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RESUMO - Cafeicultores brasileiros tém investido em melhorias nas técnicas de processamento
pos-colheita para aprimorar a qualidade do café e atender as exigéncias do mercado de cafés
especiais. Sabendo que a constituicdo genética da planta é fator determinante da qualidade
intrinseca, tem sido crescente a procura por cultivarescom melhor qualidade de bebida,com énfase
ao Bourbon Amarelo. Esse estudo foi conduzido na Fazenda Recreio Estate Coffee, estado de Sé&o
Paulo, para avaliar o desempenho qualitativo de 22 gendtipos de cafeeiro arabica, sendo sete
cultivares registradas no Ministério da Agricultura para uso comercial no Brasil e quinze gendtipos
em fase de melhoramento genético. Os cafés foram processados pelo método via umidae as
avaliagbes tecnolbgicas realizadas no Centro de Café do Instituto Agronémico. Todos os gendtipos
apresentaram acima de 56% de gréos graudos, retidos em peneiras 17, 18 e 19, o que indica alto
valor comercial docafé. As maiores notas na avaliagdo sensorial foram observadas em gendtipos
do grupo Bourbon Amarelo, que pontuaram acima de 87 ponfos na escala da Associagéo
Americana de Cafés Especiais. As menores notas ocorreram nascultivares comerciais, as quais
pontuaram entre 81,5 e 84,3 pontos.O gendtipo Bourbon Amarelo IAC CJ28-8 apresentou nota
méxima de 88,5 pontos, enquanto que a cultivar Catuai Vermelho IAC 144 apresentou nota minima
de 81,5 pontos. Os resultados mostraram que a qualidade do café dos gendtipos em selegao foi
superior aqualidade das cultivares comerciais, indicando a possibilidade de sele¢do de novas

cultivares com elevado potencial para a produgdo de cafés especiais diferenciados.
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ABSTRACT - Brazilian coffee growers have invested in post-harvest processing techniques to
improve the coffee quality to attend the requirements of specialty coffee market. Knowing the
genetic of the plant is a determiningfactor of the intrinsic coffeequality it has been increased the
demand for varieties with better beverage quality, especially the Yellow Bourbon. This study was
carried out at Recreio Farm Estate Coffee, in Sdo Paulo, to assess the qualitative performance of
22 genotypes of arabica coffee, being seven cultivars registered in the Ministry of Agriculture for
commercial use in Brazil and fifteen promising genotypes underselection. The coffees were
processed by the wet method and technological evaluations were performed at the Agronomic
Institute Coffee Center. All genotypes showed above 56% of big beans, retained in 17, 18 and
19sieves, indicating bettercommercial value. The highest scores in the sensory evaluation were
observed in genotypes of the Yellow Bourbon group, which scored above 87 points on the scaleof
the Specialty Coffee Association of America. The lowest scores were observed in commercial
cultivars, which scored between 81.5 and 84.3 points. The genotype Yellow Bourbon IAC CJ28-8
presented the maximum score of 88.5 points, while the Catuai Vermelho IAC 144 presented the
minimum score of 81.5 points. The results showed that the intrinsic quality of the genotypes
undergenetic improvement was superior thanthe quality of commercial cultivars, indicating the
possibility of selection of new cultivars with high potential for the production of differentiated

specialty coffee.
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