I A S S S S SSaaSSENSFESEEEE=E=ERE-BRB=R

Authorized for grant of licence:

CONDITIONS FOR APPLICATION FOR COFFEE PROCESSING LICENCE
(WASHED COFFEE)

The applicant:

Shall submit a copy of certificate of incorporation in Tanzania.

Shall produce a copy for the Company Memorandum and Article of Association
together with two passport size recent photographs of each for the Company
Directors duly attested by Notary Pubtic.

Shall submit a proposal for Coffee Curing Plant erection to Tanzania Coffee Board
for approval The proposal shall contain such necessary information as site location
capacity of plant and the building structure.

. Have coffee curing plant in an approved built structure.

Have coffee curing plant and the built structure inspected and passed by Inspector
from Tanzania Coffee Board.

-

Have the plant inspected and passed by the Chief Inspector of Factories of the
Government. .

Have been inspected and passed by local government authority of the area of
development.

Have the following coffee curing facilities: parchment store, moisture meter,
platform scales, pre-cleaner and destoner, Huller/polisher, aspiration system, coffee
size grader, density grader, silos, sorting tables, bagging system, blending unit and
liquoring facilities. These facilities shall be inspected and certified by authonzed
Tanzania Coffee Board official.

Shall have a sample room which conforms to standards specified by Tanzania
Coffee Board and which is manned by trained and qualified sampler.
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Form No. TCB/CP/003
TANZANIA COFFEE BOARD

LICENCE FOR COFFEE PROCESSING

...................................................

Is hereby licensed to carry out business of:

COFFEE PROCESSING
Subject to the conditions provided by Tanzania Coffee Industry Act No. 23 of 2001
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RULES AND REGULATIONS FOR COFFEE PROCESSING LICENCE
(WASHED COFFEE)

The licence shall observe the following rules and regulations—
1. Shall keep all parchment coffee received for curing in a store. The storekeeping shall
observe rules and regulation proved by these regulations or keeping coffee

warehouse,

Shall determine coffee bean moisture to acceptable content between 9% and 12%.

I

3. All plant form scales shall be approved by department of weighs and measures of the
Ministry of Trade. '

4. Shall grade Mild Arabica by size to obtain the saleable grades AA, A, B, C, PB, AF,
E, TT, and F details of which are provided in schedule III to these regulations.

5. Shall keep begging off system consisting of auto-weighers of 60 kg net and bag
closing machine.

6. Shall keep a liquoring room with liquoring facilities adjacent to the plant manned by
licensed liquorer.
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offee in a store observing rules and regulations provided by

7. Shall keep all clean ¢
eping of a coffee warehouse.

these regulation for ke




AA Retained minimum 90% of screen 18.
Maximum 8 — 10% of screen 17
Maximum 2% of screen 15

A Retained minimum 90% of screen 15/16
Maximum 2% of screen 14

B Retained minimum 90% of screen 15/6
C Maximum 10% of screen 14 *
PB Retained minimum 95% pea-berry beans 14

Maximum 5% float beans

AF Minimum 90% screen 17
Maximum 8-10% screen 15/6
Maximum 2% screen 14

TT Maximum 90% screen 15/6
Maximum 10% screen 14

E Minimum 90% 18.
Maximum 10% below -

Nothing below screen 15

F | Light broken beans resulting from all above grades.
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