/loss Rs 34.70 38.17

induded in the calculation.

Note: Cost of ICS implementation and organic certification is
borne by the buyer. Income from sale of consumable coffee,
by-product during processing for exportable green bean is not

processing unit) managed by Primary
Coffee Cooperative or to the pulping
center with an understanding of delivering
the dry parchment to central processing
(district processing unit)
managed by Coffee Cooperative Union
(district level federation of the Primary

unit level

Coffee Cooperatives). Primary coffee
cooperatives are responsible for collection
of fresh cherry and processing it to produce
dry parchment and deliver to Coffee
Cooperative Union. Coffeec cooperative
union is responsible for collecting dry
parchment and processing it to produce

| green bean for marketing in domestic as

well as international market depending

| on the access to the market. Few of the

central processing unit managed by
Coffee Cooperative Union have facilities
to roast coffee and sale in the domestic
market. Few Coffee Cooperative Unions
roast coffee using the facilities available

elsewhere and sell in the domestic market.
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Cost and benefit of coffee production and processing
for marketing

Estimated cost of production of coffee from farmers’ level until the production of exportable green
bean presented in the Table 3 indicates farmers get net profit of a minimum of Rs. 31.67 per kilogram
of fresh cherry i.e. Rs. 242 and Rs 237 per kilogram of coffee exported. The pulper operator receives
Rs. 50 and Rs. 45 per kilo gram of dry parchment produced i.e. Rs. 83 and Rs. 75 per kilogram of
coffee exported from Gulmi and Sindhupalchok respectively. PCC Sindhupalchok receives Rs. 6.5
per kilo gram of dry parchment produced i.e. Rs. 11 per kilogram of coffee exported. In case of CCU, ‘
with a total investment of Rs. 805 and Rs. 791 per kilo gram of exportable green bean receives Rs. 840 )
and Rs. 829 per kilo gram when exported from Gulmi and Sindhupalchok respectively. Profit from
the coffee export from Gulmi and Sindhupalchok is Rs. 35 and 38 per kilo gram exported green bean
respectively which excludes the CCU management cost. The information indicates coffee as a farmer
friendly crop with maximum profit going to the farmers followed by the pulper operators. However, it
is questionable whether the buyer/market could bear the continuous increase in price of coffee when
cheaper coffee with similar or better quality could be available from elsewhere.

Attempts to institutionalize coffee production, processing and marketing through coffee producers’
cooperatives has been able to maintain transparency at all levels of coffee supply chain to some extent
and organized farmers under the cooperative network but a lot is needed to be done to strengthen the
cooperatives with favorable linkage and coordination with the coffee processors/traders.

Problems in sustainable fair trade coffee production in
Nepal

Though coffee has been proven itself as an income generating crop for the smallholder farmers along with
having the potential for bringing in foreign currency through export, sadly its development is unsystematic
and doesn’t receive adequate attention. On top of it, many stakeholders are working without much
collaborative effort, technical know-how and with rudimentary equipment. As the processing units lack
both the equipment and notion of quality standards, the coffee thus produced is of poor quality with higher
rate of wastage i.e. poor recovery rate during processing. Even at the farm level, poor management practices
have resulted in deterioration of coffee quality specifically reduced size of beans. The problem is worsened

by the absence of national quality assurance/control system and appropriate guidelines/standards.

Lack of commercialization in coffee production and reduced coffee plants per farmer is resulting in lower
quantity of coffee production thus lower amount of profit per farmer though profit per kilo gram of coffee

production is attractive.

Coffee Producer Groups/Cooperatives have limited access to the domestic market. In addition, the quality

of coffee produced in Nepal does not meet the domestic demand and consistent supply to the external
buyers according to the demand is also not possible.



Lack of coordination and collaboration among stakeholders for appropriate utilization of funds
supported for coffee sub-sector development. The situation is worsened by the lack of coordination
among cooperatives and collectors/processors/traders resulting in competition with each other in
coffee collection.

Overall, there has been a lack of systematic and concerted effort for developing coffee sub-sector with a
focus on production, processing, and marketing. As a result, the coffee sub-sector has remained incapable of

consistently producing and supplying good quality coffee to the domestic as well as international markets.

Conclusion

The farmers’ conception of coffee as a crop which can be planted in marginal land without much attention
in orchard and soil fertility/moisture management must be replaced by need of better orchard and soil
fertility/moisture management. This has been one of the reason of increased mortality and low productivity
of coffee as well as increased incidence of white stem borer and coffee leaf rust. Effort should be done not in
increasing the number of coffee farmers planting coffee but increase in plan population per farmers which
will increase the income per farmer and motivate farmers to better manage the orchard to make coffee as
one of the major income generating crop for smallholder farmers in the mountains.

The initiatives to improve the quality of coffee and establish institutionalized collection and supply system
has been successful to some extent. But there is enough room for improvement to justify increased price of

coffee compared to elsewhere.

Experience has shown that if improvements are done in existing village level and district level processing
units with efficient equipment and establishment of a system for timely payment of the coffee farmers, it
will not only increase the quantity of coffee collected, but also motivate farmers and pulper operators to

improve the quality and higher production of marketable/exportable coffee.

Though Fair Trade concept is a new concept in coffee sub-sector, successful introduction of Fair Trade
principles in the coffee sub-sector is worth commendable due to the involvement of the coffee stakeholders
including the coffee farmers in the fair-trade movement. However, there is enough room for improvement
by disseminating the Fair-Trade knowhow at the grass roots level and bringing majority of the coffee

producer farmers within the network of coffee producers’ cooperatives.

Last but not the list, sustainable coffee sub-sector could be developed in Nepal with recognition
as a country producing high quality (specialty) coffee produced by the smallholder farmers in the
mountains under environment friendly system. For this government of Nepal should develop and
implement coffee production program with due emphasis on prevention and control of white stem
borer and coffee leaf rust, coffee research program of Nepal Agriculture Research Council should be
promoted to National Coffee Development Program and Central Level Coffee Working Group should
be established at National Tea and coffee Development Board and made functional with enough
resources to monitor the activities of different coffee stakeholders.
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Carbon Trading in Tea and Coffee

Background

World leaders met in
Kyoto, Japan in 1997 to
workout measures to cut
green house emissions. The
green house gases carbon
dioxide, carbon monoxide,
methane, nitrous oxide are
the major causes of rise in
global temperature.

It is globally realized that
unless we control global
warning, ecosystem would
not function well, hunan
existence would be in
trouble. It is globally said
that we don't inherit the
earth from our forefathers
but borrow it to hand
over safly to our future
generations. Thinking
globally, acting locally,
we have to proceed ahead
to save the earth. No
single country is solely
responsible for climate
change and non can
escape from its unseen
consequences. We should
be aware in time that
carbon dioxide which

is the greatest source of
global warming can be
reduced by increasing
greenery in nude areas.
As plants are the only
regulations of oxygen
and carbon dioxide cycle.
Tea and coffee plantation
including shade tree can
be the key step to control
global warming.

Clean
Development
Mechanism
Project (CDM
Project)

Rich countries which are
historically responsible

for global warming and
developing countries
which need sustainable
development are
categorized as annex 1 and
non annex | countries.

Carbon cap is levied to
annex countries. If they fail
to curb green house gases
of imposed quantities, it
has to be bought from non

Gyan B. Chhetry
Tea Farmer, Ramechhap

annex | countries which
have contributed to curb
green house gases. This
kind of business is called
'Carbon trading'.

‘Clean development
mechanism' project is a
project of projects. In CDM
project, carbon particles

in earth's atmosphere are
traded. The projects that
reduce green house gases
from the atmosphere can
be the stakeholders of the
project. The benefit can be
shared among stakeholders.
It can be an effective
means to achieve the target
united nations frame work
convention set. It claims
that CDM would help
developed countries meet
their quantified emission
reduction obligations

at lower cost whereas it
helps developing countries
to achieve sustainable
development.




CDM project in
agriculture

Various categories of
projects are classified.
Here we are related to
agriculture. In our context
bundling of various small
agriculture projects can be
contextual. Projects either
public or private which
sequestrate carbon dioxide
are rewarded by carbon
trading.

Three important factors
have to be considered.

1. The proved
methodologies of
measuring carbon
dioxide reduction.

2. Carbon dioxide
reduction should be
additional.

3. The project should be
sustainable.

Tea and coffee plantation
meet these criteria's. The
promotion of green Gold
in nude areas can fetch
another windfall (dollar).
Nepal has only got 0.05
percent benefit from carbon
trading so far. Projects
can be benefitted if tea
and coffee have access to
carbon trading.

e —————————————————————

Project registration

In every country there

is CDM authority in
Environment ministry.
This authority facilitates
the business. To make
the CDM project the
following factors have to
be considered.

1. Selection of
additional sustainable
agriculture projects.

2. Idea note in which
free prior and
informal consent
of stakeholders are
obtained.

3. Project design
document.

4. National registration
in CDM authority,
environment ministry.

5. Registration in United
nation framework

convention on climate
change. (UNFCCC).

After completing all the
processes mentioned
above the business starts.
Once a genuine sense

of project belonging
develop the greenery is
developed and conserved.
Proper methodologies are
adopted or invented for

measurement of carbon
reduction. When reduction
1s proved carbon reduction
certificate is issued by
UNFCCC. This reduction
certificate of specified
emission has to be traded in
international market.

Conclusion

In the real sense we have
not started the business yet.
Biogas and micro hydro
related project are receiving

carbon trade money from
World Bank.

The developing countries  F
sell a metric ton of carbon ﬂ
for $15 to World Bank

which is far below the rates %
paid by developed nation. €
We have to explore other "
buyers who are willing

to pay higher rates. The

basic rule of trade is to
maximize the profit. This
should be the rule in carbon
economics too. Conserve

to geographical blessing

for the generation to come

by developing green
enterprises. Be green and

buy Green.
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Yeah we can prepare Gundruk
(The indigenious food) from the leaves of TEA

Khagendra Bista

Agriculture Tech.

National Tea And Coffee Development Board
Tea Extension Project, Mangalbare llam

Introduction

Gundruk is one of the non-salted fermented indigenous food product prepared by
spontaneous lactic acid fermentation of the leaves. Gundruk is one of the priced typical
indigenous vegetable products and believed to have excited in the Nepalese culture since
time immemorial and is a popular food in Nepal and claimed to be one of the national
dishes. It is popular not only in Nepal but also in the every gorkhali or Nepalese diaspora
house hold worldwide. It occupies an eminent place in the Nepalese diet and is eaten with
great relish. Gundruk preparation in generally confined to house hold level and purpose.
A crude estimate revels that only about 2% of gundruk is produced in commercial
amounts. Now, gundruk has begun to appear in shelves of departmental stores and even
in supermarkets. This in an indication that the popularity of gundruk is slowly increasing

Gundruk is the major source of mineral and vitamins during off season when green
vegetables are scare. Gundruk is valued for its uniquely appetiaing flavor and served in a
number of ways. It is slightly washed, soaked in hot water and mixed with onion pieces,
oil, chilly, salt and eaten in solid form or can be boiled with oil, tomatoes and salt and the
soup is taken as soup with rice.

As we know that gundruk is specially made from spinach or the leaves of brassica family(
mustard leaves and so on..) where the polyphenols, carbohydrate and protein changes
into lactic acid, acidic acid and other minor acids. So, I saw a probability of gundruk tea
because in the leaves of tea there is also the sufficient amount of protein and sugar. Due
to the similarities in chemical constituent (i.e. polyphenol) for making gundruk tea I have
done one practice on gundruk tea, here we can used our tea in a new different form and
one of them is this gundruk tea.

This is actually a new taste of the tea, the sour test of tea which is quite unique and
new topic in the market of tea. Though there are some of the limitations of this study
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because the chemical analysis of these kinds of study isn’t possible in our level. .
Tea especially drunk for small amount of caffeine and catechins but in this kinds of
gundruk fermentation whether the chemical constituent remain same or not can’t

be known. But this study shows an extremely new taste of the tea which is the advantage
of the study.

Now here we can say that gundruk can be prepared by using the leaves of tea and it is
called as Gundruk tea. Gundruk tea is the similar procedure as making gundruk from
brassica leaves but the difference is the rolling process, here I have done rolling to give
the shape of the leaves so that it appearance looks like tea. we can apply the following
procedure to make gundruk tea:

l.

First of all green leaves of tea were collected from the garden and they were brought

to the house.

After that they put leaves for wilting process which is also called withering process.
Here as making gundruk about 70% withering was done. The first weight was taken
and the final weight was weighed and the % of withering was determined. '
After wilting of the leaves the leaves should be beaten and some sorts of rupture '
is necessary so instead of beating I went for rolling. I select the rolling process |
because rolling also rupture the cells of the leaves and also make the shape of the l
leaves which looks like the ordinary tea.

In rolling procedure first I tried only the pure leaves of tea and make gundruk tea
but the taste wasn’t that much satisfactory to me which wasn’t quite sour and the
smell also wasn’t like the ordinary gundruk so, I think I should add some amount
of gundruk dust made from the brassica leaves while rolling so that the microbes
of such gundruk get transferred to the leaves of the tea leaves which will make the
fermentation faster and the result was successful that the finished product was quite
better than the previously made gundruk from tea leaves. So as in curd making,
some amount of curd used to get transferred to the pure milk which makes the
curd making process faster and qualitative. I tried -

the same process in this gundruk making process. | _,,- b
thought that rolling in the right place for transferring e
the microbes i.e. Lactic acid bacteria to the pure tea = &
leaves. '
After this the ruptured leaves should be pitted to
the ground or pot. For this procedure a circular pit ¥
should be dug in a ground and for sterilization, -
a fire should be made in that place so that the E
microbes of the soil used to die out. If it is not done ¥
the microbes found in such soil can play an adverse e .

role in making gundruk and thus quality of gundruk [GEB The pot used for tempting the leaves for
anaerobic fermentation.




deteriorates. Instead of this method of making pit in a ground my mother suggests

me to tempt the tea leaves in a plastic pot which was quite easy way for me. So

according to my mum's suggestion, I tempted the rolled leaves in a pot.

Now the regular inspection was done whether leaves are getting damaged or not is

everything ok or not?

The tempted leaves should be put underground for 22 day in gundruk making

process so similarly if it is tempted in a pot then

it should be kept for 15-20 days looking at the

climatic condition, temperature of the air etc. In our

gundruk preparation it was quite cold climate so |

kept it for 20 days in a plastic pot.

8. After tempting it in that pot regular observation was
done weather it is spoiling or not? And in day time
the pot was exposed to the sunlight and in night it

was placed near the fire side which keeps it warm [l Sundrukteaafter final drying.

and reduces the deterioration chances. If it was kept
in underground then a fire should be made near by
the pit to warm the fermentation process.

9. Regular observation was done and in 21th day
of tempting a appetizing flavor of gundruk was
observed so I take it out of the pot and sun drying
was done and moisture was taken out for keeping
quality. Other types of drying also can be observed
but the cheap and easiest one was the sun drying so
I chose sun drying process.

10. After drying, different kinds of analysis was done
C [E7H aking smell of the seasoned gundruk
which is given below: Yos
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Camellia oil, also known as tea
seed oil is the actual green tea
oil. It comes from the seeds of

~~~~~~~~

Camellia sinensis, the plant from ol
which all the tea is made. Tea F‘
seed oil is a wonderfully healthy s

in more ways than one. It is great

for cooking, and from nutritional point of
view. Tea seed oil is used in a number of
beauty products. This oil has been used as
a cooking for centuries in Southern China
and they make many more uses with it. In
Nepal too,there are some evidences of use
of tea oil by crushing the dry seeds in a
bamboo crusher known as 'Kol'.

Camellia oil is extracted from the seeds
of the tea plant. That makes it the real tea
oil. Tea tree oil on the other hand does not
come from the tea plant. It comes from the
tree called Melaleuca alternifolia, which
is native to Australia. There are some
varieties of Camellia oil.

o Camellia sinensis oil: This is the tea
seed oil.

o Camellia japonica oil: Also known
as Japanese tea oil. However, this
plant does not produce tea leaves.
It is a flowering plant with red

blooms. Its oil is known as tsubaki
oil and it is used heavily in cosmetic
applications.

. Camellia Oil (Tea Seed 0Oil): A New
Perspective to look on Tea

o Camellia sleifera nil: This is known
as tea oil or Camellia oil.

So, technically the naming can be a bit
confusing. The Camellia sinensis and
oleifera oil are the ones referred to as
Camellia oil in general and may be used
interchangeably. The Camellia Japonica
oil is better known as Tsubaki and it is
also different in terms of its chemical
composition and nutritional value.

The oil is extracted using solvent extraction
or cold processing. One might hear about
cold filtered oil, but that does ot mean cold
pressed oil. If the contents used to make
oil are heated prior to oil extraction, it
may change the chemical composition and
properties of nutrients in that oil, which is
often not natural.

Standards

Tea seed oil production is well monitored
using quality control techniques. This oil
has great commercial value in China as it is
used by a huge fraction of the population.
The oil is also getting attention from
prominent international organizations like
FAO. Since it is used as a cooking oil, it
needs to be correctly monitored for its fatty
acid profile.




Properties

Camellia oil exerts many therapeutic
properties. They have healing and
nutritional power, making them fit for use
even in medicinal formulations.

o Emollient: Tea seed oil is a brilliant
moisturizer.

e Antioxidant: Camellia oil, like green
tea is a superb antioxidant. It resists
rancidity strongly.

e« Hair conditioner: used as a
traditional hair treatment in the
ancient times in China.

o Cicatrizant: promotes recovery of
wounds and scrapes.

» Anti-Aging: protects the skin
from free radical damage due to its
antioxidant. Reduces ageing due to
the skin and other environmental free
radicals.

o Anti-microbial: It stops the
proliferation of microbes. It is
especially notable for its anti-fungal
properties.

» Lipid Lowering Effects: reduces
LDL cholesterol and triglycerides.

e  Emulsifying Agent: This means that
tea seed oil quickly emulsifies other
fats. This makes it a nice additive to
cosmetic products whether they are
commercial or home-made.

o Insecticide: useful as a pesticide for
certain agricultural crops.

o Immune booster.

e Anti-mutation: This means that it

can prevent certain cancers from
even occurring.

e Astringent: It has a mild astringent
effect which makes it good for
treating injuries and scars.

¢ Anti-inflammatory: reduces
inflammation on the skin.

o Neuroprotective: reduces damage to
the nervous system.

o Anti-diabetic: has blood glucose
lowering ability.

o Analgesic: natural pain reliever.

o Anti-Allergic:  can
suppressing an allergy.

help in

Color, Taste and Aroma

These three are very important properties
of any oil. Camellia oil has a mild amber
green color. The oil has a sweet and pleasant
aroma, which makes it a nice carrier oil for
aromatherapy. However, it doesn’t have
much of a taste and is quite bland.

Health Benefits

Tea seed oil can be applied topically and
consumed internally to obtain its health
benefits. Because of its healing properties,
there are many of benefits to be availed.

1. Camellia oil for Skin
Women in China confide in tea seed
oil for many beauty applications.
This oil is great for use in home-
made topical application products.
It is a nice moisturizer for the skin
because of its exceptionally high
oleic acid (omega — 9) content. It is
light and is quickly absorbed into the
skin, much like olive oil. These are
some of the ways in which tea
seed oil is used for skin care.
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Apply a small amount right after
a shower for achieving soft, silky
smooth skin. It reduces dryness
and paleness of skin caused due
to showering for long time.
Apply a small amount on scars,
like acne scars, wounds, cuts and
scrapes. It helps to heal them.
Add a small amount of camellia
oil to your home-made sunscreen.
There are many formulations
for sunscreen to be made at
home, most using zinc oxide.
[t improves the SPF by about 5
points.

Massage tea seed oil on wrinkle
and fine lines. Its anti-aging
capabilities help to reduce signs
of damage caused by the sun. It
makes a nice face massage oil
for the night.

Treat rough skin with camellia
oil, like the skin on the knees and
heels. They are prone to dryness
and cracks.

Nail Softener: Dip your nails in
warm camellia oil. It softens the
nails and makes them more easy
to manage.

Make up remover: Tea seed oil
is great at removing makeup.
It is actually used in makeup
removers.

For Acne: One should avoid
using it on active acne because
it 1s not sure whether this oil is
comedogenic or not. It might
lead to acne breakouts.

Va

1

Camellia Cil for Hair ‘ {

Camellia oil, or tea seed oil
is not as renowned for hair
care as the Camellia japonica oil
That oil is much more powerful for
hair care. However, tea seed oil too
can be used. One can do a hot oil
conditioning using tea seed oil. It
feels similar to olive oil. There is a
pretty unique way to apply Camellia
oil to hair. This method involves
dipping a wooden comb in camellia
oil for a few hours, and then combing
hair with it. This provides the hair
with small amounts of camellia oil
each time, which conditions them
and makes it easy to comb without
tangles.

Anti-Cancer

Tea oil has been identified to prevent
the proliferation of specifically
three cancers. These are the colon
cancer, uterus cancer and breast
cancer. This effect opens avenues for
further studies on the effectiveness
of camellia oil to reduce the risk of
these cancers. One can easily take it
in diet by cooking food with it.

Boost Immunity

Regular consumption of tea seed oil
boosts the functioning of our immune
system. This helps to fend off all
kinds of diseases and infections. This
effect is due to micronutrients called
triterpenoids in camellia oil.

Reduces oxidafive stress
This is a kind of stress that free



radicals put on our body. It has
been found that oxidative stress can
be a leading cause of heart disease
and degenerative diseases. The
antioxidants from tea seed oil reduce
oxidative stress and help our body
deal with free radical damage.

Uses

Camellia oil is used for a variety of other
purposes.

o Cooking: Camellia oil is ideal for
deep frying because it has a superb
high smoke point of 252 ° C. 1t is
used for deep frying, stir frying and
as a salad dressing.

» Machinery lubricant: Tea seed oil is
used to cleanse and lubricate some
machine parts.

e Ingredient in beauty products like
night creams, salves, hair care
products and perfumes.

o Used to coat iron products to prevent
rusting.

Side Effects, Safe Dosage
and Toxicity Issues

There is not much information on the safety
and interaction of tea seed oil. Much of the
production of this oil comes from China.

One should make sure to purchase camellia
oil from a reputed manufacturer. This oil
may be adulterated with cheaper filler oils
or may contain harmful chemicals used
during processing.

Nutritional and Medicinal
Information

Camellia oil is a powerhouse of nutrition.
It is one of the few edible oils which have
nutrients other than the essential fatty
acids. Its fats composition gets a lot of
attention, because it is similar to olive oil.
This implies is that this oil is almost as
healthy as olive oil. Tea seed oil contains
Vitamins, like Vitamin E, healthy fatty
acids and numerous micronutrients which
have tremendous health benefits.

Fatty Acid Nutritional Profile
of Camellia Oil

Tea seed oil is almost 90 % unsaturated
fat, which is unique among oils. It is
therefore a heart healthy oil which has been
identified to lower LDL cholesterol levels
and harmful triglycerides from the body.
Of this unsaturated fat, oleic acid makes a
significant part. This is the complete fatty
acid composition of camellia oil. This oil
is pretty low in omega-3 fatty acid, but
significant amount of omega-6 is present.

Nutrient Percentage Property
Gamma Linoleic Acid (18:3) - PUFA
Stearic Acid (18:0) S Ll ‘:/0 N Saturated fat
Palmitic Acid (16:0) 8.8% - Saturated fat
Palmitoleic Acid (16:1) | 5% | MUFA
Oleic Acid (18:1) 1 823% | MUFA
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Linoleic Acid (18:2) 7.4 % PUFA .

Alpha Linolenic Acid (18:3) 0.2 % PUFA

Erucic Acid (22:1) - MUFA

Gadoleic Acid (20:1) — MUFA

Behenic Acid (22:0) - Saturated fat

Arachidic Acid (20:0) = | Saturated fat |
Besides the healthy fats, Camellia oil w Squalane:  Possibly  anticancer ‘
also contains some nutrients. It contains compound. It is commonly found in
Vitamin E and minor amounts of other shark oil. ]
vitamins and minerals. Some of the & Saponins: These compounds lower |
minerals in this oil are calcium, phosphorus cholesterol and reduce risk of heart |
and potassium. Tea seed oil however gets disease. :
it prominent health benefits from a whole  , Kaempferol and its glycosides:
range of micro-nutrients. These are the These are strongly anti-inflammatory
prominent nutrients from tea seed oil. compounds, like quercetin. They

= Triterpenes. help to protect the body from damage

by inflammatory conditions.

Chemical properties of Camellia Oil

-t <R 008

Nutrient Percentage
Density 0.903 g/ml |light oil, great for massage oil
Storage temperature } — Ideal temperature for storage
Comedogenicity - Pore clogging potential (0 — 5)
ORAC — Antioxidant Power
pH - Measure of Acidity
Peroxide Value less than 0.1 |Measure of Initial Rancidity
Saponification Value 194.9 xz:;;gfhf the average  carbon
Iodine Value 85 Measure of unsaturation of oil
Free Fatty Acids - Percentage of volatile oils
Buying and Storage life. However, it should not be kept close

to direct sunlight. There are many ways

Camellia oil is highly resistant to .
°ranci dity. 1t has a wonderful shelf '© CXUact an oil, but the cold pressed
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unfiltered is perhaps the healthiest.
One should go for the organic, cold
pressed camellia oil for personal
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. Tea Plantation and Production by year

— Fiscal year e Plantation (ha) Pro?;g)tlon
2051/052 1994/95 2432 1946403
2052/053 1995/96 3071 2737329
2053/054 1996/97 3501.8 2905942
2054/055 1997/98 4515 3018571
2055/056 1998/99 10249.6 4492980
2056/057 1999/00 10,249 5,085,237
2057/058 2000/01 11,997 6,638,082
2058/059 2001/02 12,346 7,518,575
2059/060 2002/03 12,643 8,198,000
2060/061 2003/04 15,012 11,651,204
2061/062 2004/05 15,900 12,606,081 |
2062/063 2005/06 16,012 13,688,237 a
2063/064 2006/07 16,420 15,167,743 %
2064/065 2007/08 16,594 16,127,490 2
2065/066 2008/09 16718 16208127 g
2066/067 2009/10 17127 16607555
2067/068 2010/11 17451 17437933
2068/069 2011/12 18149 18309824
2069/070 2012/13 19036 20588145
2070/071 2013/14 20120 21076366
2071/072 2014/15 26165 23186726
2072/073 2015/16 27688 24263744
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Tea Export and Impeort by year

F.Y. Export Import
. NRs. NRs.
BS AD Quantity (MT) (Thousand) | (Thousand)

2051/052 1994/95 72.2 13,574 65,208
2052/053 1995/96 72.7 15,516 52,171
2053/054 1996/97 81.4 22,617 86,971
2054/055 1997/98 35.01 11,745 60,218
2055/056 1998/99 83.8 30,081 27,831
2056/057 1999/00 81.6 25,722 73,277
2057/058 2000/01 69.5 23,084 98,000
2058/059 2001/02 79.6 27,987 8,838
2059/060 2002/03 193.14 53,907 468
2060/061 2003/04 884 104,822 992
2061/062 2004/05 4316 438,771 419
2062/063 2005/06 4623 415,632 5,005
2063/064 2006/07 7000 734,285 19,000
2064/065 2007/08 8600 902,122 13,123
2065/066 2008/09 8889 1,160,593 9,624
2066/067 2009/010 8498 11,95,319 36116
2067/68 2010/011 10533 15,49,891 40,804
2068/069 2011/012 11061 16,27,589 47,801
2069/070 2012/013 10709 2,043,220 57,516
2070/071 2013/014 11396 2,029,439 55,770
2071/072 2014/015 11,585 2,728,800 40,804
2072/073 2015/016 13,289 2,400,119 67,971
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Coffee Plantation and Production in Nepal 2072/073
(2015/016)

Total Production
S.N Districts Plantation | (MT) Green | Farmers | Remarks
(ha) Bean

1 | Arghakhachi 131 15 1656

2 | Baglung 62 10 1338

3 | Bhojpur 15 2 162

4 | Dhading 71 7 728

5 |Gorkha 33 5 741

6 | Gulmi 160 32 1789

7 (llam 60 17 715

8 |Kaski 146 26 4248 7
9 |Kavre 193 28 3261 %
10 | Khotang 21 5 278

11 | Lalitpur 130 29 980 %
12 |Lamjung 131 13 1341 E
13 | Makawanpur 30 9 812

14 [Myagdi 31 10 492

15 | Nuwakot 178 29 1379

16 |Palpa 119 30 2278

17 | Panchthar 271 10 900 New

Plantation

18 |Parbat 92 16 1916

19 | Pyuthan 26 10 415

20 |Rasuwa 44 12 362

21 |Sankhuwashava 28 4 368

22 | Sindhupalchok 128 19 1578

23 [Syangja 310 41 3313

24 | Tanahu 38 9 621

25 | Other 17 District 170 46 910

Total 2618 434 32581




Coffee Plantation and Production by year

Fiscal Year Plantation Production Production
(ha) dry cherry green bean
BS AD (MT) (MT)
2051/052 1994/95 135.7 12.95
2052/053 1995/96 220.3 29.2
2053/054 1996/97 259 37.35
2054/055 1997/98 272.2 55.9
2055/056 1998/99 277.1 44.5
2056/057 1999/00 314.3 72.4
2057/058 2000/01 424 88.7
2058/059 2001/02 596 139.2
N 2059/060 2002/03 764 187.5
2| 20600061 2003/04 952 218
«E 2061/062 2004/05 1078 250
E 2062/063 2005/06 1285 391
g 2063/064 2006/07 1295 460 270
2064/065 2007/08 1450 450 265
2065/066 2008/09 1531 527 334
2066/067 2009/010 1630 429
2067/068 2010/011 1752 502
2068/069 2011/012 1760 523
2069/070 2012/013 1750 457
2070/071 2013/014 1911 4294
2071/072 2014/015 2381 463.58
2072/073 2015/016 2618 434
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Coffee and Tea Import and Export data by country (2015/16)
Nepal's Import of Coffee and Tea in FY 2015/16 (Source TEPC)

HSCODE Description Unit Quantity Value in Rs.
09011100 [Coffee, neither roasted Kg. 21,608 7,583,752
nor decaffeinated
India 21,608 7,583,752
09011200 | Coffee, not roasted, Kg. 48,119 10,172,872
decafteinated
China P. R. 1,720 566,417
Indonesia 120 150,328
India 45,850 8,895,523
Ethiopia 120 164,203
Kenya 60 85,571
Panama 120 145,701
Guatemala 69 95,747
Costarica 60 69,382
09012100 |Coffee, roasted, not Kg. 5,494 5,154,968
decaffeinated
Thailand 5,486 5,139,695
Brazil 3 2,598
Italy 5 12,675
09012200 |Coffee, roasted and Kg. 5,402 3,807,989
decaffeinated




m

China P. R. 2,160 731,954

Korea R 48 76,440

Malaysia 16 16,362

Philippines 2 5,210

Thailand 1,176 682,768

India 1,632 1,716,471

U.K. 368 578,784
09019000 | Coftee Kg. 24,527 28,878,361

China P. R. 268 254,686

Indonesia 28 31,069

Japan 83 41,500

Korea R 306 331,242

Malaysia 28 22,237

Singapore 1 798

Thailand 9,777 8,653,507

Vietnam 2 6,022 | &

India 12,665 18,430,882 | 4

Brazil 66 74,323 %

Panama 2 2,705 | 2

US.A. 1 4502 | §

Germany 47 43,548

Italy 60 17,201

U.K. 684 959,039

Australia 10 5,100
09021000 |Green tea not Kg. 3,411 1,342,516

fermented in immediate

packing of a content

not exceeding 3kg.

China P. R. 1,415 240,692

Taiwan 2 1,260

Thailand 1,310 181,700

India 661 889,437

U.S.A. 2 8,681

Italy 3 1,992

UK. 20 18,754 4
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09022000 |Green tea not fermented | Kg. 11,366 2,235,647
China P. R. 7,910 1,434,064
Japan 2 25,072
Korea R 1 1,352
Thailand 122 32,794
India 3,332 742,365

09023000 |Black tea (fermented) Keg. 35,588 5,614,189
and partly fermented
tea, in immediate
packings of a content
not exceeding 3kg.
China P. R. 15,700 1,392,480
Korea R 2 813
Sri Lanka 3 1,379
Thailand 382 104,917
U.ALE. 144 64,572
India 19,358 4,050,028

09024000 | Black tea fermented Kg. 252,977 58,778,173
China P. R. 5,288 955,299
Korea R 5 5,410
Malaysia 390 148,715
Sri Lanka 4,397 3,158,613
Thailand 997 214,203
India 241,665 54,254,728
Germany 1 799
Turkey 235 40,406




Nepal's Export of Coffee and Tea in FY 2015/16 (Source TEFC)

HSCODE Description Unit Quantity| Value in Rs.
09011100 | Coftee, neither roasted Kg. 71,428 76,570,821
nor decaffeinated
China P. R. 115 89,960
Japan 15,960 18,383,749
Korea R 19,085 13,920,857
Malaysia 400 402,319
U.S.A. 9,081 9,326,986
Belgium 500 628,820
Denmark 250 342,351
Germany 12,990 10,785,303
Italy 2,000 2,609,495
Netherlands 47 113,518
UK. 350 452,424
Switzerland 10,500 19,372,398
New Zealand 150 142,641
09011200 {Coffee, not roasted, Kg. 13,808 15,776,922
decafteinated
China P. R. 15 5,360
Japan 1,296 405,562
Taiwan 350 445,452
U.AE. 500 633,912
Canada 500 713,604
US.A. 124 184,948
Germany 10,045 12,090,017
U.K. 578 811,987
Australia 250 337,972
New Zealand 150 148,108
09012100 |Coftee, roasted, not Kg. 754 851,902
decaffeinated
Japan 500 406,740
Korea R 5 8,674
Taiwan 21 11,673
US.A. 106 189,596

26108 kb]lbe> Jhd -IRh)
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France 52 124,688
Netherlands 70 110,531
09012200 | Coffee, roasted and Kg. 3,628 4,128,954
decaffeinated
Bhutan 60 14,457
China P. R. 97 32,254
Japan 124 216,746
Korea R 428 1,083,097
Taiwan 1,277 774,142
India 280 210,180
Canada 1,077 1,521,436
U.S.A. 225 252,846
U.K. 61 23,796
09019000 | Coffee Kg. 22,760 10,862,428
China P. R. 7,238 2,449,553
Japan 12,022 6,901,432
Korea R 184 46,170
Taiwan 300 348,348
India 120 17,100
U.S.A. 1,881 449367
Australia 1,015 650,458
09021000 |Green tea not fermented Kg. 8,748 8,164,890
in immediate packing of
a content not exceeding
3kg.
China P. R. 4,258 1,132,960
Japan 1,110 1,621,019
Canada 375 221,231
US.A. 52 248,533
Belgium 8 213,914
France 369 987,472
Germany 36 96,973
Netherlands 93 176,943
U.K. 223 554,053
Czech Republic 1,827 2,566,236
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Switzerland 361 200,509
Australia 37 145,047
09022000 | Green tea not fermented Kg. 145,552 63,487,257
China P. R. 15 10,939
Hongkong 20 121,995
Japan 318 1,205,942
Korea R 164 48,506
Malaysia 516 1,071,275
Qatar 1,531 2,256,285
Taiwan 222 146,562
U.A.E. 4 9,020
India 118,449 30,869,027
Canada 65 102,824
Chile 67 147,763
U.S.A. 8,853 6,240,848
Denmark 17 79,628
France 286 861,324
Germany 8,116 11,258,100
[taly 12 51,496
Netherlands 165 172,558
Sweden 12 150,108
U.K. 43 179,570
Czech Republic 5,539 7,970,325
Australia 1,140 533,162
09023000 | Black tea (fermented) Kg. 116,431 14,552,379
and partly fermented tea,
in immediate packings of
a content not exceeding
3kg.
China P. R. 6,719 1,869,464
Japan 542 340,567
Tatwan 653 745,697
India 103,030 10,099,685
France 25 163,811
Germany 45 115,630
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UK. 65 403,015
Australia 5,353 814,510
09024000 | Black tea fermented Kg. 13,018,335 | 2,313,915,055
China P. R. 41,169 14,044,781
Hongkong 325 321,577
Japan 9,490 7,001,073
Malaysia 700 1,019,646
Pakistan 38,796 5,098,157
Philippines 1,701 3,662,685
Singapore 40 129,971
Taiwan 702 846,476
India 12,750,057 | 2,109,134,588
Namibia 8,059 3,231,336
Canada 3,313 8,650,735
U.S.A. 7,864 13,441,160
Nicaragua 8,422 6,056,600
Austria 653 1,297,697
Belgium 30 14,107
Denmark 476 1,264,166
France 1,647 4,724,206
Germany 65,525 76,966,751
Netherlands 105 661,269
Sweden 40 252,146
UK. 863 2,463,195
Czech Republic 27,542 35,853,428
Lithuania 210 753,401
Hungary 101 481,573
Norway 40 89,788
Poland 349 742,317
Russia 48,764 13,596,052
Romania 211 52,640
Slovakia 930 1,678,514
Australia 164 124,723
New Zealand 50 260,297
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