


Source: https://tudosobreplantas.wordpress.com/2011/11/23/o-raleio-na-fruticultura/

 The Thinning pactice consists of removing excessive fruits produced by the plants, as well as deffective or 

undesirable fruits. 

 Its objective is to balance production with the plants capacity and vigor, keeping the best fruits, in a well 

distributed maner, while keeping the productive capacity of the following crop. 

THINNING BENEFITS: 

✓ Avoids production fluctuation between crops; 

✓ Prevents branches from breaking; 

✓ Favors fruits sanity; 

✓ Improves the Quality of the fruits; 

✓ Reduces costs; 

✓ Increases sellabity.

Introduction | Thinning



 During the fermentation  of fruits, multiple microorganisms such as bactéria, yeast and fungus can be 

identified. Yeast have great importance being used as starter cultures, once they produce pectinolitic 

enzimes, alcohols, acids and release sugars, improving the beverage flavor.  

Saccharomyces cerevisiae and Torulaspora delbrueckii, both come from coffee natural fermentation 

and present high pectinolitic activity, great fermentative capacity and release desirable metabolic 

products on the final beverage. Depending on the way the fermentation is done, the beverage 

characteristic can be altered. 

Introduction | Yeast



Producing four diferente microlots using the thinning technique and anaerobic fermentation, 

to show Lomi’s clientes the complexity and craftsmanship that goes into coffee production. 

Objective



Materials and Methods

Definição dos Tratamentos | café lomi



General Data - TB 41: 

✓Varietals: Yellow Bourbon; 

✓ Planting: Jan. 2017; 

✓ Spacing: 3,80m x 0,70m; 

✓ Stand: 3.760 plants.ha-1; 

✓ Latitude: 18°42’48.79”S;  

✓ Longitude: 46°53’49.61”O; 

✓Altitude: 1.199m. 

Materials and Methods



Fruit Thinning



Fruits Thinning

With thinningNo thinning



Fruits Thinning

With thinningNo thinning



Fruits Thinning

With thinningNo thinning



Pre-harvesting – June 1st 2020 

With thinningNo thinning



Pre-harvesting – June 1st 2020 

With thinningNo thinning



Harvesting – June 4th 2020



Treatment Litters/plant-1 Plants.ha-1 Total of 
Litters.ha-1 Bags.ha-1

With Thinning 3,85 3.759 14.500 29

Without 
Thinning

4,65 3.759 17.500 35

✓ Due to the thinning there was a smaller production on the 

área where this treatment was applied – less 6 bags per 

hectar. The thinning process was applied to approximately 

600 palnts (0,15ha) in order to reach the needed volume. 

Productivity | With Thinning x without Thinning



Fruit Maturation Percentage (%) in the Harvesting in correlation with the treatments.
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Yeast, E491 
LALCAFE CIMA



Pulped coffee beans should be immersed in clean water for a certain ammount of time. During this period 

of immersion, two phenomenons should happen: first is the removal of the mucilage and the second is the 

expression of sensory atributes that exist on the coffee beans. Both processes are called “fermentation”. 

The biological process happejns due to the action of yeast – LALCAFÉ CIMA™ (Saccharomyces cerevisiae). 

LALCAFÉ CIMA™ is a robust strain and is very adequate to better control wet processes to improve coffee 

Quality. Its specific metabolismo and its high implantation capacity, even at low temperatures (minimum 

15°C in the interior of the coffee container) allows the expression of fresh and fruity  characters to the 

coffee beans, respecting the varietals’ original aromas.

Yeast, E491 
LALCAFE CIMA



• Step 1: Calculate the quantity of yeast LALCAFÉ™ necessary for each lot. For eah kg of pulped coffee (2kg of cherry), 

it is necessary to apply 1g of yeast LALCAFÉ™;

• Step 2: Calculate the water volume to rehydrate the LALCAFÉ™ yeast. The water volume is 10 tome superior to yeast 

weight (for 1kg of yeast it is necessary to prepare 10 litters of drinking water);

• Step 3: Place water in clean container at room temperature - 15-37°C;

• Passo 4: Pour the yeast gently over th water. Carefully mix to dissolve any lumps. Wait for at least 0 minutes before 

mixing gently again to dissolve any remaining lumps and wait between 10 and 20 minutes before adding it to the 

coffee container, with the pulped beans. 

• Step 5: After 20-30 minutes of rehydration, add the yeast suspension to the container with the pulped coffee while it is 

being filled. 

Preparation, rehydration, and 
yeast innoculation



✓ The pulped coffee should be completely immersed under the least possible water volume (1:1 water/coffee); 

✓ Maximize quanty of pulp/honey, which will be used by the yeast to enhance aromas.

Proportion: 
1 g of dry yest LALCAFÉ™ to 1 kg of 

pulped coffee.

Preparation, rehydration, and 
yeast innoculation



The calculation for the yeast quantity in correlation to the pulped coffee weigh is 1g of yeast to 1kg of 

pulped coffee, as presented before.

Container 1 Container 2

Preparation, rehydration, and 
yeast innoculation



No Thinning | Carbonic Maceration – 48 hours

No Thinning



No thinning | Carbonic Maceration – 48 Hours

Temperature over the fermentation process



No thinning| Pulped |  
Anaerobic Fermentation 48 hours | No yeast



No Thinning| Pulped |  
Anaerobic Ferm. 48 horas | With yeast



No thinning| Pulped |  
Anaerobic Ferm. 48 Hours | With Yeast

Temperature over the fermentation process



With Thinning| Pulped |  
Anaerobic Ferm. 48 hours | With Yeast



With Thinning| Pulped |  
Anaerobic Ferm. 48 hours | With Yeast

Temperature over the fermentation process



Our Plot | 4 Treatments

No Thinning | No 
Yeast

No Thinning | 
With Yeast

With Thinning| 
With Yeast

Natural|Anaerobic



Teartments Score Descriptions

Pulped cherry / Honey Control 86,5 Yellow fruits, citric, peach, tangerine and honey

Natural |Anaeróbica Lomi 87,5 Fruity, Orange, chocolaty, peach, plum and slightly alcoholic.

No thinning| no yeast Lomi 86 Floral, honey, tangerine, peach, yellow fruits, and citric fruits

No thinning| with yeast Lomi 85 Tobacco, fruity and juicy, plum, grapefruit.

With thinning| With yeast Lomi 85,5 Floral, honey, tangerine, peach, yellow fruits and citric fruits

With thinng| No yeast Extra 85,75 Tropical fruits, plum, melon, pear and tangerine

Sensory Evaluation

Obs: All cupping were done blindly.



Plot Cupping date Varietal Process Score Descriptions

TB41 09/jun/2020 YELLOW BOURBON Natural 83,75
Velvety, sweet, citric fruits, caramel and 

chocolate

TB41 09/jun/2020 YELLOW BOURBON Pulped 84,64
Stone fruits, citric fruits, walnuts, caramel, 

chocolate, sweet, velvety

Average cupping scores of the same plot| Drum dryers production cuppings:

Sensory Evaluation




